
 

All cocktails feature locally sourced ingredients. 

 

The Lester | $11 

Peanut Butter Whiskey, Habanero, Ginger 

A spicy remedy original named after the owner’s father 

 

The Aviation | $11 

Gin, Crème de Violette, Fresh Lemon, Cherry 

Upgrade to Empress and Black Cherry |$15 

 

 

 

 

 

Manhattan Your Way | $11 

Standard Manhattan: Sweet Vermouth 

Perfect Manhattan: Sweet & Dry Vermouth 

Dry Manhattan:  With Dry Vermouth 

Upgrade to Woodford Reserve & Black Cherry | $15 

 

The Roaring Zombie | 11 

Rum, Pineapple, Passionfruit, Mango, Orange, Cinnamon 

Garnished with Sour Patch Zombie, Cherry, & Orange 

 

Paloma | $ 10 

Tequila, Fresh Lime, Grapefruit Juice, Salt Rim 

Upgrade with Herradura | $15  

 

The Cosmopolitan | $11 

Vodka, Cranberry, Fresh Lime, Orange Liqueur  

Upgrade with Orangecello |$14 

 

 

 

 

 

House Red Glass | $8 Bottle | $20 

House White Glass | $8 Bottle | $20 

LOCAL BREWERIES |$6 

Silver City: Ridgetop Red, Bavarian Hefeweizen, Tropic Haze 

Rainy Daze: Goat Boater, Aloha Mr. Hand 

 

Rainier | $3 

 

Rotating Ciders | $6 

 

Ask you server about our other rotating selections 

 

 

 

 

 

Ask your server about our rotating seasonal beers on tap 

 

 

Budweiser 

Bud Light 

Coors Light 

Modelo 

Corona 

Heineken 

Heineken 00 

Roy Rogers 

Shirley Temple 

The Bee’s Ankles 


