
Tequila 
Don Julio Anejo   16 
Patron Silver  14 

Herradura Resposade  11 
Sauza Commemorativo  9 

Vodka 
Grey Goose  10 
Ketel One  10 

Tito’s 9 

Utah’s Own Five Wives  9 
Absolut Mandarin 9 

Gin 
Uncle Val’s Botanical  12 
Beehive Barrel Reserve 11 

Hendricks  10 
Sapphire   9 

Rum 
Ron Abuelo 12 year Anejo 9 

Bacardi Silver  7 
Captain Morgan  7 

 

Whiskey 
Blanton Single Barrel 19 

High West Rendezvous Rye 18 
Bookers Bourbon  16 

Elijah Craig Barrel Proof 14 
High West American Prairie  12  

Knob Creek  10 
Colonel Taylor Small Batch 10 

Makers Mark  9 
Crown Royal  8 

 

Scotch 
Macallan 18 year Malt 35 

Glenfiddich Solera 15 year 18 
Glenlivet 12 year  15 
Johnny Walker Black  10 
Dewars White Label  8 

 

Purple Sage Spirits 
Purple Sage Martini 

Absolut Mandrin, Hypnotic, and a splash 
of cranberry juice served chilled up  $13 

 

Tequila Sage Crush 
Sauza Commemorativo and agave simple syrup with fresh sage, 

lemon juice, and soda over ice   $14 
 

Uncle Val‘s Garden 
Uncle Val‘s small batch gin with basil simple syrup, cucumber, 

lime juice, lavender bitters, and  
soda over ice $15 

 

High West Smash 
High West American Prairie Bourbon, house-made mint infused 

limonada and soda $17 
 

My Wife’s Mule 
Utah’s Own Five Wives Vodka, ginger beer, and fresh lime juice 

over ice in a copper mug $13 

Liquors 
 
 

 

 

 

 
 
 
 
 

 

 

 



Wines by the Glass 
Gloria Ferrer Brut Sonoma      $9 

Dry, delicate pear and floral notes with citrus and apple 

Rombauer Chardonnay        $17 
Citrus, white peach, toasted nuts and a touch of butter 

Chehalem Unoaked Chardonnay      $9 
Bright with peach and apple overtones and a lively finish 

Cakebread Sauvignon Blanc      $15 
Guava, grapefruit, gooseberry, with a crisp mineral finish 

Hanna Sauvignon Blanc       $9 
Zesty and bright, with grapefruit, lemongrass, modest acidity 

Lange Pinot Gris         $10 
Melon, stone fruit, medium bodied, dry but sweet flavors of oak and fruit 

Carol Shelton Coquille Blanc       $9 
Grenache Blanc, Marsanne, Roussanne and Viognier, with aromas of lemon 

cream, seared white peach and a touch of honey. 

Beringer Knight’s Valley Cabernet Sauvignon  $17 
Firm, rich and tightly focused on a core of vivid dark berry, light mocha 

and cedar flavors, finishing long and layered. 

Waterbrook Cabernet Sauvignon      $10 
Leather &tobacco nose, flavors of coffee and plums, well rounded tannins 

Argyle Pinot Noir        $18 
Cherries, dried strawberries, medium body, tight tannins and juicy finish 

Alma de Cattleya Pinot Noir      $12 
Crushed berry, gravel, and light oak notes, long clean finish 

Bedrock Old Vine Zinfandel      $10 
Rustic and plump with black cherry, smoky anise and white pepper flavors 

Beer  

Lagunitas “Little Sumpin’Sumpin’” Ale (7.5%)Petaluma, California$8 

Pacifico Lager (4.5%)Mexico       $6 

Big Sky “Moose Drool” Brown Ale (5.1%)Missoula, Montana $6 

AVBC “Barney Flats” Oatmeal Stout (5.8%)Boonville, California$7 
Omission Pale Ale (5.8%)Portland, Oregon a Gluten Free A   $6 

Deschutes “Black Butte” Porter (5.2%)Bend, Oregon   $7 

North Coast Brewery “PranQster” (7.6%) Fort Bragg California $7 

Utah Brews 
Park City Brewing American Pale Ale (5.6%) Park City, Utah $6 
Park City Brewing Imperial Pilsner (7.7%) Park City, Utah $7 

Squatters “Off Duty” IPA (6.5%) Salt Lake City, Utah  $7 

Uinta “Dubhe” Imperial Black IPA (9.2%) Salt Lake City, Utah $7 
Uinta Golden Ale (5%) Salt Lake City, Utah     $6 

Uintah “Yard Sale” Winter Ale(5%) Salt Lake City, Utah  $6 

Shades “Slick City” Citrus IPA (7%) Salt Lake City, Utah $7 

Vernal Brewing “Mama’s Milk” (Imperial Milk Stout, 8.5%) Vernal, UT$7 
 


