
Signature Cocktails
AFTER MIDNIGHT
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Cinnamon Infused Reposado Tequila, Blackberry,
Agave, Lime, Mole Bitters.

CARIBBEAN HOLIDAY
Trinidadian Rum, Mulled Hibiscus, Elderflower
Liqueur, Lemon, Aquafaba.

POMM’S CUP
Pimm’s No. 1, London Dry Gin, Pomegranate, 
Lemon, Cardamom Bitters, Ginger Beer.

SIDE PIECE
Kirsch Cherry Brandy, Luxardo Cherry Liqueur,
Lemon, Cherry Bitters.

Jalapeño Infused Vodka, Lemon, Basil, Soda Water.  
CAT SCRATCH LEMONADE

Free Spirited $9

CARRIE ERA
Mandarin Blossom Vodka, Pure Cranberry, 
Blood Orange, Lime.

THE CURE
Blended Scotch, Spiced Pear Liqueur, Ginger, 
Fig, Honey, Peated Scotch.

WINTERS IN TAMARINDO
Espadín Mezcal, Passionfruit, Tamarind, Lime,  
Fuego & Angostura Bitters, Saline.

London Dry Gin, Herbal Liqueur, Banana Liqueur, 
Lime, Jasmine Water, Egg White. 

PARALLEL PATHS 

FIELD OF DREAMS
Japanese Gin, Blanc Vermouth, 
Green Apple-Ginger-Spinach Juice, Lemon. 

FASHIONABLY DATED
Bourbon, Date & Demerara Cordial, Chicory Pecan
& Orange Bitters.

D R I N K  M E N U

Free Spirited
WILD ROOTS
NA Roots Divino Aperitif Rosso, NA Ginger Liqueur,
Blackberry, Basil, Lemon. 

SUMMIT SUNRISE
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NA Wilderton Citrus Apertivo, Figlia Fiore Frizzante.

SIESTA

Classics 14

Blanco Tequila, Campari, Lime, Grapefruit.

CLASSIC MARTINI
The Botanist Gin or Reyka Vodka, Dry Vermouth,
Olives or Twist.

LION’S TAIL
Bourbon, Allspice Dram, Lime, Angostura Bitters. 

Hot Drinks
CHA CHA!
Blanco Tequila, Fernet, Hot Cocoa, Chai, 
Vanilla Whipped Cream.

ROTATING MULLED BREW
A delicious cocktail with a house blend of 
seasonal spices, served warm.
Ask your server for available options!
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White Wine
SALMON CREEK CHARDONNAY 8/28
CA // Unoaked, citrus, pear, green apple

WA // Gentle Oak, lemon, pear
AMONG THE GIANTS CHARDONNAY 12/42

9/32DASHWOOD SAUVIGNON BLANC
NZ // Citrus, tropical, minerality

ABACELA ALBARIÑO 13/45
OR // Floral, peach, green apple, citrus

DOMAINE DE TRIENNES ROSÉ 11/40
FR // Strawberry, white flowers, citrus

IT // Crisp, apple, melon
CANTINA ZACCAGNINI PINOT GRIGIO 11/40

Bubbles
LA BELLA PROSECCO SPLIT 11
ITA // Tart apple, mandarin orange, pineapple

FREIXENET BRUT CAVA SPLIT 11
ESP // Crisp green apple, ripe pear, citrus

9/30NON ALCOHOLIC SPARKLING WINE
Ask your server for current options!
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Drafts & Tins 
Ask for our current list of premium draft beer &
cider options!

8 ROTATING TAPS

MODELO ESPECIAL MEXICAN LAGER
12 oz Bottle, ABV: 4.4%

OLD GERMAN PREMIUM LAGER 
16 oz Can, ABV: 4.2%

FIGLIA FIORE FRIZZANTE SPRITZER 
8.4 oz Can, NA, Floral, citrus, aromatic, bubbles

SOBER CARPENTER 
16 oz Can, NA, IPA or Blonde Ale

*NA: Non Alcoholic

Red Wine
GIGI’S GARDEN RED BLEND
WA// Chambourcin, Cabernet Franc
        Red cherry, huckleberry, jasmine, oak

9/

BODEGAS BIANCHI ORGANIC MALBEC 14/49
ARG // Red fruit, violet, spice, chocolate

FONTANAFREDDA BARBERA 12/42
ITA// Plum, red berry, cranberry, floral

OR // Pomegranate, black cherry, earthy 
L’UMAMI PINOT NOIR 11/41

ARG // Malbec, Merlot, Syrah
          Plum, Blackberry, floral, spice

CLOS DE LOS SIETE RED BLEND 11/41

TRIBUTE CABERNET SAUVIGNON
CA // Currant, black cherry, dark chocolate

12/42

CA // Currant, coffee, blackberry, cedar

SMITH & HOOK RESERVE 
CABERNET SAUVIGNON

/52


