
‭TOAST‬
‭Celebrating good food and one another‬

‭COCKTAILS‬
‭VERDANT VERVE MARGARTIA‬‭$16‬
‭A Vibrant twist on a classic with organic‬
‭mezcal, citrus liqueur, and a spicy-sweet‬
‭pineapple infusion.‬

‭FROSTED FABLE MULE‬‭$15‬
‭A crisp, seasonal mule combining cranberry‬
‭brightness with herbal rosemary note for a‬
‭festive kick.‬

‭SOLARIS SERENADE‬‭$15‬
‭An elegant blend of artisanal gin and‬
‭chai-infused syrup, balanced with ripe‬
‭pear and a splash of lemon.‬

‭NOCTURAL NOIR MARTINI‬‭$16‬
‭Bold and Mysterious martini that marries‬
‭coffee liqueur and cold brew with subtle‬
‭vanilla bourbon hint.‬

‭OAKEN ORACELE OLD FASHION‬‭$15‬
‭Reimagined old fashion, where the pisces‬
‭rye and maple sweetness are uplifted by‬
‭cardamom and citrus zest.‬

‭ROSEMARY RENAISSANCE NEGRONI‬‭$16‬
‭A reinvented Negroni with a smokey twist‬
‭and a rich, complex amaro presence.‬

‭WILLOW WHISPER ELIXIR‬‭$16‬
‭This Soothing bourbon cocktail that gently‬
‭unfolds layers of quince and apple,‬
‭brightened with lemon and thyme.‬

‭BLOSSOM BALLET‬‭$16‬
‭Light and floral creation combining‬
‭elderflower liqueur with a zesty‬
‭grapefruit and aromatic basil finish.‬

‭VINTNER’S VEIL SAZERAC‬‭$12‬
‭A daring, spirit-forward Sazerac variation‬
‭that marries rye’s robust character with a‬
‭whisper of cognac and subtle anise notes.‬

‭SIDECAR‬‭$12‬
‭Cognac, Cointreau, Lemon‬

‭MOCKTAILS‬
‭AURORA SPRITZ‬‭$9‬
‭Cucumber, Basil, Lime, San Pellegrino‬
‭Sparkling Water‬

‭RUBY JEWEL FIZZ‬‭$9‬
‭Pom’s Pomegranate, Lime,  Agave, Mint, San‬
‭Pellegrino Sparkling Water‬

‭YULE MARE‬‭$8‬
‭Knudsen Cranberry, Fever Tree Ginger Beer,‬
‭Rosemary‬

‭Add Vodka for $6‬

‭BEER‬
‭CATSKILLS BREWERY‬

‭BALL LIGHTING‬‭$8.50‬
‭Pilsner‬

‭DEVILS PATH‬‭$9‬
‭India Pale Ale‬

‭WE SOURCE ALL SPIRITS FROM POLLINATOR‬
‭SPIRITS - CATSKILLS PROVISIONS. FRESH FROM‬
‭THE HONEY BEE AND SUPPORTING THE BEE-HIVE‬
‭COMMUNITY.‬


