WINES

SPARKLING ROSE Campo Vicjo

SPARKLING WINE Scharffenberger
ROSE Elouan

PINOT GRIGIO Barone Fini
RIESLING Fess Parker
CHARDONNAY Mer Soleil
CHARDONNAY Saxon Brown
PINOT NOIR Lucky Rock

GAMAY NOIR Gros Ventre High County
MOUVEDRE Groundwork
CABERNET SAUVIGNON Treana
CABERNET SAUVIGNON Quilt
ZINFANDEL Easton

$8.25
$11.25
$10.25
$9.25
$10.25
$12.25
$15.25
$11.75
$9.75
$8.75
$13.25
$16.25
$9.75

Dinner Menu | Winter 2019 €€

COCKTAILS

PORT NIGHT Hine Cognac, Port, Orange Liquenr, Pomegranate bitters, Maple

THE LAST KING OF SCOTLAND Fire and Cane Scotch, Green Chartreuse, Maraschino, Lime
BITTERSWEET BRAMBLE Teguila, Blood Orange, Vanilla, Black Tea

MIDTOWN BRIGHT Ciy Bright Gin, Amaro, Jamaica, Cranberry, Lemon

SCARAMOUCHE Botanist Gin, Italicus Bergomot, Jamaica, 1emon

WEST INDIAN YACHT CLUB Denizen Rum, Falernum, Mandarine Napoleon, 1ime

OAXACA FLAKA FLAME Mezcal, Chili Simple, Orange Bitters

SCOTCH & CIDER Glenfiddich 12yr, Benedictine, Cider, I emon

H&L OLD FASHIONED Eagle Rare H>L. Private Select Barrel Bourbon, Angostura Bitters, Sugar
H&L MANHATTAN Ristenhouse Rye, Cinzano Sweet Vermonth, Luxardo Maraschino, Angostura Bitters

RAINIER and TECATE
PAULIE WALNUTS $7 ,
Walnut Infused Tequla, Sherry, Nocino DALE’S PALE ALE
“FEECH” LA MANNA 7 COMMON HIBISCUS SAISON
Bourbon, Vermout), Basil, Bitters
BONPENSIERO $6 KNEE DEEP SLOOOW MO IPA
Rum, Creme de Banana, Grenadine
BADA BING $6 CLAUSTHALER NON-ALC
Gin, Cherry, Benedictine 2 TOWNS BRIGHT CIDER
MOOSE DROOL BROWN
ORAFT BEER BELCHING BEAVER IPA

Ask server for our current beers on tap!
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$3.50
$5.50
$6.75
$5.50

$4.50
$6.50
$5.50

$8.25

HOOK &LADDER

MANUFACTURING COMPANY



