
Food
LINDT SMORE’S FIRE PIT  $18
Marshmallows, graham crackers, LINDOR Tiramisu 
and LINDOR Fudge Swirl Truffles on a tableside 
fire pit

CRISPY FRIED GREEN BEANS  $16
Crispy coated fried green beans, cranberry aioli, 
manchego cheese, crispy salami

FRIED BRIE  $16
Pastry wrapped fried brie cheese, Cutwater Gold 
Rum apple compote, arugula, cranberries, Cutwater 
rum sage honey

Cocktails
FIRESIDE OLD FASHIONED  $16
Cutwater Bourbon, toasted marshmallow, graham 
cracker, vanilla demerara, chocolate bitters, 
maple wood smoke

MAKING SPRITZ’S BRIGHT  $16
Cutwater Vodka, Amaro, pomegranate, spiced 
cranberry, prosecco, lemon

IN THE PINES  $16
Cutwater Gin, Douglas Fir, hop water, lime

TIKI HOLLOW  $17
House-spiced Cutwater Bali Hai Rum, brown sugar 
pecan orgeat, sherry, pineapple, lime

MIDWINTER SOUR  $17
Cutwater Bourbon, coconut, allspice, lemon, 
mulled wine

NORTHERN NIGHTCAP  $16
Cutwater Vodka, chai, cold brew, coffee liqueur, 
eggnog foam

EV ERGREEN FLIP  $16
Cutwater Tiki Nog, creme de menthe, creme de 
cacao, whole egg, sambuca foam

MERRY & FLIGHT  $24
In the Pines, Making Spritz’s Bright & Midwinter Sour

APRES COCOA  $16
Customize your own Lindt hot chocolate with your 
choice of Cutwater Tiki Nog, Cutwater Dark Rum, 
or Cutwater Bourbon

SNICKERDOODLE HOT BUTTERED RUM  $16
Cutwater Dark Rum, snickerdoodle butter

FROZEN COCKTAILS

V ELV ET FOREST  $15
Cutwater Tiki Nog, chocolate liqueur, cherry, 
LINDOR dark chocolate

GINGERBREAD WHITE RUSSIAN  $10

NON-ALCOHOLIC

CHALET SPARKLER  $9
Pomegranate, spiced cranberry,  
orange, lemon, sparkling water

OUT OF THE PINES  $9
Hop Water, lime, simple

N/APRES COCOA  $12
Lindt hot chocolate

Specialty Menu
NOV 20TH – DEC 23RD



BUILD YOUR OWN 6-PACK

TAKE
HOME
DEALS
GIFTS FOR YOU & YOURS

$23.00
CUTWATER TIKI NOG

$19.99


