
CHAI MARTINI 
Chai syrup, lemon juice, Stolichnaya Vanilla
 

ROSE de MARIE 
Rosemary syrup, cranberry juice, lime juice, 
Malfy grapefruit gin.

BLOOD ORANGE GNAR 
Blood orange juice, lime juice, honey, Lalo Blanco 
tequila, rimmed with chamoy and tajin. 
Sub Mezcal for a smokey twist 

THE TRAVELLER 
Montenegro Amaro, Traveller whiskey, 
chocolate bitters 

GINGER HOT TODDY 
Ginger syrup, honey, lemon juice, 
Old forester 86 whiskey

Espresso Martini
Kettel one, cold brew concentrate

Zero Proof  $7

DEMERARA Lemonade
House made demerara syrup, lemon juice, topped with sparkling water.

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

rose & Raspberry
Raspberry gum, lemonade, rose water

seasonal Cocktails
Curated in house, using fresh ingredients and 

inovative combinations

$13

$13

$14

$14

$13

$15



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

O N  D R A F T
 $4.50

$4.50

$7

$7

$7

$7

$13

$14

$13

$12

$15

$15

$14

$15

$13

$16

COORS
Golden, CO ABV 5%, 
COORS LIGHT
Golden, CO ABV 4.2%, 
WESTERN COLLECTIVE“Dickshoooter IPA“
Boise ID  ABV 7.1%,
Sockey Brewing Amber
Boise,ID  ABV 4.5% ,
Highlander “ Strange Haze” IPA
Missoula, MT ABV 7.4%
GRAND TETON “208” Session ALE
Victor, ID  ABV 4.7% , 


