COCKTAILS

THE OWL BAR OLD FASHIONED 21 THE GAUCHO 20

Su'gar House Blue Corn

BEER ON TAP

Blanco Tequila & Wahaka " :
' BOBS" Beer 8

Bourbon, Dry Curacao, Orange

Espadin Mezcal, Pineapple
& Ango Bitters, Luxardo Cherry :

Shrub, Fresh Lime, Jalapeno Cutthroat Pale Ale 8

MIDNIGHT RIDE 20 OIERBECRTE ‘ Epic Nitro Milk Stout 8

Dark Rye, Antica Formula, Bapleddelpwesen o

Toadstool Amaro, Fig & Walnut
Bitters

Plantation 3 Star Rum, St. . .
Germain Ligueur, HotApple Seasonal Rotating Beer §

Cider

CAN & BOTTLED BEER

Fisher Lemonade Stand Sour 9

0’ FINDCCHID! 17 - TWD WEEK NOTICE 17

Wahaka Espadin Mezcal, Beehive Decade Gin, Blood

Qrange Syrup, Ginger Liguor, Fisher Hazification IPA 15

Pomegranate Liqueur, Lemon Chasing Ghosts Hazy DIPA 14

Mathilde Pear Liq ueur, Ransom
Dry Vermouth, Fennel Seed
Syrup, Lemon

NAKED TICKLE FIGHT 16 TP FerdaDoublelPA 15
POISON IVY 17

Spiced Rum, Coconut Rum, Moab Dead Horse Amber Aleg
Sugar House Vodka, Holystone !

. Pineapple & Cranberry Juice
Absinthe, Ginger Liquor, Basil, Red Rock Blonde Ale 14

Lime = AMY'S SPECIALTY 17 Red Rock Marvella Belgian 15

' Blanco Tequila, Cappelletti

MOUNTAIN MULE 18 - q : p.p ) Coors Banquet Stubby 6
Aperitivo, Grapefruit Juice,

« Porters Fire Cinnamon Whiskey, Mint, Lime. Bitters

Lemon & Orange J ui(:e,' Ginger 1 NuN_AlBﬂHULI[: BEVERABEE
Beer - -
o FIRESIDE SOUR 17 Athletic Brewing IPA 8

GLUWEIN 18 Yellowstone Bourbon, Less than .05% ABV

House Sour Mix, Amaretto, Lagunitas Hoppy Refresher 6
Luxardo Cherry Zero Alcohol
Red Wine Float

Red Wine, Mulled Spices, Agave, "

Orange, Served Hot

WINE

RED WINE ‘ WHITE W[NE
Azul y Garanza Tempranillo 14|65 Lorenza Rosé 16|75
Sundance Longoria Blend 15|75 Riff Pinot Grigio 13|60
Sundance Soter Pinot Nt‘oir 21|100' Sokol Evolution Sparkling 14|65
Sund aﬁce Judd’s Hill 2022 Cabernet 28|1I35’ _ Sundance Soter Chardonnay 21/100
Sundance Judd's Hill 2018 Cabernet 33|160 Sundance Honig Sauvignon Blanc 18|90

* tabs left open at the end of the evening will have an auto gratui ty of 20% added *




