
Craft Cocktails

Smokey Dirty Martini  $14
Vodka or gin, olive juice, spritz 

of Laphroig

The Serpico  $15
Bourbon, Cynar, B&B, Peychaud’s 

bitters, orange peel, Luxardo cherries

Aviation  $14
Gin, Crème de Violette, Luxardo 

liqueur, fresh lemon juice

Bee’s Knees  $14
Gin, fresh lemon juice, honey

Mission VS  $15
Cognac, Orange Liqueur, Mission figs, 

brown sugar simple syrup, fresh 
lemon juice, sugared rim

Lemon Lavender  $14
Vanilla vodka, lavender simple syrup, 

fresh lemon juice, lemon twist, 
sugared rim

Autumn at the Inn  $14
Tequila, maple syrup, bitters, muddled 

orange, cinnamon & sugar rim

Pear Ginger Martini  $14
Vodka, pear simple syrup, ginger 

liqueur, lime juice

Pineapple Dream  $14
Pineapple juice, rum, lemon juice, 

simple syrup, luxardo cherry

Espresso Martini  $15
Vodka, espresso, Kahlua

Wines
By the glass $12 | By the bottle $42

Sparkling
Prosecco, Mionetto    Split $12

White
Pinot Grigio, Three Pears, CA

Sauvignon Blanc, Kono, NZ

Chardonnay, Layer Cake, CA

Riesling, Leonard Kreusch, GER

Bud Light
Coors Light
Heineken

Stella Artois
Corona

Michelob Ultra
Miller Lite

*Please ask about our current
selection of draught and craft beer

Red
Pinot Noir, Rebellious, CA

Merlot, 14 Hands, WA

Malbec, Antigal UNO, ARG $14/$46

Cabernet Sauvignon, Josh Cellars, CA

Red Blend, Pessimist, CA $16/$56

Rosé
Rosé, La Jolie Fleur, FR

Beer - Bottles & Cans


