
seasonal Cocktails
Curated in house, using fresh ingredients and 

inovative combinations

SUZE SPRITZ
Suze, cointreau, prosecco, soda, lemon bitters

The perfect cocktail
Wilde Irish gin, sweet vermouth, dry vermouth, orange 
bitters

First Tracks
Astral Blanco Tequila, lemon juice, pea & lavender simple, 
orgeat

Verdita Margarita
21 seeds cucumber-jalapeño tequila, house-made 
verdita juice (cilantro, mint, pineapple, lime), agave, 
Chamoy, & Tajin
 
YUZU Whiskey Sour
Old Forester whiskey, fee foam, yuzu mix

LychEE Bliss 
Koenig Vodka, lychee liqueur, crème de cassis, lemon juice

the TravelLer
Traveller Whiskey, amaro, chocolate 
bitters, orange peel

Espresso MArtini
Kettle One, cold brew coffee, coffee liqueur 

Zero Proof

YUZU Lemonade
Yuzu mix, simple syrup, soda, 

Mock Marg
Lime juice, orange juice, agave, chili lime salt

rose & Raspberry
Raspberry gum, lemonade, rose water
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Montefressco NV Prosecco
	 Veneto, ITL
Paladin Millesimato Rose Prosecco 
	 Prosecco, ITL
Sauvignon Blanc 
	 SLO Down Wines, Napa, CA
Angels & Cowboys Rose
	 Sonoma Coast, CA 
Sokol Blosser Pinot Gris
	 Willamette Valley, OR 
Daou Chardonnay 
	 Paso Robles, CA  
LAchini “Grape Republic” Pinot Noir 
	 Newburg, OR 
Villa Antinori Rosso
	 Toscana, ITL
La Posta, Malbec
	 Mendoza, ARG 
Va Piano “OX” Cabernet
	 Columbia Valley, WA 

Glass pours & Beers

COORS Banquet
Golden, CO ABV 5%, 
COORS LIGHT
Golden, CO ABV 4.2%, 
Grand Teton 208 SEssion Ale
Victor, ID  ABV 4.7%,
Highlander Strange Haze IPA
Missoula, MT ABV 7.4% ,
Western Collective Dick Shooter IPA
Boise, ID ABV 7.1% 
Mother EArth  “Tierra MAdre”
Boise, ID  ABV 4.5% , 
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