
 
 
 
 
 
 
Vodka 
Woodstock Maple Drop – 14 
Vermont Gold Vodka, Lincoln Bridge Farm Ver Jus, Richardson Farm maple syrup 
 
Quechee-tini – 14 
Vermont Gold Vodka, Crème de Cassis de Vermont, lemon juice 
 
Espresso Mapletini – 14 
Vermont Gold Vodka, Kahlua, espresso, Richardson Farm maple syrup 
 

Gin 
Corpse Reviver No 2 – 15  
Coppers American Gin, Lillet Blanc, Gran Gala, Absinthe wash, lemon juice 
 
Coppers Negroni – 15 
Coppers Sugarwood or Barrel Gin, Campari, sweet vermouth 
 
Trees Knees - 14 
Coppers Sugarwood Gin, Richardson Farm maple syrup, lime juice, lime Spindrift 
 
Ginger Daisy – 14 
Coppers American Gin, Blake Hill Ginger Turmeric shrub, Gran Gala, lemon juice 

 
Bourbon 
Manhattan - 14 
No. 14 Bourbon, sweet vermouth, Runamok aromatic bitters 
 
Old Fashioned – 14 
No 14, Runamok aromatic bitters, orange slice, Luxardo cherry 
 
Bourbon Renewal - 14 
No. 14 Bourbon, Creme de Cassis de Vermont, lemon juice 
 

Cordials 
Kir Royale – 13                                                                 
Crème de Cassis de Vermont, Josh Cellars Prosecco             
WiFi 
 
Sidecar – 15            
Esprit de Pomme, Gran Gala, lemonade, lemon juice      
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Non-Alcoholic 

 
Spindrift seltzers -        

 $3.50 
Lemon, lime, grapefruit 

 
Betty Buzz lemon lime soda        $4.50 

 
Maine Root sodas -         $4.00 
Mexican cola, Root beer 

 
Badger Tonic water        $4.00 

 
Fever Tree ginger beer        $4.00 

 
Natalie’s lemonade        

 $4.00 

 
 

Zero Gravity Conehead IPA,  
ABV 5.7%, $8 
 
Burlington Beer Co. Vaulted Blue  
New England Style IPA, ABV 5.5%, $8 
 
Von Trapp Helles Lager, ABV 4.9%, $8 
 
Von Trapp Oktoberfest Lager, 
ABV 5.6%  $8 
 
Von Trapp Dunkel Dark Lager 
ABV 5.7% $8 
 
Champlain Orchards Farmstead Cider,  
semi-dry, ABV 5.3%,  $10 
 
Champlain Orchards Farmstead Mac & 
Maple Cider, semi-sweet, ABV 6%, $10 
 
Zero Gravity Rescue Club N/A IPA 
ABV 0.5%, $8 

 
Samuel Baron Touraine 
Sauvignon Blanc, $10 
 
William Hill Chardonnay, $10 
 
Peyrassol La Croix Rosé, $13 
 
Josh Cellars Pinot Noir, $10 

 
Firestone Vineyard  
Cabernet Sauvignon, $10 
 
Josh Cellars Prosecco, $13 
 



 
 

Build Your Own Meat and Cheese Box 
 

Each box includes: 
Club Crackers, Patriot garlic/dill pickles and your choice of cheese, meat and 
condiment below.  Select one  from each category, additional items maybe be 
added on.  

 

Cheese 

Blue Ledge Farm Fresh Chevre – hand ladled goat’s milk, Leicester, VT 

Champlain Valley Triple Cream – soft ripened cow’s milk, bloomy rind,  

Middlebury, VT 

Jasper Hill Farm Little Harbison – pasteurized cow’s milk, bloomy rind wrapped 

in spruce bark, Greensboro, VT 

 

Meats 

Vermont Salumi Bresaola – sliced aged beef eye of round with thyme, juniper & 

black pepper  

Vermont Salumi Capocollo - pigs neck dusted with black pepper and coriander, 

like a prosciutto  

Vermont Salumi Salami – seasoned with red wine, garlic and cracked pepper 

 

Spreads by Blake Hill -made just down the road in Windsor, VT! 

Orange with 10yr. Single Malt    French Onion with Rosemary   

Tart Cherry with Cardamom and Port  Roasted Garlic Savory  

Raspberry Mostarda    Spicy Jalapeno & Lime  

 

$28 per box 
 

Other Items/Add On’s: 

Nantucket Chips – Sea Salt or Beach BBQ or Sweet Onion - $2.50 

Castleton Rosemary Crackers – all natural, handmade in Vermont - $10.50 

Sugar Bob’s Maple Spiced Pecans - $8.50 

Sugar Bob’s Maple Siracha Cashews - $8.50 

Sugar Bob’s Maple Siracha Peanuts - $8.50 

Add-on Cheese/Meat $12, Condiment $4, Club Crackers $2, Pickles $4 
 


