
B E E R
B U D W E I S E R |  6

C O O R S  |  6

C O O R S  L I G H T  |  6

B U D  L I G H T  |  6

P I S L N E R  U R Q U E L L  |  7

L A G U N I T A S  |  7

M I D A S  C R U S H  |  7

G R A Z I N G  C L O U D S  I P A  |  9

S A M  S M I T H  W I N T E R  W E L C O M E  |  9

C O L D  S M O K E  |  9

S A M  S M I T H  C H O C O L A T E  S T O U T  |  9

B E E R
B U D W E I S E R |  6

C O O R S  |  6

C O O R S  L I G H T  |  6

B U D  L I G H T  |  6

P I S L N E R  U R Q U E L L  |  7

L A G U N I T A S  |  7

M I D A S  C R U S H  |  7

G R A Z I N G  C L O U D S  I P A  |  9

S A M  S M I T H  W I N T E R  W E L C O M E  |  9

C O L D  S M O K E  |  9

S A M  S M I T H  C H O C O L A T E  S T O U T  |  9

 C O C K T A I L S  C O C K T A I L S

MOCKTAILS 

THYME TWIST |  $7
Grapefruit,  Lime,  Thyme simple,

Soda Water

CIDER & SPICE |  $8
Cranberry, Cinnamon, Clove,

Ginger, Sparkling Cider 

BANANA BONANZA |  $16

Whaler’s Dark Rum, Banana,

Cinnamon, Brown sugar, Cream 

MAPLE BLAZE MARGARITA |  $15

Espolon Blanco Tequila,  Maple,

Lime,  Jalapeno

IN THE PINES |  $16

Olafsson gin, Cointreau, Lemon,

Tarragon simple,  Egg white*

GOLD FASHIONED |  $16

Bighorn Bourbon, Brown sugar,

Chocolate Bitters 

CHERRY FIG PRESS |  $15

Meili Vodka, Cointreau, Cherry fig

reduction, Lemon, soda 

CIDER SUMMIT |  $18

Gold Miner Apple Brandy, Local

apple cider, Cranberry, Cinnamon,

Clove, Ginger, La Marca Prosecco

float 

MOCKTAILS 

THYME TWIST |  $7
Grapefruit,  Lime,  Thyme simple,

Soda Water

CIDER & SPICE |  $8
Cranberry, Cinnamon, Clove,

Ginger, Sparkling Cider 

BANANA BONANZA |  $16

Whaler’s Dark Rum, Banana,

Cinnamon, Brown sugar, Cream 

MAPLE BLAZE MARGARITA |  $15

Espolon Blanco Tequila,  Maple,

Lime,  Jalapeno

IN THE PINES |  $16

Olafsson gin, Cointreau, Lemon,

Tarragon simple,  Egg white*

GOLD FASHIONED |  $16

Bighorn Bourbon, Brown sugar,

Chocolate Bitters 

CHERRY FIG PRESS |  $15

Meili Vodka, Cointreau, Cherry fig

reduction, Lemon, soda 

CIDER SUMMIT |  $18

Gold Miner Apple Brandy, Local

apple cider, Cranberry, Cinnamon,

Clove, Ginger, La Marca Prosecco

float 

*Consuming raw or undercooked meats,  poultry, seafood,

or eggs may increase your risk of foodborne illness

*Consuming raw or undercooked meats,  poultry, seafood,

or eggs may increase your risk of foodborne illness



W I N E S  B Y  T H E  G L A S S W I N E S  B Y  T H E  G L A S S

R E D

R O S E

W H I T E

R E D

R O S E

W H I T E

S P A R K L I N G

M u r a  M u r a ,  N e b b i o l o ,  L a n g h e ,  

I t a l y  | 1 8 |

D o m a i n e  F r é d é r i c  E s m o n i n ,  H a u t e s -

C ô t e s  d e  B e a u n e ,  F r a n c e  | 2 2 |

B r o u i l l a r d  V i n e y a r d s ,  P i n o t  N o i r ,  S t a

R i t a  H i l l s ,  C a l i f o r n i a  | 1 6 |

C a p r a i a ,  C h i a n t i  C l a s s i c o  D O C G ,  I t a l y

| 1 5 |

P a s a n a u  “ F i n c a  L a  P l a n e t a ” ,  P r i o r a t ,

S p a i n  | 3 8 |

M u g a  “ E l  A n d e n ” ,  R i o j a ,  S p a i n  | 1 5 |

C h a t e a u  d e  B a r b e  B l a n c h e ,  B o r d e a u x

