
   

Fall Cocktail Features 

$6 - Hoppy Hour 
& 

$12 - Normal Hour 

Pumpkin Spice Martini 

Blue Ice Hand Crafted Vodka, house-made vanilla simple 

syrup, pumpkin puree, and Baileys Irish Cream shaken 

with ice, then strained in a stemmed martini glass and 

topped with a sprinkle of cinnamon and nutmeg. 

Autumn Apple Mojito 

Bacardi Light Rum, fresh mint, simple syrup, Sour Apple 

Pucker, fresh pressed apple cider from Apple Hill, and 

soda water served on the rocks in a pint glass with  

fresh apple slices. 

Vanilla-Citrus Old Fashioned 

Jameson Irish Whiskey, house-made vanilla simple syrup, 

Angostura bitters, muddled orange, fresh lemon juice, 

and a splash of soda water served on the rocks. 

Pear Gingersnap Fizz 

Tanqueray Gin, freshly squeezed lemon juice, St. George 

Spiced Pear Liqueur, fresh thyme, and ginger ale served 

on the rocks in a half pint glass with a pear slice. 

Missin’ Summer Margarita 

Herradura Silver Tequila, Cointreau, lime juice, fresh 
prickly pear puree, and sweet and sour shaken and 

served on the rocks with a lime slice. 
 


