Specialty Cocktails

Weathervane 15
Bourbon, Aperol, Ginger Syrup,
Fresh Grapefruit, Lemon

Smoke on the Water 13
Mezcal, cynar, Carpano Antica

Bankers Lunch 14
Vodka, dry vermouth, orange liquor,
Fresh Grapefruit

Bee’s Knees 14
Gin, Fresh Lemon Juice, Honey

Blonde Bear Margarita 14
Tequila, Cointreau, Lime, Agave, chile salt rim

Boozy Hot Cider 12
Rum, Hot Apple Cider, Mulling Spices

Edelweiss Espresso Martini 14
Vodka, Kahlua, Espresso

Red Wines GL/BTL
2019 Frog's Leap Zinfindel 16/ 65
2018 Balverne Pinot Noir 85
2019 Alto Limay Pinot Noir 13/ 42
2014 Allegrini Veronese 75
2013 Conterno Il Favot Langhe Nebbiolo 150
2019 Kenwood Cabernet Sauvignon 13/ 42
2017 Apaltagua Cabernet Sauvignon 375ml 20
2020 Apaltagua Cabernet Sauvignon 750ml 36
2021 Cakebread Cellars Cabernet Sauvighon 120
White Wines GL/ BTL
2018 Mar de Frades Albarino 14/ 55
2019 Rivera Lane Gruner Veltliner 70
2022 Acrobat Pinot Grigio 13/ 48
2022 Kim Crawford Sauv Blanc 13/ 50
2020 Chateau Musar Jeune Blanc 90
2016 Domaine Guy Robin et Fils Chablis 80
2021 Chalk Hill Chardonnay 14/ 48
2019 Flowers Chardonnay 150

Classic Cocktails

Margarita 12
Cosmopolitan 12
Moscow Mule 13
Old Fashioned 14
Negroni 14
French 75 14
Paper Plane 14
Draft Beers 8

We have a variety of beers on tap that we change
periodically. Please ask your server about our current
offerings!

Beers

Guinness (Pint)

Stella Artois

Ex Novo Perle Haggard Pilsner (Pint)
Tractor Delicious Red Apple Cider (Pint)
Stella Artois Liberte- non-alcoholic
Modelo Especial

Coors light

Coors

Sierra Nevada Pale Ale
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Rose & Bubbles GL/ BTL

2021 Whispering Angel Rose 14/ 55
2022 Chateau La Rabotine Vin Rosé Sancerre 60
NV Gruet Brut 13/ 45
Roederer Estate Brut 375ml 28
Ferrari Trento Brut 60

Ask Your Server About Chef Hartig’s Reserve Wine List



