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SPARKY

Notes:
Nonino L'Aperitivo, Roasted Hatch 
Chile, Limoncello, Gruet Blanc De Noirs

ROOT TO FRUIT*

Notes:
Ketel Peach + Orange Blossom Vodka, 
Turmeric, Rosemary, Lemon, 
Q Club Soda

COCKTAILS  16

SPRITZ

SHAKEN

* Available in Non-Alcoholic

NORTEÑO

Notes:
As Above So Below Aradia Aperitivo, 
Zirbenz Pine Liqueur, Gruet Brut Rosé

BRIGHT EYES

Notes:
Uncle Val's Gin, Moscato + Orange 
Flower, Ruby Grapefruit, Fever-Tree 
Cucumber Tonic

VERDE ES VIDA*

Notes:
Red River Rio Grande Sotol, Mint + 
Cilantro + Jalapeño, Lime, 
Q Club Soda

GARDEN GNOME*

Notes:
St. George AP Vodka, Strawberry, 
Tarragon, Dolin Blanc, Lemon, Q Club 
Soda

LA BRUJA

Notes:
La Luna Cupreata Mezcal, Strega 
Liqueur, Passion Fruit + Honey, Lime, 
Ginger Beer

SMOKE AND MIRRORS

Notes:
Camarena Tequila Reposado, 
St. Germain Elderflower, Lemon, Islay

CLOAK AND DAGGER

Notes:
Aztec Bourbon, Black Cherry, Lapsang 
Souchong, Verde Valencia Orange, 
Carpano Antica Formula Vermouth

KALEIDOSCOPE

Notes:
Hennessy VS, Rhubarb Amaro, 
Lustau Fino Sherry, Raspberry
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WINE Glass Bottle

Blanc de Blancs, Gruet Sauvage 12 46
Sauvignon Blanc, Biscaye Baie 11 42
Rosé, Domaine de Fontsainte 12 46
Malbec, Antigal Uno 12 46
Cabernet Sauvignon, Cordillera 13 50

BEER

La Cumbre Elevated 7
Marble Cerveza 7
Santa Fe Brewing Social Hour 7
Firestone 805 7
Ex Novo Perle Haggard 7
Bosque Scotia 7

STIRRED

LION'S TAIL

Aztec Bourbon, St. Elizabeth Allspice Dram, 
Lime, Angostura Bitters

GODFATHER

Dewar's Blended Scotch, Disaronno Amaretto, 
Angostura Orange Bitters

FEATURED VINTAGE COCKTAILS

WINE AND BEER

THE DUKE

Notes:
La Luna Cupreata Mezcal, Cynar 
Artichoke Amaro, Lustau Vermut Rojo

SUSPICIOUS MINDS

Notes:
Woodford Reserve Bourbon, 
Pairidaeza Crème De Banane, 
Screwball

SMUGGLER

Notes:
Diplomático Mantuano Aged Rum, 
Smoked Maple Syrup, 
Grapefruit Bitters, Thyme

SMOKED OLD FASHIONED

Notes:
Dewar's Blended Scotch, 
Brown Sugar, Angostura Orange 
and Aromatic Bitters



CHARCUTERIE BOARDS

SMALL BOARD   22

2 Cured Meats and 2 Cheeses

LARGE BOARD   29

3 Cured Meats and 3 Cheeses

CHEESE BOARD   21

Chef’s Choice of 4 Cheeses,

Onion Jam, Red Grapes, Cherry Compote, Apricots

CURED MEAT BOARD   19

Chef’s Choice of 4 Meats,

Cornichon, Pickled Beets & Fresno Pepper, 

Mustard, Red Grapes

ITALIAN BOARD   24

Prosciutto Wrapped Cantaloupe, Salami Toscano, 

Marinated Italian Olives, Eggplant Guanciale, Apricot, 

Red Grapes & Toasted Garlic

Consuming raw or undercooked meats, poultry, seafood, shellfish 
or raw eggs may increase your risk of foodborne illness.




