
 

 
  

  



 

Cocktail Hour (3:30 - 6:30) 
__________________________________________ 

  

Specialty Cocktails - 6 

the squeaky spritz   
Prosecco, Aperol Italian Aperitivo Liqueur, Rocky Mountain 
Sparkling Water, garnished with a Castelvetrano olive 
 

The Tejon Fizz  
Van Gogh Pineapple Vodka, muddled cardamom pods, fresh 
lemon juice, a whisper of agave nectar, rocks, club soda 
 

The proximus marg 
Proximus Silver Tequila, Rothman Orchard Pear Liqueur, a 
tidge of agave nectar, fresh lime juice, served on the rocks  
 

The squeaky fromme 
Van Gogh Double Espresso, Van Gogh Dutch Chocolate, 
cream, & dusted with nutmeg 

 

Specialty Martini  6.5 

Cerenity now  
Ceren Vodka Martini served up with Cambazola stuffed olives 

 

The Larry Tate  
Hayman's Old Tom Gin, Dolin Vermouth De Chambery, 
chilled up, Spanish Queen olives  

 

Bada Bean Bada Boom  
The Three Bean Martini - Van Gogh Vanilla, Dutch Chocolate, 
and Double Espresso 

 

The rip-hippie 
Grey Goose Pear Vodka, St. Germain Elderflower Liqueur, 
Rothman Crème de Violette Liqueur, chilled up & garnished 
with a twist 

 

 

Draft Beers - 3 

Deschutes  
Organic Amber Ale 

 

Bull n' Bush 
"Man Beer"   I.P.A. 

 

Wines - 5 

 

House red  

 

House White 

 

Well cocktails - 3 

Vodka, gin, bourbon, & tequila 

 

$2.00 coors banquet beer cans 

     Everyday & all day !!!! 


