
WAKE ME UP MARTINI  Absolut Vanilla Vodka, 
Kahlua, Monin Espresso. 190 cal.  $11

CUCUMBER STRAWBERRY MARTINI   
Tito’s Handmade Vodka, fresh cucumber, 
strawberry, lime. 251 cal.  $11

LEMON DROP MARTINI  Deep Eddy Lemon Vodka, 
fresh lemon juice and sugar rim. 230 cal.  $11

WATERMELON MULE  Absolut Lime Vodka, Monin 
Watermelon Puree, ginger beer. 184 cal.  $9.5

TOP SHELF LONG ISLAND ICED TEA  Tito’s 
Handmade Vodka, Bacardi Superior Rum, 
Tangueray Gin, and Cointreau. 300 cal.  $10.5 

PINEAPPLE MOJITO  RumHaven Coconut Water 
Rum, fresh pineapple and mint. 174 cal.  $10

STRAWBERRY CRUSH MOJITO  Malibu 
Coconut Rum, Monin Strawberry Puree, Coco 
Real and lime juice. 192 cal.  $10

HOMERUN MARGARITA
Our house margarita made with gold tequila  
and triple sec. 240 cal.  $7.5  ALL DAY, EVERY DAY 

SLAM DUNK MARGARITA
Hornitos Plata Tequila, Cointreau and  
Grand Marnier Liqueurs. 255 cal.  $11.5

SECCO’ RITA  Herradura Reposado Tequila,  
Cointreau Liqueur and Monin Watermelon Purée  
topped with a split of La Marca Prosecco. 423 cal.  $15

MARGARITAS24oz.

SPECIALTY COCKTAILS

TOP SHELF FAVORITES

Flavor it with: Monin Watermelon, Strawberry, Peach, 
or Raspberry for $1.5

BROWN SPIRITS SELECT
BOURBON & WHISKEY
Bulleit 110 cal.
Elijah Craig 100 cal. 
Knob Creek 122 cal.
Maker’s Mark 105 cal.
Buffalo Trace 110 cal.
Woodford Reserve 109 cal.
Fireball Cinnamon Whisky 108 cal.

Jack Daniel’s 100 cal.
Jim Beam 100 cal.
Crown Royal 96 cal.
Seagram’s 7 97 cal.
Jameson 91 cal.
Old Forester Rye 122 cal.
Skrewball 80 cal.

NEAT, ON THE ROCKS, OR WITH YOUR CHOICE OF MIXER.

SCOTCH
Dewar’s 105 cal.
Glenlivet 56 cal.
Macallan 12-Year Single Cask 140 cal.

BEN’S OLD FASHIONED
Woodford Reserve Bourbon, 
black cherry and Angostura® 
bitters. 221 cal.  $13

Ask for it smoked.

Glory Days Grill attempts to identify ingredients that may cause reactions in people with food allergies. We make every effort to instruct our food production staff, 
servers and management on the severity of food allergies. While we do our best to accommodate all allergen requests, there is always a risk of contamination. 
We cannot guarantee that our kitchens or our suppliers are 100% allergen-free. There is the possibility that manufacturers of the foods we use could change the 
formulation at any time and without notice. Guests with food allergies need to be aware of this risk. Glory Days Grill does not assume liability for adverse reactions to 
foods consumed or items one may come into contact with while eating at Glory Days Grill. © 2026 Glory Days Grill® FL2602

PLEASE DRINK RESPONSIBLY

GLORYDAYSGRILL.COM	                  @GLORYDAYSGRILL

VICTORY NEVER 
TASTED SO GOOD!

MODEST MARGARITA                         
A refreshing blend of Espolon 
Blanco Tequila, Cointreau, Monin 
Agave and fresh lime juice.       
306 cal.  $9
Add a floater of Grand Marnier  $3

SPICY PINEAPPLE RITA  
Casamigos Blanco Tequila, 
pineapple juice, fresh lime juice, 
Monin Hot Honey, Angostura® 
bitters. 306 cal.  $12

PERFECT PATRÓN                   
Patrón Silver Tequila, Cointreau 
and Grand Marnier Liqueurs with 
fresh lime juice. 220 cal.  $15



®®

SPARKLING
La Marca Prosecco, Italy (187ml) 120 cal.  $9

WHITES
Ecco Domani, Pinot Grigio, Italy. 130 cal.  $9.5 / $28
Kim Crawfod Marlborough, Sauvignon Blanc, 
New Zealand. 140 cal.  $11.5 / $33.5 
William Hill Estate, Chardonnay,  
Central Coast California. 140 cal.  $10.5 / $30

WHITE SANGRIA  24 oz.  $7  ALL DAY, EVERY DAY
Copper Ridge White Zinfandel, Brandy, Finest Call 
White Sangria with fruit juices and fresh fruit. 397 
cal.

REDS
Coppola Diamond Collection Merlot,  
California. 150 cal.  $9.5 / $32.5
Meiomi Pinot Noir, California. 
140 cal.  $11.5 / $33.5
Z. Alexander Brown Uncaged, Proprietary  
Red Blend, California. 155 cal.  $10 / $30
J Lohr “Seven Oaks” Cabernet Sauvignon,  
Paso Robles, California. 120 cal.  $10.5 / $30

RED SANGRIA  24 oz.  $7  ALL DAY, EVERY DAY
Copper Ridge Cabernet Sauvignon, Brandy, Finest 
Call Red Sangria with fruit juices and fresh fruit. 
415 cal.

WINE by Copper Ridge: Chardonnay, 
Cabernet Sauvignon, White Zinfandel.

A L L  DAY,  E V E RY  DAY 
$ 6. 5  GL A S S  HOU S E  W I N E

16oz. / 22 oz.

7 oz. GLASS / 750 ML BOTTLE

NON-ALCOHOLIC  Heineken 0.0. 70 cal.
GLUTEN SENSITIVE  Angry Orchard. 180 cal.

BEYOND BEER
Truly. 100 cal.
White Claw. 100 cal.
High Noon. 100 cal.

BOTTLED & CANNED BEER
Bud Light 110 cal.
Budweiser 145 cal.
Corona Extra 148 cal.
Corona Light 100 cal.
Coors Light 100 cal.
Michelob Ultra 95 cal.

Miller Lite  95 cal.
Modelo 145 cal.
PBR 144 cal.
Guinness 126 cal.
Heineken 150 cal.

ALL DAY, EVERY DAY  16oz. / 22 oz. 
Busch Light  $3.25 / $5.25
Bud Light  $4.75 / $6.75

Ask your server for additional craft beers on draft.DRAFT BEER

HAPPY
 HOUR

 ALL DAY
EVERY DAY

H A P P I E R 
H OU RS *

Mon - Fri from 2 to 6pm
$2 OFF Liquor
$1 OFF Draft Beers and Wine
*Applies only to All Day Every Day Happy Hour

BUSCH LIGHT 16oz./22oz. 
$3.25/$5.25

BUD LIGHT 16oz./22oz.       
$4.75/$6.75

HOUSE WINE Glass $6.5     
Copper Ridge: Chardonnay, Cabernet 

Sauvignon, White Zinfandel

SANGRIA 24oz. $7

HOMERUN MARGARITA 
24oz. $7.5

TITO’S HANDMADE 
VODKA  $7

Make it a double for $12

BUFFALO TRACE $7
Make it a double for $12

JAMESON $9
Make it a double for $15




