Wines By The Glass

SPARKLING
Louis de Grenelle, Sparkling Rosé Blend
Loire Valley, France

Veuve Clicquot Yellow Label, Champagne
Reims, France

WHITE
Jermann, Pinot Grigio
Friuli, Italy

Rieslingfreak “No. 337, Riesling
Clare Valley, Australia

Paul et Jean-Marc Pastou “Vieilles Vignes”, Sauvignon Blanc
Sancerre, Loire Valley, France

Staglin Family Vineyard “Benchlands”, Chardonnay
Napa Valley, California

ROSE
Chateau Minuty, Grenache Blend
Cotes de Provence, France

Gérard Bertrand “Orange Gold”, Skin-Contact White Blend
Languedoc, France

RED
Melville, Pinot Noir
Sta. Rita Hills, California

Vietti, Dolcetto
Alba, Italy

Bodegas Aster “Crianza”, Tempranillo
Ribera del Duero, Spain

Adaptation, Cabernet Sauvignon
Oakville Napa
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Mocktails

ROTATING SEASONAL SHRUB

ask your server for today’s selection

MORNING LIGHT
refreshing, vibrant, floral and bright coriander
elderflower tonic, white coriander, green tea syrup

Beers

BOTTLE/CAN
Pear Cider — Finnriver Cidery, Washington

Montana Breeze, Sour Ale — Bozeman Brewing, Montana
Peroni Nastro Azzurro, Italian Lager — Peroni Brewey, Italy
Muley Buck IPA — Kettlehouse Brewing Co. Montana
Miner’s Gold Hefeweizen — Lewis & Clark, Montana

Upslope Craft Lager — Boulder, Colorado

N/A BEER
Run Wild IPA — Athletic Brewing

Lite Lager — Athletic Brewing
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Bites

CHARRED EGGPLANT SPREAD
crudité, toasted pita

BLACK TRUFFLE CHICKEN TOTS
house made chicken bratwurst, panko, egg mousse

BEEF TARTARE
pedro jimenez sherry, caper, crispy potato

CRISPY DUCK ROLL

brown butter, almond, golden raisin

CRAB ROLL

blue crab, japanese mayo, lemon, trout roe

CAVIAR TOAST
egg jam, chives, miso buttered brioche
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Cocktails

JOSEPHINE
herbal, vibrant, bubbly, deep purple
beet and tarrgon infused vodka, cocchi americano, lemon, bubble

COLEY

an especially sophisticated and bittersweet bourbon cocktail with
the depth of coffee

vanilla bean infused woodford reserve, coffee campari, carpano
antica sweet, vermouth

BAHD GIRLS CLUB

a lighter take on the Negroni with earthy tequila, citrus liqueur, and
fortified white wine

ocho reposado, bergamot liqueur, cocchi americano, grapefruit
bitters

EARHART

dark, dry rum meets banana bread

mulled red wine, citrus

blackstrap rum, lime, banana, red wine syrup, bitters

THE DOODY
herbaceous, herbal, bitter gin sour
gin, herbal liqueur, basil, saler’s, lime

OAKLEY

a sophisticated cognac and roasted hazelnut sipper with a hint of
baking spice.

cognac, roasted hazelnut orgeat, bitters, lemon twist

MADAME CLIQUOT
a bubbly cliquot with cognac, peach and citrus
remy martin VSOP, bergamont liqueur, peach, lemon, veuve cliquot

ALVERADO

mezcal and aged tequila meet black fig, chocolate and rose

el tesoro, joven mezcal, fig rose syrup, scrappys chocolate cinnamon
bitters

BOOTLEGGERS FEAST

served in a smoking turkey leg with a cornucopia of holiday spirit
pendleton rye, spiced maple syrup, allspice dram, angostura and
walnut bitters
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SOME SAY SHE DRANK THE WHOLE BOTTLE
OTHERS SAY SHE NEVER TOUCHED A DROP.



