
  

THE VESPER
three measures master’s gin, one gray goose vodka, lillet, lemon twist. 14

OLD FASHIONED
muddled cherry & orange, makers mark bourbon, sweet vermouth, 
bitters. 14

LIMONCELLO DROP
pallini limoncello, grey goose vodka, fresh lemon juice, sugared rim. 14

SMOKY MARTINI
masters gin, laphroaig single malt scotch, lemon twist. 14

SAZERAC
bulleit rye whiskey, sugar cube, absinthe rinse, lemon twist. 14

HOT BUTTERED RUM
sailor jerry’s spiced rum, vanilla ice cream, butter, brown sugar,         
cinnamon, nutmeg, made in house. 10

SIAM TEA
captain morgan spiced rum, thai tea, evaporated milk, nutmeg. 10

HARVEST MOON  TODDY
george dickel white corn whiskey, hot apple cider, lemon squeeze, tuaca 
float. 9

DUBLIN BREAST
red breast irish whiskey, brown sugar, campbell’s signature 1901 blend 
coffee,  whipped cream. 9

CAMPBELL’S NUDGE
b&b brandy, midnight kahlua, godiva dark chocolate liqueur, 
campbell’s signature 1901 blend coffee, whipped cream. 12

CIOCCOLATO
espresso vodka, sambuca, hot chocolate, whipped cream. 10

CRANBERRY-GINGER HOT TODDY
fris danish vodka, fresh ginger, cranberry shrub. 10

MICK THE MILLER
masters gin, fresh squeezed grapefruit, thatcher’s elderflower liquor, 
basil, agave salted rim. 12

PISCO SOUR
capel pisco, house tamarind sour, egg white foam, bitters. 10.5

CAMPARI CUCUMBER
muddled orange, pearl cucumber vodka, campari, reeds ginger beer. 9

PAPER PLANE
four roses bourbon, lemon juice, yellow chartreuse, aperol, lillet. 11

BLUE CAIPIRINHA
muddled lime, cobano cachaça rum, blueberry hills 100% organic 
blueberry juice. 11

a stiff drink, on ice or strained

inspired

warm the cockles of your heart
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Grapes - Hops- Spirits

George VanOver Seth Mye� Scott Pearl Je�e Stockdale  OUR COCKTAIL MENU IS A COLLABERATION OF EFFORTS FROM:           

stems
 ZONIN PROSECCO (italy DOCG)
well balanced and appealing, with delicate almond notes. 9

KORBEL BRUT CHAMPAGNE (california)
light, crisp with medium-dry finish. 7.5

 ACROBAT PINOT GRIS (oregon AVA)
refreshing acidity carries through the finish with green apple notes. 8

ANEW RIESLING (columbia valley AVA)
flavors of pear, green apple, and pineapple on the finish. 7.5

MILBRANDT CHARDONNAY (columbia valley AVA)
rich flavors of honeycrisp apples and pear give way to creamy vanilla. 7.5

BENSON VINEYARDS CHARDONNAY (lake chelan AVA)
lightly oaked, toasted vanilla notes with crisp acidity. 8.5

BENSON VINEYARDS PINOT NOIR (lake chelan AVA)
naturally fermented with the right touch of earth. 11

WATERBROOK MALBEC (columbia valley AVA)
bursting with floral and clove aromas, marionberry flavors. 10

NEFARIOUS CELLARS SYRAH  (lake chelan AVA)
rich, deep, brooding, a nice combination fruit, spice, and earth. 12

14 HANDS MERLOT  (columbia valley AVA)
medium bodied, touch of oak, round soft tannins. 7.5

14 HANDS CABERNET SAUVIGNON (columbia valley AVA)
full in the mouth with round tannins. 7.5

 LOST RIVER CABERNET SAUVIGNON (columbia valley AVA)
 raspberry, black currant, and spice in this full flavored wine. 12

pint (16 oz) imperial pint (20 oz)
ask your server about our two seasonal rotating taps

HEFEWEIZEN by WIDMER BROTHERS BREWING. 6/7

MANNY’S PALE ALE by GEORGETOWN BREWERY. 6/7

HALE’S CREAM HSB by HALES BREWERY. 6/7

AFRICAN AMBER by MAC & JACK’S. 6/7

TOTAL DOMINATION IPA by NINKASI BREWING. 6/7

DEAD GUY ALE by ROGUE BREWING. 6/7

PABST BLUE RIBBON. 4/5

STELLA ARTOIS. 6.5/7.5 
GUINNESS STOUT. 6.5/7.5

BUDWEISER, BUD LIGHT, COORS LIGHT, O’DOUL’S (NA). 4

CORONA, BLUE MOON. 5 : STELLA ARTOIS HARD CIDER. 6

GLUTEN FREE : OMISSION LAGER & OMISSION PALE ALE. 5

hot shots

seasonal cocktails

rock or up

draft bee�

bottles of beer


