
BOOZY BRUNCH

COCKTAIL MENU

ZERO PROOF

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. From time to time, items

may be substituted based on availability or seasonality. Menus and pricing subject to change. Parties of 5 or more subject to 20% auto-gratuity.

Credit cards subject to 3% service fee

Dirty Chai-Tini | 14

vodka, espresso. chai tea, cold brew liqueur,

vanilla syrup, garnish with coffee beans

Just Peachy | 14

prosecco, peach puree, vanilla syrup, wine

glass, orange slice

Callicoon Coffee | 14

bourbon, coffee, brown sugar, whipped cream

Sunrise Spritz | 14

pinot grigio, orange juice, pineapple juice, club

soda, grenadine, orange slice, and cherry

Bloody Maria | 14

tequila blanco, tomato juice, celery bitters,

horseradish, pepperoncini brine,

pepperoncini, olive, and lemon

Sunny Daze| 14

 peach puree, lemon juice, chilled

chamomile tea, sprite

Mountain Matcha | 14

whole milk, matcha powder, vanilla syrup,

blueberry puree

Pine Hollow | 14

pineapple juice, blackberry syrup, 

lime juice, ginger beer

Hillside Spritzer | 14

orange juice, vanilla syrup, luxardo cherry

juice, club soda

Wild Citrus | 14

grapefruit juice, lime juice, honey syrup,

tonic water 

Catskills Bramble | 14

orange juice, raspberry puree, lemon juice,

thyme syrup, club soda 

SEASONAL COCKTAILS

Bourbon Harvest | 14

bourbon, lemon juice, maple syrup, apple

cider, cinnamon stick 

Pumpkin Patch Martini | 14

vanilla syrup, pumpkin pie spice vanilla vodka,

oat milk, pumpkin puree, maple syrup,

whipped cream and cinnamon

Midnight in Manhattan | 14

anejo tequila, averna amaro, orange bitters,

orange peel, luxardo cherry

The Herbalist | 14

gin, fresh lemon juice thyme simple syrup,

prosecco, thyme sprig

Wake the With Martini | 14

captain morgan rum, mr. black liqueur,

espresso, vanilla syrup, topped with cocoa

powder and coffee beans

Golden Hour Elixer  | 14

vanilla vodka, lemon juice, maple syrup

SEASONAL COCKTAILS...



WINE
Bubbles

Prosecco | Cuvee Della Contessa, Italy  10/33

Blanc De Blanc | Raventos  Blanc, Spain  15/50

White

Pinot Grigio | Vigneti Del Sole, Italy  10/33

Verdicchio | Tavignano, Italy 12/38

Chardonnay | Macon-Villages, France  14/47

Sauvignon Blanc | Stolpman, California 16/53

Red

Montepulciano | Vigneti Del Sole, Italy  10/35

Etna Rosso | Murgo, Italy  13/45

Shiraz | MyBourgh Bros, South Africa  13/ 45

Cabernet Blend | Ravines Cellars, New York  15/50

Rosé| La Bernarde, France 14/47

Chilled Red| Vina Maitia, Chili 10/35

Rosé

Corkage Fee  |   $25 per bottle

BEER AND WINE

BEER BY THE CAN

Summer Ale | Yellow Sally 9

IPA | Devil’s Path 9

Catskill Brewing Co.

IPA| Hex Hazy 9

NZ Pale Ale| Golden Ratio 9

Upward Brewing Co.

CIDER BY THE CAN
Hudson North| Ginger Citrus 9

Hudson North | Skii Trip 9

BEER ON DRAFT

Pilsner | Ball Lightning 9

IPA | Grass Wagon  9

Sour | Forbidden Fruit 9

Catskill Brewing Co.

Pilsner| Ascension 9

Lager| Basecamp 9

Cider | Happy Apple 9 

Upward Brewing Co.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. From time to time, items

may be substituted based on availability or seasonality. Menus and pricing subject to change. Parties of 5 or more subject to 20% auto-gratuity.

Credit cards subject to 3% service fee


