
 
All menu items are subject to change according to seasonality and availability.  

 

MODERN COCKTAILS 
SNOWED IN SANGRIA 

tempranillo, brandy, cinnamon 
star anise, orange juice, ginger ale 

fresh local apples & pears 10 

TREE’S KNEES 
bar hill gin, lemon juice, rosemary-honey syrup 12 

BLUEBERRY MARG 
1800 silver, fresh lime juice, agave, craft blueberry soda 14 

CARAMEL CIDER CRUSH 
tito’s vodka, apple cider, caramel, ginger ale,  

cinnamon rim 14 

NECROMANCER 
bombay, absinthe, st. germain,  

lemon juice, lillet blanc 16 
 

 

BEER BY THE CAN & BOTTLE 
 

7 LOCKS, PAINT BRANCH Pilsner (v) 7 

BROOKEVILLE BEER FARM, FARM DOG Lager 7 

FREEDOM BREWING, IPA 7 

ANGRY ORCHARD HARD APPLE CIDER  7 

CORONA  6   |   HIGH NOON 6 

NON-ALCOHOLIC BEER  5 

DRAFT BEER & wines 
 

 
Please ask your server for our current rotation of local 

craft beers and wine selection. 
 

 

CLASSIC COCKTAILS 
REDEMPTION BOULEVARDIER 

redemption bourbon, Campari, 
carpano antica vermouth 

14 
 

BASIL HAYDEN OLD FASHIONED 
basil hayden, orange peel, simple, 

angostura bitters 
16 

SOPHIE’S SMOKEY 
laphroaig, sweet vermouth, Aperol 

15 

THE GODFATHER 
johnny walker black, amaretto 

15 

MIMOSAS 
 

Orange, Grapefruit, Cranberry, Blueberry 
9 

NON-ALCOHOLIC 
 

Coffee & Tea 
 

PT’s Coffee, Colombian/Ethiopian Blend, Regular or  
Decaf  4 
Pot of Tea  3 |  Extra Tea Bag .75 
Double Espresso 2.50 
Cappuccino, Café Latte, Café au Lait 5 
Caramel Macchiato, Café Mocha 5 
Hot Chocolate 4 
 

Beverages 
 

Maine Root, Regular Sodas, Iced Tea 3                
Juices 3 
Sparkling Water 2/4/6 
Arnold Palmer 3 
Lemonade 3 
Milk , Non-Dairy Milk , Chocolate Milk  3/4  
Root Beer Float, Orangesicle, Ice Cream Soda 5.5 
free refill on regular coffee, soda, iced tea only 


