Cocktails

«Orange & Rosemary Gin and 17 «Autumn Moon Sangria»

Tonic»

Roku Gin, Cointreau, Tonic Water,

Quail Run Cabernet, Grand Marnier,
Chambord, Cranberry, Pomegranate,

Rosemary, Orange Orange, Cinnamon, Mixed Berries

«The Cherry Blossom» 19 «Spiced Pear Martini»

Wild Roots Pear Vodka, Lillet Blanc,
Alpine Preserve Liqueur, Spiced Pear,
Cherry, Cane Sugar, Vanilla, Cocoa Lemon, Cinnamon

Grey Goose, Dry Curacao, Créme Di
Violette Liqueur, Angostura Bitters,

«Sazerac-Amaretto Flip» 20 «Pomegranate Jalapeno Margarita» 17

High West Double Rye Whiskey,
Disaronno Amaretto, Absinthe
Ordinaire, Whole Egg, Spiced Brown Jalapeno
Sugar, Peychauds Bitters

Espolon Tequila, Ancho Reyes Liqueur,
Chambord, Pomegranate, Agave, Lime,

«La Caille Dirty Martini» 20 «Spiced Rum Apple Cider»

Grey Goose, Hendrick’s, Dolin Dry
Vermouth, Olive Juice, Bleu Cheese

Planteray 3 Star Rum, Averna Amaro,
Spiced Apple Cider, Lemon, Nutmeg,

Olives Cinnamon
La Caille Wines BOTTLE GLASS TASTE
«Estate Enchanté 2023» 125 25 5
«Estate Chateau Rosé 2024» 125 25 5
«Estate Chateau Ink 2022» 450 - -
«Russian River Valley Pinot Noir 2024» 95 20 5
«Napa Valley Cabernet Sauvignon 2023» 125 25 5
«Russian River Valley Syrah 2023» 95 20 5
«Colombia Valley Choix Evident 2021» 95 20 5
«Russian River Valley Cabernet 2022» 125 25 5
«Napa Valley Merlot 2019» 125 25 5
«Quail Run Cabernet 2019» 75 15 5

Local/Domestic Beer

«Epic Brewing Seasonal Brainless Belgian Ale - 8.5%»
«Epic Brewing Pfeifferhorn Lager - 5.3%»

«Sierra Nevada Pale Ale - 5.6%»

«Mtn West Seasonal Cider

«Red Rock Golden Halo Blonde Ale - 5.8%»

«Athletic Run Wild IPA - 0%» (Non-Alchoholic)

Imported European Beer

«Spaten Munchen Lager - Germany - 5.2%»

«Schneider Weisse Hefeweizen - Germany - 5.4%»

«Chimay Cinq Cents Golden Abbey Tripel - Belguim - 8.0%»
«Chimay Premiere Brown Abbey Dubbel - Belgium - 7.0%»
«Chimay Grande Reserve Strong Dark Ale - Belgium - 9.0%»
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