B l e n d ,  F r a n c e  | 2 2 |

C h t .  T r i n q u e v e d e l ,  T a v e l ,
F r a n c e  | 1 7 |

C h t .  T r i n q u e v e d e l ,  T a v e l ,
F r a n c e  | 1 7 |

U p C h u r c h ,  S a u v i g n o n  B l a n c ,

Y a k i m a ,  W A  | 1 7 |

T i e f e n b r u n n e r ,  P i n o t  G r i g i o ,  

T r e n t i n o - A l t o  A d i g e ,  I t a l y  | 1 4 |

L o u i s  L a t o u r ,  C h a r d o n n a y ,  A r d e c h e ,

F r a n c e  | 1 4 |

T h e  H i l t ,  C h a r d o n n a y ,  S t a  R i t a

H i l l s ,  C a l i f o r n i a ,  U s a  | 2 0 |

A f f i n i t a s ,  F u r m i n t ,  T o k a j ,  

H u n g a r y  | 1 4 |

K u e n t z - B a s ,  A l s a c e ,  F r a n c e  | 1 5 |

M u r a  M u r a ,  N e b b i o l o ,  L a n g h e ,

I t a l y  | 1 8 |

D o m a i n e  F r é d é r i c  E s m o n i n ,  H a u t e s -

C ô t e s  d e  B e a u n e ,  F r a n c e  | 2 2 |

B r o u i l l a r d  V i n e y a r d s ,  P i n o t  N o i r ,  S t a

R i t a  H i l l s ,  C a l i f o r n i a  | 1 6 |

C a p r a i a ,  C h i a n t i  C l a s s i c o  D O C G ,

I t a l y  | 1 5 |

P a s a n a u  “ F i n c a  L a  P l a n e t a ” ,  P r i o r a t ,

S p a i n  | 3 8 |

M u g a  “ E l  A n d e n ” ,  R i o j a ,  S p a i n  | 1 5 |

C h a t e a u  d e  B a r b e  B l a n c h e ,  B o r d e a u x

B l e n d ,  F r a n c e  | 2 2 |

U p C h u r c h ,  S a u v i g n o n  B l a n c ,

Y a k i m a ,  W A  | 1 7 |

T i e f e n b r u n n e r ,  P i n o t  G r i g i o ,  

T r e n t i n o - A l t o  A d i g e ,  I t a l y  | 1 |

L o u i s  L a t o u r ,  C h a r d o n n a y ,

A r d e c h e ,  F r a n c e  | 1 4 |

T h e  H i l t ,  C h a r d o n n a y ,  S t a  R i t a

H i l l s ,  C a l i f o r n i a ,  U s a  | 2 0 |

A f f i n i t a s ,  F u r m i n t ,  T o k a j ,  

H u n g a r y  | 1 4 |

K u e n t z - B a s ,  A l s a c e ,  F r a n c e  | 1 5 |

L a M a r c a ,  P r o s e c c o ,  T r e n t i n o ,
I t a l y  | 1 5 |

L a M a r c a ,  P r o s e c c o ,  T r e n t i n o ,
I t a l y  | 1 5 |

S P A R K L I N G


	COCKTAILS
	CHERRY FIG PRESS | $15 Meili Vodka, Cointreau, Cherry fig reduction, Lemon, soda
	MAPLE BLAZE MARGARITA | $15 Espolon Blanco Tequila, Maple, Lime, Jalapeno
	IN THE PINES | $16 Olafsson gin, Cointreau, Lemon, Tarragon simple, Egg white*
	BANANA BONANZA | $16 Whaler’s Dark Rum, Banana, Cinnamon, Brown sugar, Cream
	CIDER SUMMIT | $18 Gold Miner Apple Brandy, Local apple cider, Cranberry, Cinnamon, Clove, Ginger, La Marca Prosecco float
	GOLD FASHIONED | $16  Bighorn Bourbon, Brown sugar, Chocolate Bitters
	MOCKTAILS
	THYME TWIST | $7 Grapefruit, Lime, Thyme simple, Soda Water
	CIDER & SPICE | $8 Cranberry, Cinnamon, Clove, Ginger, Sparkling Cider
	BEER BUDWEISER| 6 COORS | 6 COORS LIGHT | 6 BUD LIGHT | 6 PISLNER URQUELL | 7 LAGUNITAS | 7 MIDAS CRUSH | 7 GRAZING CLOUDS IPA | 9 SAM SMITH WINTER WELCOME | 9 COLD SMOKE | 9 SAM SMITH CHOCOLATE STOUT | 9
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	WINES BY THE GLASS
	SPARKLING
	WHITE
	ROSE
	RED
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