
In 1963, Phoenix’s nightlife was alive and well. Andy 
Womack, a famous rodeo clown, had his sights set on 

opening a country & western bar on 7th Ave. and Indian 
School Rd. His wife at the time had a different plan.

Maureen Womack’s vision was to open what became 
Chez Nous Cocktail Lounge. The dimly lit vintage 

barroom became a staple throughout the decades, and 
forever remains in Phoenix’s collective memory bank.

Welcome to THE WOMACK our tribute to Chez Nous. 
Celebrate that old familiar feeling with us.



SNACKS
TRUFFLE POPCORN .............................................................................................................. 6

MIXED OLIVES....................................................................................................................... 6

SPICED MIXED NUTS............................................................................................................. 6

KETTLE POTATO CHIPS & ONION DIP .................................................................................... 6

FRESH VEGETABLES & HOUSE RANCH ................................................................................ 6

SHARING PLATES
DEVILED EGGS  creamy yolk, bacon, scallion, paprika.................................................... 9

HUMMUS  seeded lavosh, mixed olives, cucumber, celery, carrots ............................... 14

STUFFED MUSHROOM DIP  vegan cheese, seeded lavosh ............................................ 12

BLISTERED SHISHITO PEPPERS  soy-chili glaze .......................................................... 12

PO’BOY SLIDERS  soft roll, lettuce, tomato, old bay mayo ............................................ 16

SPINACH-ARTICHOKE DIP with tortilla chips................................................................ 12

BBQ MEATBALLS baguette, beef & pork meatballs, house-made bbq sauce.............. 12

DIRTY KETTLE CHIPS cheese sauce, crispy bacon, sour cream, green onions .......... 12

NOBEL PRETZEL STICKS cheese sauce, beer mustard.................................................11

BANH MI LETTUCE WRAPS chicken, mushroom, carrots, chili sauce, cucumber...... 16

ARUGULA SALAD tomato, mozzarella, olives, artichoke hearts, lemon vinaigrette .. 14

FOCACCIA
TOMATO & BURRATA parmesan, basil, roasted garlic................................................... 12

BBQ CHICKEN crispy bacon, caramelized onions, mozzarella & parmesan.................. 12

PESTO SUPREME confit tomato, salami, mushrooms, mozarella & parmesan............ 12

PROSCIUTTO fig jam, blue cheese, arugula .................................................................... 12

SALAMI mozzarella, tomato sauce, parmesan ............................................................... 12

Genuine Meat & Cheese
artisan meat & cheese, cornichons, fruit jam,

grapes, apples, nuts, baguette   22

.................................................................................... 6

................................................................................ 6

SHARING PLATES

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



ALL NIGHT LONG
Ketel One Botanicals Cucumber Mint, Ancho Reyes 
Verde, Watermelon, Smoked Jalapeño, Lime, Soda ..... 15

BRIGHT. REFRESHING. GREEN PEPPER. BUBBLES.

SMOKE ON THE WATER
Plantation Pineapple Smoky, Del Bac Sentinel Rye,
Yuzu Liqueur, Ginger, Lemon ....................................... 15

TANGY. SPICY. JUICY.

SHE’S A RICH GIRL
Roku Gin, Lillet Blanc, Shisho Leaf, Lemon, 
Honey-Chamomile Foam.............................................. 15

HERBACEOUS. INDULGENT. FROTHY.

LATE NIGHT BLUES
Bourbon Cognac Blend, Amaro Blend, Blueberry, 
Blackberry, Ginger, Lemon........................................... 15

JAMMY. DARK BERRIES. TANGY.

PAPAYA WAS A ROLLING STONE
Mango Jacked Mezcal, Papaya, Simple Syrup, Lime, 
Watermelon Rind Bitters, Mint ..................................... 15

TROPICAL. VEGETAL. REFRESHING.

VIEUX CARRE
Rye, Cognac, Sweet Vermouth, Benedictine ................15

NOLA CLASSIC. MANHATTAN. ELEGANT FINISH



GO GO GODZILLA
Espolon Reposado, Midori, Green Chili Vodka, Dry 
Vermouth, Lime Juice, Shishito Pepper ....................... 15

MILDLY SPICED. GREEN MELON. SMOOTH.

UPTOWN SWIZZLE
Green Chartreuse, House Rum Blend, Lemon,
Pineapple..................................................................... 21

FUNKY. HERBAL. TROPICAL.

