
SPECIALTY COCKTAILS

Trinidad Sour
Bulleit Rye, Amaro di Angostura,
 Giffard Orgeat & Lemon Juice

6 Mile Smoked Old Fashioned
Heavens Door Ascension, Simple Syrup, 

& Angostura Bitters

Brandy Cane
E&J Brandy, Tito’s Vodka infused with

Toasted Pecans and Cinnamon, Creme de
Cacao & Peppermint Simple Syrup

Mistletoe Spritz
Tito’s Vodka infused with Rosemary, Rosemary

Simple Syrup, Lemon Juice, Splash of Cranberry
Juice & Topped With House Prosecco

Ho-Ho Cocoatini
Jameson Orange, Kahlua, Creme de Cacao

& House-Made “Hot Chocolate”

Peppermint Snowfall
360 Madagascar Vanilla Vodka, White
Chocolate Liqueur, Peppermint Simple

Syrup & Creamer

Nutty Noel
Clarified Milk Punch cocktail using Jack
Daniels, Toasted Cinnamon and Cloves

Demerara Syrup and Black Walnut Bitters

Creme Bru-Sleigh
360 Madagascar Vanilla Vodka,

Frangelico, Licor 43 Creme Brulee
& Heavy Cream

Gin-Gle Bell Rock
Uncle Vals Gin, Pama, Orange Juice &

Topped With House Prosecco

Ask about our 
Seasonal Sangria!

 



Happy Hour 

$3 Domestic Bottles

Happy Hour from 3-6 pm and 9pm until close!
(Please note that our kitchen closes at 10 pm)

Drinks

$4 Single Wells

$5 Select Drafts

$8 APPETIZERS
Hummus Trio

Toasted Cheese Raviolis

Bourbon Street BBQ Shrimp

Roast Beef Sliders

Chophouse Nachos

Desserts

Carrot Cake 

Tiramisu

Double Chocolate 
Flourless Torte

Chef’s Featured Cheesecake

Vanilla Bean Ice Cream

Vanilla Crème brûlée

$5 House Wines

(Chardonnay or Cabernet Sauvignon) 




