
CAMPFIRE MARTINI - marshmallow infused monopolowa vodka, smoked honee - 12

NOG - vanilla infused alto del carmen pisco, coconut milk, simple syrup, orange bitters, chocolate
bitters - 13

DOUG FIR SPARKLE - aria dry gin, doug fir liqueur, sparkling rosé, lemon, simple syrup - 14

PECAN OLD  FASHIONED - toasted pecan infused rittenhouse rye, maple syrup, super spice bitters - 14

BOOZY HOT COCOA - flor de caña rum, ancho reyes chile liqueur, coconut milk hot chocolate, coconut
whip - 13

SPICED CRANBERRY - old forester bourbon, cranberry, ginger beer, lime, vanilla, spice bitters - 14
(make it non alcoholic - 7)

MINT HOT CHOCOLATE - coconut milk hot chocolate, mint bitters, coconut whip - 8

Friends
Frosty

&

GREENS - mixed greens, dried cranberries, apple, dijon-honee vinaigrette (gf, nf) - 6

QUICHETTE - quiche muffin filled with eggs, cheddar, and mushrooms, drizzled with a lite jalapeño
cream (gf, nf) - 7

DEVILED EGGS - four halves (gf, nf) - 8

PESTO BITES - fried breads topped with pesto, cream cheese, and diced purple onion (nf) - 8

CHEESE BALL - served with baguette and carrot slices (nf, gf available) - 9

Dr i n k sD r i n k s

FoodFo o d

Entire menu is vegan, gf = gluten free,  nf = nut free


