
Wines By The Glass

Sparkling

$14Lucien Albrecht
 Brut Rose

Alsace, France

Nicolas Feuillatte 187ml
Champagne 

Chouilly,France

$25

Red

Blood Root
Cabernet Sauvignon

Sonoma, California

$16

Four Graces
Pinot Noir

Willamette Valley, Oregon

$16

Caymus-Suisan ‘Walking Fool’ 
Red Blend

Suisan Valley, California

$17

Trivento Reserve
Malbec

Mendoza, Argentina

$14

White
Drylands

Sauvignon Blanc
Marlborough, NZ

$14

Di Lenardo 
Pinot Grigio
Friuli, Italy

$13

Caymus Vineyards ‘Sea Sun’
Chardonnay

Central Coast, Ca

$16

Quintas do Homem 
Alvarinho

Vinho Verde, Portugal

$12

Rose
Miraval “Studio”

Rose
Provence, France

$14

Desserts

Spiced apples, 
tart cranberries, 

caramel drizzle
 crunchy oats

 cinnamon ice cream
1,2,7

Wine Pairing:
Deltetto, ‘Bric du Liun’

$20

Apple Cranberry Crumble $16

Two Scoops 
Vanilla or Chocolate

1, 2

Ice Cream $8

Dark chocolate drizzle, 
espresso syrup, cocoa nibs, 

candied lemon
1

Wine Pairing:
Dows, 10yr Tawny Port   

$11

Flourless Chocolate Torte $15

Almond Honey Tuile, berries,
candied mint

1,5
Wine Pairing:

Far Niente, ‘Dolce’ Late Harvest
$25

Honey-Lavender Creme Brule $16

Coffee and Tea
Espresso $4

Assorted Teas $5
Americano $5

1-milk 2-eggs 3-fish 4-shellfish
5-tree nuts 6-peanuts 7-wheat

8-soy 9-sesame

Mionetto
Proseco

Veneto, Italy

$12

Warm Skillet Cookie
Chocolate chip or 

double chocolate-chocolate
chip cookie, vanilla ice cream,
chocolate and caramel drizzle

1,2,7
Wine Pairing:

Osborne,P.X Sherry  
$14

$15



Draft Beer

Coors Brewing CO
Light Lager

$7

Avery Brewing
White Rascal - Belgian White

$8

New Belgium 
Mtn. Time Lager

$8

Odell Brewing Co.
90 Schilling- Amber Ale

$8

Outer Range Brewing Co.
In the Steep - Hazy IPA

$9

Pacifico
Mexican Lager

$8

Guiness
Irish Stout

$9

Melvin Brewing
West Coast Pilsner

$8

Vail Brewing Company
Gore Creek IPA

$9

Vail Brewing Company
Hot Mess Blonde

$9

Bottles & Cans

Coors Banquet
American Lager

$7

Budweiser
American Lager

$7

Bud Light 
Light Lager

$7

$8

Stella Artois
Pilsner

$7

Seltzer & Cider
High Noon Seltzer
Assorted Flavors

$8

Stem Ciders
Pear Cider

$8

Non-Alcoholic
Guiness

Irish Dry Stout
$8

Heineken
Dutch Lager

$7

Dessert Sips $16

Vodka,  Bailey’s Chocolate 
Rum Chata, Mole Bitters

Adult Chocolate Milk

Bumbu Rum, Giffard Banana
Licor 43, Nutmeg

Whole Egg

Banana Flip

MVL Espresso Martini
Ketel One Vodka,

Mr.Black Coffee Liquor
Licor 43, Vanilla,

 Espresso

Dessert Wines

douro valley, portugal
Dows Tawny Port 10yr $11

douro valley, portugal
Dows Tawny Port 20yr $18

napa valley, california
Far Niente, ‘Dolce’ $25

Piemonte, Italy
Deltetto, ‘Bric du Liun’ $20

Osborne P.X Sherry $14
El Marco de Jerez, Spain

Vail Brewing Company
Pete’s Stash Pale ALe

$9

Telluride Brewing 
Fat Tire Amber Ale

$15
$12

$15

$12

$22
$21
$13

$15

$15
After Dinner Sips

Amaro Nonino
Aperol

Benedictine D.O.M.

Campari

Chartreuse Green
Chartreuse Yellow
Chambord

$14

$13
$14
$12

Montenegro

Frangelico
Grand Mariner
Licor 43

Averna

Amaro Averna

Bailey’s  

Bruto Amaro Americano

$12

$13

Disaronno Amaretto $13
Faccia Bruto Gorini $18

Rum Chata $11
Rumple Minze $11

Avery Brewing
Maharaja Imperial IPA

$10



Seasonal Sips $16

The Monks in Mexico
del maguey vida mezcal

green chartreuse
tempus fugit-creme de cacao
mexican spiced hot chocolate

cayenne marshmellows

Japow Hot Toddy
 mars iwai japanese whisky

marble-gingercello
winter spiced honey

yuzu

Just What the Dr.
Orchard

bourbon, cold apple cider
hoodoo chicory liqueur
spiced vanilla liqueur

lemon & cardamon

ZERO PROOF n/a
$10 

citrus sonata
 blood orange - basil cordial

lime, ginger beer
 

Thyme Is on My Side
grapefruit-thyme shrub

lemon
lemon bitters & soda

Life’s a Peach
Peach

Seedlip Garden
Yuzu Juice

Winter Spiced Honey 
 

Light & Refreshing $17

Basils Song
 hibiscus Infused vodka

italicus burgamot
blood orange-basil cordial

The Chai Tai
rum trinity

montenegro amaro
chai-orgeat

pineapple & lime 
tiki Bitters 

 
A Pear of Aces

chamomile infused gin
st.george spiced pear liqueur

benedictine d.o.m
pear syrup & lemon

La Prima Paloma
jalapeno infused blanco tequila

 ancho reyes chili liquer
grapefruit-thyme shrub

soda water

Peaches n’ Regalia
bourbon, amaro nonino 

st germain elderflower liqueur
 peach & lemon

angostura bitters

Stirred & Stiff $19
Harvest Moon

rittenhouse rye, px sherry,
apple cider syrup, 

black walnut & orange bitters

Oaxacan Gold Fashioned
coconut washed reposado tequila 

nixta licor de elote
 cacao-piloncillo & mole bitters

edible gold

Smoked Maple-Pecan
Boulevardier

toasted pecan washed bourbon
averna, campari, spring 44 amaro
antica carpano sweet vermouth

maple syrup 
5

 

Winter Sangria
red wine

alma finca orange liqueur
brandy,seasonal fruit

 winter spice
$12
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