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Herp LAMB CHOP $i6 e ————
rosemary herb mix / crispy fried potato =

~

PETITE KAkE SALAD §8
shaved kale / pine nuts / Goot Essa Butta SchaH‘»K@se cheese
creamy lemon pepper dressing e
add grilled shrimp+$8 or pan seared scallops +$15

VEAL CHOP $42 e
120z veal chop / red wine demi-glace —
smashed red skin potatoes / asparagus

WINTER SCALLOPS §36
pan seared sea scallops / butternut squash herb risotto
sautéed kale / cranberry relish

AMARETTO MOUSSE $8

chocolate amaretto mousse / amarena cherry / whipped cream

Rl

FEATURE SPIRIT
WESTWARD SINCKE MALT AMERICAN VWHISKEY

pinot noir cask / 2 years in Willamette Valley french oak pinot
noir barrels / oregon / 93 pts whiskey cast / 90 proof / 1.50z $16

FEATURE WINE
CONUNDRUM SPARKLING ‘ROSE

strawberry / barely ripe peach / wildflower aroma
vibrant acidity / california / 2017 / gl $10 btl $38

TRAPICHE BROQUEL MALBEC
red-plum / blueberry / chocolate-orange aromas / silky tannins
JS rated 93 / mendoza, argentina / 2019 / gl $10 btl $38

FEATURE BEER

RLLICOTTVILKE SUGAR COOKIE
pastry ale / vanilla / creamy biscuit / cookie aroma / 5.6%

160z can $9

SEASONAL COCKTAILS
Ur Akk NIGHT WRAFPPING MARTINI

van gogh espresso vodka / egg nog / kahlua / cinnamon

DAYLIGHT SAVINGS

bulleit rye / amaro / chamomile & ginger syrup / apple / lemon

Spicep MutkeD WINE

red wine / cognac / orange / cardamom / cinnamon / warmed

YULE Noc
your choice amaretto, brandy or dark rum / egg nog

fresh grated nutmeg

THE CHRISTMAS MULE
big spring spirits orange vodka / pomegranate / lime
simple syrup / ginger beer

BoURBON BROLEE

makers mark bourbon / ginger / lambrusco / briléed orange

SMORES WHITE ‘RUSSIAN

s'mores bailey's liqueur / van gogh chocolate vodka / cream

‘THE GRINCH

rum / peach / blue curacao / orange / as slushee

FROSTED EMPRESS
empress 1908 gin / bénédictine / house made cranberry bitters

cranberry spice / lemon / egg white

C RANPERRY SAUCE MARCARITA
cranberry orange relish / tequila / orange liqueur / sours
cinnamon sugar rim