BROWN SUGAR
Rayu Mezcal, Whistle Pig Rye, House Coffee Blend 
Liqueur, Pineapple, Lime ............................................. 15

SMOKY. TIKI. PUNCHY.

STAIRWAY TO HEAVEN
Angel’s Envy Bourbon, Lillet Blanc, Shisho Syrup,
Yuzu, Lemon ................................................................ 15

HERBACEOUS. TART. DRY.

SPANISH JOINT
Tarragon Infused Ford’s Gin, Tarragon, White Port,
Lime, Soda, Tonic......................................................... 15

AROMATIC. BUBBLY. DELICATE.

BE THE KING
Uncle Nearest Blend, Licor 43, Amaro Blend,
Walnut Bitters ..............................................................15

TOFFEE. RICH. SOPHISTICATED.



ITALIAN REDHEAD
Zephyr Gin, Aperol, Amantillado Sherry, Cinnamon, 
Grapefruit, Lemon........................................................ 15

PLAYFUL. BITTER. SPICED.

PURPLE PINK SKIES
Centenario Reposado Tequila, McQueen and the Violet 
Fog Gin, Giffard Apricot, Giffard Cacao, Dry Vermouth, 
Blood Orange, Grenadine .............................................15

STIRRED TEQUILA SUNRIZE. BOOZY. COMPLEX.

PEACH BETTER HAVE MY MONEY
Mezcal, Rye Whiskey, Crème De Pêche, Vermouth Blend, 
Amantillado Sherry ......................................................15

PEACHY. SILKY. ROBUST.

PRIVATE EYES
Strawberry Jacked St.George Basil Eau de Vie,
Lillet Blanc, Strawberry Puree, Lemon Juice ...............15

FRUITY. CRISP. TART. CLARIFIED.

THE MIDAS TOUCH
Bourbon, Tamarind, White Sangria, Amaro Blend,
Honey...........................................................................15

VELVETY. BAKED APPLE PIE. CLARIFIED.

TIME FOR THE PERKULATOR
Stiggins Pineapple Rum, Uncle Nearest 1884, House 
Blend Coffee Liqueur, Cacao Nib, Espresso Simple, 
Tamari .........................................................................15

SILKY. RICH. CHOCOLATEY. CLARIFIED.



CANDONI Pinot Grigio / Lombardy, Italy ............................................................ 13

FERNLANDS Sauv Blanc / Marlborough, New Zealand ...................................... 13

LA PATIENCE Chardonnay / Burgundy, France.................................................. 15

OLIVIER GESSLER Sauv Blanc Blend / Cotes De Cascogne, France .................. 13

BULLETIN Muscato / Australia.......................................................................... 14
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CANDONI Pinot Grigio / Lombardy, Italy ............................................................ 13

FERNLANDS Sauv Blanc / Marlborough, New Zealand ...................................... 13
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Wine

JEAN MARC Bordeaux Rouge Cabernet Blend / Bordeaux, France ................... 13

ARGYLE Pinot Noir / Willamette Valley, Oregon................................................. 15

ROTARI Prosecco Rosé  / Trentino, Italy.................................................... Split 13

VEUVE DE VERNAY Brut Champagne Brut / France.................................. Split 13

VEUVE CLIQUOT Yellow Label Campagne / Champagne, France.........  Bottle 200

MOET & CHANDON  Rose Imperial Campagne / Champagne, Fr.............Bottle150

GENUINE SUNSHINE LAGER Huss Brewing....................................................... 7

MODELO ESPECIAL Grupo Modelo..................................................................... 7

BLUEBERRY WHEAT Papago Brewing ............................................................... 7

BIG SPILLS PILSNER Wren House Brewing ....................................................... 7

TOWER STATION IPA Mother Road Brewing....................................................... 7

CHURCH MUSIC IPA The Shop Beer Co. ............................................................. 7
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MOET & CHANDON  Rose Imperial Campagne / Champagne, Fr.............

GENUINE SUNSHINE LAGER
MODELO ESPECIAL Grupo Modelo..................................................................... 7

Beer

COORS LIGHT....................................................................................................5

MICHELOB ULTRA ............................................................................................5

DOS EQUIS ........................................................................................................6

STELLA ARTIOS ...............................................................................................6

BLUE MOON ......................................................................................................6

ANGRY ORCHARD CIDER..................................................................................6BO
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ASK ABOUT OUR ROTATING COMMUNITY HANDLE 
$2 from every pint sold goes to a local Arizona charity!
*excluded from Happy Hour pricing 


