
Signature Cocktails $12

Fireside
Chat

Bourbon, Aged Apple
Brandy, Spiced Raisin
Syrup, Apple Cider,
Flamed Rosemary

The Revolver Bourbon, Coffee Liqueur,
Orange Bitters,

Flamed Orange Peel
Queen Bee Honey Spirits, Amaro

Montenegro, Egg White,
Pistachio Honey,

Lemon, Cardamom
Bitters

It’s The Bee’s
Knees

Gin, Cucumber Lime
Cordial, Lavender
Honey, Lemon

Eiffel Tower Gin, Elderflower Liqueur,
Lemon, Simple,
Champagne

Skyfall Apple Brandy, Lillet,
Ginger Liqueur, Rose
Petal Infused Simple

Huckleberry
Mule

Vodka, Lime,
Huckleberry Syrup,

Ginger Beer
Makes a great mocktail, too!

Painkiller Aged Rum, Coconut,
Pineapple, Fresh

Squeezed Orange Juice
Makes a great mocktail, too!

Espresso
Martini

Vodka, Irish Cream,
Coffee Liqueur, Cold
Brew Coffee, Simple

Sweater
Weather

Served Hot: Apple
Brandy, Spiced Alpine

Cider

Join us for Trivia Tuesdays &
Live Music Fridays

Old Fashioned Riffs $13

Smoked Maple
Old Fashioned

Bourbon, Fresh Maple
Syrup, Bitters, Orange
Peel, Smoked Glass

Smoke in the
Meadow

Up North’s Barrel
Reserve, Elderflower
Liqueur, Bitters, Cedar

Smoked Glass

Little Easy Up North’s Barrel
Reserve, Coffee Liqueur,
Cocoa Bitters, Cinnamon

Smoked Glass

New York Sour Bourbon, Lemon,
Simple, Egg White, Red
Wine Float, Gentleman

Cube

Oaxaca
Old Fashioned

Mezcal, Reposado
Tequila, Bitters, Flamed

Orange Peel

Lost Boys Rye Whiskey, Banana
Pureé, Orgeat, Orange
Juice, Gentleman Cube

Amaretto
Walnut

Old Fashioned

Rye Whiskey, Amaretto,
Demerara,

Walnut Bitters

Peanut Butter
& Jelly Old
Fashioned

Skrewball Peanut Butter
Whiskey, Honey Spirits
& Raspberry Liqueur

Gimme S’More Up North’s Single Malt
Whiskey, House Made
Marshmallow Chocolate,

Chocolate Bitters,
Flamed Marshmallow



Ask us about our monthly
Cocktail Classes



CLASSIC COCKTAILS
Pricing based on your spirit selection

Old Fashioned
Bourbon / Demerara Syrup / Bitters /
Orange Peel / Bordeaux Cherry

Whiskey Sour
Bourbon / Simple / Lemon / Egg White

Paper Plane
Bourbon / Aperol / Amaro / Lemon

Manhattan
Rye Whiskey / Sweet Vermouth / Bitters

Sazerac
Rye Whiskey / Simple Syrup / Bitters

Absinthe Rinse / Lemon

Negroni
Gin / Sweet Vermouth / Campari

Vesper
Gin / Vodka / Lillet / Lemon Peel

Tom Collins
Gin / Simple Syrup / Lemon / Club Soda

French 75
Gin / Champagne / Lemon / Simple

Margarita
Tequila / Cointreau / Agave / Lime

Moscow Mule
Vodka / Lime / Ginger Beer

Lemon Drop
Vodka / Triple Sec / Lemon / Simple

Aperol Spritz
Prosecco / Aperol / Club Soda

WHISKEY FLIGHTS
Three half ounce pours

DRINK LOCAL FROM OUR DISTILLERY:
Up North Distillery $15
Barrel Reserve Honey Spirits
Barrel Aged Apple Brandy

Single Malt Whiskey

ORIGINATORS $15
Evan Williams
Buffalo Trace

Elijah Craig Small Batch

THE RODEO $20
Pendleton

Pendleton 1910 Rye
High West Double Rye

THE FARM $20
Horse Soldier

Wild Turkey Rare Breed
Whistlepig Piggyback

THE DERBY $25
Maker’s Mark

Hancock’s Reserve
Blanton’s

BOOKER’S LEGACY $25
Eagle Rare

E.H. Taylor Small Batch
Booker’s Barrel Strength

SCOTCH $25
Speyside: Glenfiddich 12
Highlands: Oban 14
Islay: Laphroaig 10

JAPANESE WHISKEY $25
Suntory Toki

Kaiyo
Hibiki

MIX & MATCH CUSTOM FLIGHTS
Scan our QR code



Wine & Beer

RED WINE

RED BLEND
Bogle Vineyards- Essential Red $9

CABERNET SAUVIGNON
Saviah Cellars - The Jack $10

Juggernaut- $13

MOURVÉDRE
Hilanda Monastrell - $10

WHITE WINE

CHARDONNAY
J. Lohr - $10

PINOT GRIS
Chehalem Select- $12

SAUVIGNON BLANC
The Better Half- $11

BUBBLES
Sparkling Wine $10
Sparkling Rosé $11

WINE BY THE BOTTLE
ALSO AVAILABLE

BEER
8 Draft Beers Available &

Domestic Bottles


