
C a t o n s v i l l e ,  M D

STATE FARE

b r u n c h  b o o z e  &  b e v i e s

11/23

* Gluten-Free  |  V  Vegetarian option available  |  A 20% Service Charge will be added to all parties of 6 or more, happy hour discounts and bottomless brunch checks
2 hour limit for bottomless brunch 

Smirnoff CrushesSmirnoff Crushes
 $8

Orange
Grapefruit
Blueberry

strawberry lemonade

Agave Lemon Drop   $14
Don Julio Blanco Tequila, fresh lemon juice, 

simple syrup, sugared rim

Apple Pear Margarita   $12
Corazon Tequila, fresh apple juice, pear nectar, 

fresh lemon & lime, 100% agave nectar, 
cinnamon stick

Catonsville Tea   $15
Hennessy, Sprite, freshly squeezed lemon

el guapo   $14
Don Julio Blanco Tequila, fresh lime, 

100% agave nectar
<  add a Grand Marnier float  $3  >
<   add house-made flavor  $1   > 
strawberry, jalapeño, blueberry

sangria   $8
seasonal red and white

Slushees   $8
mixed Berry Vodka Lemonade & 

Bourbon Peach Ginger

Evergreen Queen   $10
Aviation Gin, St. Germaine, house-made rosemary 

syrup, lime

Spiked Cranberry Fizz   $10
Wheatley’s Vodka, brown sugar cinnamon syrup, 

cranberry, sparkling wine float

Mudslide   $10
Wheatley’s vodka, Kahlua, Bailey’s chocolate, 

cream, salted caramel rim

Cocktails Cocktails 

Fireside Old Fashioned   $12
Michter’s US 1 Bourbon, black walnut bitters, 

house made brown sugar cinnamon syrup

classic Old Fashioned   $12
Bulleit Bourbon, blood orange bitters, simple syrup

Brown Derby   $10
Benchmark Bourbon, fresh honey syrup, 

grapefruit juice

Beaumont Manhattan   $12
Bulleit Rye, sweet vermouth, blood orange bitters, 

few drops of Luxardo cherry syrup

Hummingbird   $12
Jameson Cold Brew, Baileys Chocolate, orange & 

black walnut bitters, vermont maple syrup

1907   $12
 Rowan’s Creek, Grand Marnier, blood orange 

bitters

Paper Plane   $13
Penelope Bourbon, Fernet, Aperol, fresh lemon

New York Sour   $12
Makers 46, lemon juice, simple syrup, egg whites, 

red wine float

WhiskeyWhiskey

Mules Mules $10
kentucky

Woodinville Bourbon, ginger beer, lime

moscow
Wheatley's Vodka, ginger beer, lime

mexico
Corazon Tequila, ginger beer, lime

Mocktails Mocktails $7
Rosemary Grapefruit Spritz
fresh grapefruit juice, rosemary simple syrup, 

soda water

Mixed Berry Sour
housemade strawberry and blueberry syrup, 

sour, Luxardo cherry

Cinnamon Brown Sugar Mule
house made cinnamon brown sugar syrup, lime, 

ginger beer

all bloodies are made with house bloody mary mix, 
horseradish, Old Bay, celery seed, lemon juice, salt, 

pepper, and worcestershire sauce 

bloody mary   $10
Corazon Tequila

spicy bloody   $10
St. Georges’ Chile Vodka, garnished with grilled 

jalapeño pepper

bloody maria   $11
Altos Olmeca Tequila, garnished with lime

BloodiesBloodies

Mimosas Mimosas $8
tiffany

champagne, lemonade, blue curaçao, 
sugar rim, garnished with lemon wedge

blueberry
champagne, lemon juice, blueberry 

simple syrup, garnished with blueberries

strawberry
champagne, strawberry purée, 
Smirnoff Strawberry Vodka, OJ

ruby red
champagne, grapefruit juice, 
\Smirnoff Grapefruit Vodka

tropical
champagne, pineapple, OJ, coconut rum, 

splash of grenadine

sangria
champagne, OJ, peach schnapps infused fruit

veuve clicquot   $20/GLASS

Chandon Brut   $10

BubblesBubbles
Scan and tap
 "the Bar"

BeerBeer


