COCKTAILS S19

Aprés Ski-Tini Snowmass Sass
Tanqueray Gin, Grey Goose Vodka, Lilet, Tuaca, Grey Goose Vodka,
Mountain Tincture Housemade Lemon Cordial, Lemon
Flaming Ridge Highlands Grog
Jalapeio Infused Dobel TLN Barrel, Citrus Blend Bacardi Rum, Apple Cider, Lemon, Falernum
Skiers Breakfast Ginger Bees Knees
Rye Whiskey, Cold Brew, Maple Syrup Tinkermans Gin, Ginger Honey, Lemon

BOOZY BUILDS $17

Choose N Choose N Choose
a Liquor a Base a Topping
Amaretto Disaronno Cider Caramel

Bacardi Coffee Cinnamon

Baileys Hot Chocolate Crushed Peppermint
Buffalo Trace Marshmallow
Grand Marnier Whipped Cream

Jameson

Kahlia +$2 per additional topping

Lunazul

Wheatley

SIGNATURE SUGGESTIONS

HOT APPLE PIE Bacardi Oakheart, Cider, Caramel
CHOCOLATE CALIENTE TLN Dobel Barrel, Hot Chocolate, Cinnamon-Chili Rim
BAD SANTA Amaretto Cookie Liquor, Hot Chocolate, Crushed Peppermint Rim
[RISH COFFEE Jameson, Coffee, Whipped Cream

AJAX MARY $22

Herb-+Garlic Infused

Vodka & Crudité | + Cheese & Bacon

+ | Oyster & Shrimp |
+$3 +38

+$12
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Bloody Mary Oyster Shooter $10
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