DRAGQ

SEAFOOD RESTAURANT

COCKTAILS

SAZERAC *10

Sazerac Rye, simple syrup.
Peychaud’s Bitters, Herbsaint

LOUISIANA MULE °*10

Absolut Lime, Bayou Satsuma, lime juice, ginger beer

CAJUN BLOODY MARY *10

Absolut Peppar, olive juice, Zing Zang,
Tabasco, Worcestershire, Cajun seasonings

WOODFORD RESERVE

OLD FASHIONED °*10
Our house Old Fashioned made with
Woodford Reserve Bourbon

TAKO TODDY °*10

Jim Beam, lemon, water, sugar

HERRADURA RITA *10

Herradurra Silver, simple syrup,
lime juice, Cointreau

PIMM’S CUP *10

Effen Cucumber Vodka, Pimm’s Liqueur,
lemon and lime juice, soda

HURRICANE %10
Southern Comfort 80, ReAL Passion Fruit,
orange juice, pineapple juice, grenadine

HUB CITY COSMOPOLITAN *10

Ketel One, Bayou Satsuma,
cranberry juice, lime juice

CREOLE BABY °*10
Absolut Vanilla Vodka, Chambord,
pineapple juice, ReAL Raspberry

SWAMP COOKIE *10
Stoli Vanilla Vodka, Créme de Menthe,
Godiva White, milk, Créme de Cacao



DRAGQ

SEAFOOD RESTAURANT

BEER

DRAFT:
ABITA AMBER
ABITA PURPLE HAZE
BLUE MOON
BUD LIGHT
CANEBRAKE
COORS LIGHT
ENVIE
MICHELOB ULTRA
STELLA ARTOIS
YUENGLING

*Ask about our rotating
& seasonal taps.

BOTTLE:
ABITA ANDYGATOR
ABITA SEASONAL
ANGRY ORCHARD
BUCKLER (NON-ALCOHOLIC)
BUD LIGHT
BUDWEISER
COORS LIGHT
CORONA
DOS EQUIS
HEINEKEN
MICHELOB ULTRA
MILLER LITE
O’DOULS (NON-ALCOHOLIC)
REDD’S APPLE ALE
SHINER BOCK

*Ask about our rotating
& seasonal bottles.

Drink responsibly. 1988417



