£HOUSE FAVORITES

THE UNTIED KNOT
Tanqueray Sevilla Orange Gin, lime juice, simple
syrup, orange peel, Angostura bitters « 12

THE MARILYN
Reyka Vodka, lime juice, simple syrup, raspberry
puree, cranberry, Cointreau « 11

SPICY MARGARITA
Milagro Blanco Tequila, lime juice, simple syrup,
Cointreau, muddled jalapefio « 14

THE GAUCHO
El Tesoro Reposado Tequila, chocolate bitters,
simple syrup, orange peel, dark chocolate « 14

PRINCESS’S PEACH

Grey Goose White Peach Rosemary Vodka,
Cointreau, lime juice, simple syrup, cinnamon
sticks, orange peel o 12

AMSTERDAM SOUR
Basil Hayden's Dark Rye Whiskey, lemon juice,

simple syrup, red wine float « 13

KEY LIME MARTINI
Pinnacle Whipped Vodka, lime juice, lemon
bitters, lemon peel, simple syrup, egg white « 12

LAVENDER LEMONADE
44° North® Potato Vodka, lemon, lavender
simple syrup, soda ¢ 11

THE LAZY LAVENDER LEMONADE
44° North® Potato Vodka, lavender syrup,
lemon juice, CBD, lemon and a lavender sprig
garnish « 14

LEMON DROP MARTINI

44° North® Potato Vodka, Limoncello, simple
syrup, lemon juice garnished with a lemon wheel
& a mint sprig « 12

PEAR ORCHID
Grey Goose Pear Vodka, St. Germain, fresh lime,
cranberry, garnished with edible orchid « 12

OLD FASHIONED

Elijah Craig Bourbon, simple syrup, Angostura
bitters, orange bitters, flamed orange,

& an amarena cherry s 12

AMSTERDAM JUNIPER G+T

Hendrick’s Gin, tonic, juniper berries, cinnamon
sticks, and an orange slice o 12

COCONUT RED BULL DAIQUIRI
Don Q Crystal Rum, lime juice, simple syrup,
Coconut Red Bull « 12

SPARKLING

DOM PERIGNON Champagne, France 300
DOM PERIGNON BRUT ROSE Champagne, France 350
MOET 750mi - Champagne, France 100
MOET ROSE 750ml - Champagne, France 125
MOET MAGNUM 1.5L - Champagne, France 300
VEUVE CLICQUOT 750m - Reims, France 100
VEUVE CLICQUOT MAGNUM 1.5L - Reims, France 300
CRISTAL France 400
ACE OF SPADES France 500
BLANC DE BLEU california 75
ACINUM PROSECCO rtaly 10]50

£BUBBLES & WINES

ROWDY KATE

44° North® Mountain Huckleberry Vodka,
limoncello, lemon juice, black raspberry liqueur,
garnished with a lemon twist « 12

MOJITO
Flavor options: Coconut / Mango / Raspberry

Don Q Rum, fresh lime, mint, simple syrup o 11

FRENCH 44

44° North® Mountain Huckleberry Vodka,
Sparkling wine, huckleberries, lemon juice and
simple syrup o 12

PATIO PALOMA
Patron Silver, St. Germain, grapefruit, soda
water, lime squeeze o 12

MOSCOW MULE

Also Available: Kentucky/London/Irish/Spanish
44° North® Potato Vodka, Goslings Ginger Beer,
fresh lime o 11

SUMMER CRUSH
Tuaca, Aperol, Red Bull « 12

ADD CBD OIL

CBD oil can be incorporated into any of our
house favorites for an additional $2.00

“COFFEE COCKTAILS 5

ESPRESSO MARTINI
Five Wives Vanilla Vodka, Kahlua, espresso « 12

RUNAWAY SOUL
Jameson, Frangelico, espresso, Bailey’s Creamed,
nutmeg, whipped cream, caramel drizzle « 12

MONTE CRISTO
Kahlua, Grand Marnier, espresso, whipped
cream, orange twist « 12

MORNING ROOSTER

Maker’s Mark, Patron Silver, espresso, vanilla,
caramel syrup, cinnamon sprinkles « 12

