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Black Butte Manhattan | 17
black butte american single malt whiskey, averna amaro, angostura bitters, bordeaux cherry

Ember and Orchard | 16
vida mezcal, cinnamon, cardamom, apple, lime, agave, nutmeg

Cedar Gimlet | 15
wild roots gin, cedar digestif bitters, lime, simple syrup, egg white, cedar sprig garnish

Applewood Smoked Old Fashioned | 21
buffalo trace, house demerara syrup, angostura and orange bitters,  

smoked applewood with expressed orange, bordeaux cherry

Lodge Elixir | 18
bourbon, aperol, lemon, demerara syrup, angostura bitters,  

laphroaig scotch float, expressed lemon

Consigliere’s Choice | 19
house infused parmesan vodka, filthy salt brine, anchovy-stuffed manzanilla olives

Rosemary Pear Mule | 14
clear creek pear brandy, lime, angostura bitters, toasted rosemary, cock & bull ginger beer

Mocktails
St. Agrestis Phony Negroni | 14

served cold, large ice cube, orange peel — 0% abv

St. Agrestis Phony Mezcal Negroni | 14
served cold, large ice cube, orange peel — 0% abv

Starflower Sour | 13
wilderton citrus aperitivo, egg white, orange, lime, orgeat, nutmeg — <0.1% abv 

Good Day Gin and Tonic | 14
tanqueray 0.0% gin, tonic water, fresh lime wedge — 0% abv

CranRose Collins | 8
cranberry, rosemary, lime, ginger beer, bitters — low abv

 Cocktails


