
Bevs

ELEVEN DOLLARS

ELDERFLOWER SPRITZ
St Germain, Adami Prosecco, splash soda

OLD FASHIONED
Breckenridge bourbon, muddled cherry, bitters & sugar, orange peel

BLISSFULLY BASIL
Hendricks Gin, fresh basil, grapefruit, dash of simple, served up

BLACKBERRY WHISKEY SOUR
Leopold Bro’s Blackberry Whiskey, fresh sour

MEZCAL “RITTA”
400 Conejos Mezcal, fresh sour, Cointreau, Tajin rim

AMARETTO SOUR
Disaronno Amaretto, fresh sour, cherry

EDGE-SPRESSO MARTINI
Breckenridge Espresso Vodka, Baileys, ½ & ½

SLOANS REVENGE
Kraken Dark Rum, Peach Schnapps, OJ, pineapple, cranberry juice

HARD APPLE CIDER
Crown Apple, hot cider, cinnamon stick

HOT TODDY
Honey whiskey, fresh lemon

FROSÉ
Boozy, frozen rosé

BOOZY SLUSHIE
Frozen lemonade with choice of tequila, honey whiskey, or blueberry
Stoli float

Mocktails | NA
SEVEN DOLLARS

FROZEN LEMONADE

“NEW” FASHIONED
N/A whiskey, muddled cherry, sugar & orange peel

LIMEADE SPRITZ
Fresh limeade, fresh basil, soda

N/A WHISKEY SOUR
House sour, N/A whiskey

WINE
Bubbles | ROSé
By The Glass

PROSECCO | ADAMI | ITALY         $11/$42

STILL ROSE | SANGIOVESE | YALUMBA | AUSTRALIA   $9/$38

WHITE
By The Glass

SAUVIGNON BLANC | TRAMIN | ITALY      $10.5/$41

PINOT GRIGIO | RIFF | ITALY              $9/$34
By The Bottle

SANCERE | HUBERT BROCHARD | FRANCE      $54

Red
By The Glass

PINOT NOIR | DIVUM | CALIFORNIA         $11/$42

CHIANTI | CETAMURA | TUSCANY              $8/$30
By The Bottle

BAROLA | DAMILANO | ITALY      $56



 BEER 

Drafts

MICHELADA   $6
Coors Light, Clamato, ice, Tajin rim

RED BEER   $5.50
Coors Light, tomato juice

GUINNESS FLOAT   $9
Vanilla ice cream, 16oz Guinness in a schooner

BUD

BUD LIGHT

COORS

COORS LIGHT

MICHELOB ULTRA

HIGH LIFE

MODELO

PBR

GUINNESS

PERONI

HOLIDAILY FAVORITE
BLONDE ALE (GF)

UPSLOPE SNOWMELT
SELTZER

HIGH NOON

STEM DRY CIDER

N/A BEER
PBR
SAM ADAMS HAZY IPA

COORS LIGHT (Schooner +$1)

THREE ROTATING TAPS (Schooner +$2)
Ask your server

Pitchers
DOMESTIC $18 | CRAFT $26

Desserts

FRENCH VANILLA OR SPUMONI ICE CREAM           $5

CANNOLI                                                     $8
Two cannoli shells with sweet cream ricotta with lemon zest,
chocolate chips and chocolate drizzle

DESSERT PIE                                           $15
Sweet cream ricotta, crumbled cannoli shells, chocolate sauce,
confectioners sugar, whipped cream & Bordeaux cherry

TIRAMISU CHEESECAKE                               $8
Classic cheesecake with graham cracker crust, from scratch
ladyfingers, dipped in toddy coffee, topped with mascarpone cream
& drizzled with coffee syrup

HAPPY HOUR MONDAY - FRIDAY
3-5pm
$2 OFF

Drafts, Wells, House Wine

All day Happy Hour deals $4
Seven & Seven

Tuaca Mule
Goldschlager

Jack Honey Cocktails

Bottles & Cans

Beer Cocktails