NUTTER BUTTER
Irish Coffee with Skrewball Peanut Butter
Whiskey, served hot « 12

MIDNIGHT MIRAGE

Kahlua, Tuaca, espresso, whipped cream,
chocolate drizzle, coffee bean

sprinkles o 12

BRIGHTER LATER

44° North® Huckleberry Vodka, 44° North®
Huckleberry Cream Liqueur, white chocolate
syrup, orange peel o 12
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WHITES
SAWTOOTH Pinot Grigio - Idaho Local 10|35
KUNGFU GIRL Riesling - Washington 10|30
PETER YEALANDS Sauv Blanc - New Zealand 10130
LA CREME Chardonnay - California 13|45
MAMA MANGO Moscato - Italy 10|30
MONTEVINA WHITE ZIN Zinfandel - California 9
REDS
LOVE NOIR Pinot Noir - Livermore, California 9|27
ELSA BIANCHI Malbec - Argentina 9|27
JOEL GOTT Merlot - Napa Valley, California 12140
JUGGERNAUT Cabernet - California 1345
BISTRO ROUGE Red Blend - Washington 8
ROSE
STE CHAPELLE LOVE IDAHO Rosé - Idaho Local 9|27
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£DRAFT BEER3

MOONDOG AMBER ALE woodiand Empire - Boise, Idaho 7

FIRST SIGHT IPA Lost Grove - Boise, Idaho 7
PRUSIK PILSNER Powderhaus - Garden City, Idaho 7
FRESH SQUEEZED IPA Deschutes Brewery - Bend, Oregon 7

PILSNER

COORS LIGHT (CAN)
BUD LIGHT
BUDWEISER
MICHELOB ULTRA

SHARE PLATES 3

OMC (OH MY COD) BITES

Lightly breaded cod filet flash fried and
served with herbed dill remoulade and spicy
sriracha mayo. « 12

CRISPY CHICKEN WINGS

Crispy chicken wings served naked with
buttermilk ranch, sweet Thai chili sauce and a
sweet and tangy BBQ sauce. « 13.5

TROPIC HAZE INDIA PALE ALE Silver City - Bremerton, WA 7
HUCKLEBERRY CREAM ALE Laughing Dog - Ponderay, Idaho 7
805 BLONDE ALE Firestone Walker - Paso Robles, California 7

£BOTTLED BEER

LAGER

6 COORS BANQUET

6 HEINEKEN

6 STELLA ARTOIS
6 CORONA EXTRA

MODELO

ASIAN FUSION

A sharable platter with sweet and sour chicken,
pork egg rolls, chicken pot stickers, chili lime
edamame, BBQ chicken skewers and crispy
popcorn shrimp. « 20

SHARE PLATE SAMPLER

Snake River Farms Kobe’ beef sliders, parmesan
truffle calamari, Kalbe chicken satays, a
generous portion of steak fries, and assorted
dipping sauces. « 13
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ALE
6  SIERRA NEVADA PALE ALE 7
7 OTHER
7 ANGRY ORCHARD HARD CIDER 7
7 BLUE MOON 7
7 WHITE CLAW 7

Lime, Black Cherry, Grapefruit,

SSMALL PLATES3:

POKE BOWL

Fresh tuna cubes, avocado, sesame seeds and
green onions tossed in soy sauce and served
over seasoned rice. Served with cabbage, pickled
ginger and masago garnish. Gluten free option
available. « 13

CRISPY FRENCH FRIES

Delicious crispy on the outside, soft on the inside,
steak fries. With three dipping sauces - garlic
mayo, toasted hemp seed mayo and chipotle
ketchup. « 5

CALAMARI STEAK STRIPS

Fried strips of panko breaded calamari, served
with chipotle ranch. « 9

PULLED PORK SLIDERS

Tender slow roasted pulled pork lightly tossed in
tangy BBQ sauce and served with toasted mango
cumin slaw and crispy onions. « 10

SLIDER PLATE
Grade AAA beef patties, topped with gouda and
served with lettuce, tomato, mayo. « 10

SLIDER PLATE (GF)

Grade AAA beef patties, topped with gouda and
served with tomato and mayo wrapped in crisp
iceberg lettuce shell. « 10

TEMPURA ASPARAGUS SPEARS
Lightly tempura breaded asparagus flash fried
and served on a bed of jasmine scented rice and
laced with sriracha and teriyaki sauce. o 11

CHIPS & GUAC BOWL
Large side of guacamole, fresh salsa, chips and
queso fresco in a share bowl. « 11
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