
Holiday Menu

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

SIGNATURE COCKTAILS   $9.00
Santa’s Secret Stash
Bulliet Bourbon, Cherry Pucker, Pomegranate Syrup, 
Orange Juice, and Bitters with a Cinnamon Sugar Rim

Cuervo Gold Tequila, Lemon Lime Kool-Aid,
Pineapple Juice with a Red Sugar Rim 

The Grinch
Cuervo Gold Tequila, Lemon Lime Kool-Aid,

Pineapple Juice with a Red Sugar Rim 

The Grinch

Malibu Coconut Rum, RumChata Liqueur,
Pineapple Juice, Half& Half, Cream of Coconut 

with a Shredded Coconut Rim

Jack Frost
Malibu Coconut Rum, RumChata Liqueur,

Pineapple Juice, Half& Half, Cream of Coconut 
with a Shredded Coconut Rim

Jack Frost

Stoli Vanilla Vodka, Chocolate Liquor, Half and 
Half, Toasted Marshmallow Syrup, in a Graham 

Cracker rimmed glass topped with Whipped 
Cream and a Toasted Marshmallow

Toasted Snowman
Stoli Vanilla Vodka, Chocolate Liquor, Half and 
Half, Toasted Marshmallow Syrup, in a Graham 

Cracker rimmed glass topped with Whipped 
Cream and a Toasted Marshmallow

Toasted Snowman

FEATURE SEASONAL BEERS
Bell’s Cherry Stout - $7.50
Sam Adams Winter Lager - $6.50

Sierra Nevada Celebration - $7.50
Great Lakes Christmas Ale - $7.50

Limoncello Liqueur, RumChata Liqueur, 
Half&Half, Lemon Syrup, Whipped Cream
with a Graham Cracker Rim

Bah Humbug

Tanqueray Gin, Cranberry Juice,
Organic Ginger Syrup, Sprite
with Cranberries and Rosemary Sprig 

Gin-gle Juice




