
Cayleigh’s
B I S T R O

Cocktails & Wine
Modern · Elevated · Crafted with Intention

Signature Cocktails

Cayleigh’s After Dark
E S P R E S S O  M A R T I N I S  ·  B O L D  ·  I N D U L G E N T  ·  A  L I T T L E  E X T R A

Sparkling

White Wine

Rosé

Red Wine

FRENCH MARTINI $14
FRUIT Y ·  SLIGHTLY TART ·  ELEGANT
Tito’s Vodka · Chambord · Pineapple Juice · Fresh Lemon Juice

LAVENDER LEMON DROP $15
BRIGHT ·  DELICATE ·  CITRUSY
Vodka · Fresh Lemon · Lavender · Orange Liqueur
Silky and refreshing with delicate lavender, bright citrus, and a subtle orange
finish.

SPICY MARGARITA $15
CITRUSY ·  FRESH ·  HEAT
Blanco Tequila · Fresh Lime · Agave · Jalapeño
Bright and refreshing with fresh citrus, balanced sweetness, and a lingering
jalapeño heat.

CAYLEIGH’S MAPLE WHISKEY SOUR $15
RICH ·  WARM ·  SILKY
Maker’s Mark · Pure Maple Syrup · Fresh Lemon · Egg White · Angostura Bitters
Rich maple sweetness, bright citrus, and velvety texture come together in this
refined whiskey sour, finished with aromatic Angostura bitters.

MAPLE BACON OLD FASHIONED $16
BOLD ·  SMOKY ·  INDULGENT
Bourbon · Maple · Angostura Bitters · Orange Bitters
Rich and warming bourbon softened with maple and layered with aromatic
bitters, finished with savory bacon.

CLASSIC ESPRESSO MARTINI $15
RICH ·  SMOOTH ·  SOPHISTICATED
Vodka · Espresso · Coffee Liqueur · Vanilla
Velvety espresso and rich coffee notes with a smooth, elegant finish.
GARNISH  · Chocolate-dipped espresso beans

SALTED CARAMEL $16
SWEET ·  SALT Y ·  DECADENT
Vodka · Espresso · Coffee Liqueur · Salted Caramel
Silky espresso balanced with buttery caramel and a touch of sea salt.
GARNISH  · Caramel drizzle · Flaky sea salt

BANANAS FOSTER $16
WARM ·  CARAMELIZED ·  INDULGENT
Espresso · Dark Rum · Banana · Caramel · Vanilla
Rich espresso meets warm banana, vanilla, and caramel with a decadent finish.
GARNISH  · Caramelized banana chip · Caramel drizzle · Cinnamon

S’MORES $16
TOASTED ·  CHOCOLATEY ·  PLAYFUL
Vodka · Espresso · Chocolate · Vanilla
Decadent chocolate and espresso with the nostalgic flavor of toasted s’mores.
GARNISH  · Toasted marshmallow · Chocolate drizzle · Graham cracker crumb

CINNAMON ROLL $16
WARM ·  SWEET ·  COMFORTING
Vodka · Espresso · Vanilla · Cinnamon · Cream
Smooth espresso layered with sweet vanilla, warm cinnamon, and a creamy
finish.
GARNISH  · Cinnamon sugar · Vanilla cream · Mini cinnamon roll

THE SEASONAL $16
LIMITED ·  CREATIVE ·  UNEXPECTED
Our espresso martini changes with the season. Ask your server what’s stirring.
GARNISH  · Chef’s choice — always something worth talking about.

PROSECCO $10 Glass · $38 Bottle
CRISP ·  BRIGHT ·  REFRESHING
PERFECT WITH  Oysters · Shrimp Cocktail · Fried Burrata · Bistro Cheeseboard

VEUVE CLICQUOT BRUT $18 Glass · $90 Bottle
ELEGANT ·  DRY ·  REFINED
PERFECT WITH  Oysters · Seared Scallops · Shrimp Cocktail · Bistro Cheeseboard

KENDALL-JACKSON
CHARDONNAY

$11 Glass · $42 Bottle

RICH ·  CREAMY ·  RIPE FRUIT
PERFECT WITH  Tuscan Chicken Pappardelle · Citrus Beurre Blanc Salmon · Seared Scallops ·
Burrata

SONOMA-CUTRER
CHARDONNAY

$14 Glass · $54 Bottle

ELEGANT ·  BRIGHT ·  BUT TERY
PERFECT WITH  Seared Scallops · Citrus Beurre Blanc Salmon · Shrimp & Grits · Fried
Burrata

KIM CRAWFORD SAUVIGNON
BLANC

$12 Glass · $46 Bottle

CRISP ·  VIBRANT ·  CITRUS
PERFECT WITH  Oysters · Shrimp Cocktail · Seasonal Salads · Seared Scallops

SANTA MARGHERITA PINOT
GRIGIO

$12 Glass · $46 Bottle

LIGHT ·  CRISP ·  CLEAN
PERFECT WITH  Oysters · Shrimp Cocktail · House Salad · Citrus Avocado Salad

CHATEAU STE. MICHELLE
RIESLING

$10 Glass · $38 Bottle

DELICATE ·  FRUIT Y ·  BRIGHT
PERFECT WITH  Fried Green Tomatoes · Shrimp & Grits · Spicy Dishes · Whipped Feta

WHISPERING ANGEL ROSÉ $14 Glass · $54 Bottle
DRY ·  ELEGANT ·  FRESH
PERFECT WITH  Strawberry Goat Cheese Salad · Shrimp Cocktail · Fried Burrata · Bistro
Cheeseboard

MEIOMI PINOT NOIR $12 Glass · $46 Bottle
SMOOTH ·  SILKY ·  DARK FRUIT
PERFECT WITH  Brown Butter Pork Chop · Steak & Avocado Crostini · Shroom Burger ·
Cheeseboard

J. LOHR SEVEN OAKS
CABERNET SAUVIGNON

$13 Glass · $50 Bottle

RICH ·  SMOOTH ·  BLACKBERRY
PERFECT WITH  Bistro Filet · Jimmy’s Seared Ribeye · Steakhouse Sandwich

AUSTIN HOPE CABERNET
SAUVIGNON

$20 Glass · $80 Bottle

BOLD ·  FULL-BODIED ·  VELVET Y
PERFECT WITH  Bistro Filet · Jimmy’s Seared Ribeye · PJ’s Cajun Alfredo with Steak

THE PRISONER RED BLEND $16 Glass · $60 Bottle
LUSH ·  BOLD ·  DARK FRUIT
PERFECT WITH  Bistro Burger · Steakhouse Sandwich · Brown Butter Pork Chop · Bistro
Cheeseboard

CATENA MALBEC $13 Glass · $48 Bottle
DEEP ·  SMOOTH ·  SPICED
PERFECT WITH  Jimmy’s Seared Ribeye · Bistro Filet · Steak & Avocado Crostini · PJ’s Cajun
Alfredo with Steak

C A Y L E I G H ’ S  B I S T R O C H A P I N ,  S O U T H  C A R O L I N A
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