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In need of a Caffeine Kick after a
day on the Slopes? Gimme!!

A Floral & Delicate Cousin of the
Negroni. Entry Level Sipper.
.

A Blend of Aperitifs and Liqueurs
of France, Italy & Spain. Herbal.

Sheep Whey Vodka, Calvados
and Apple Liqueur. Dry.

If you order this - you will get
ID’ed. Just Facts. 

Inspired by the Aegean Negroni -
Bitter, Salty & Balanced.

Rosemary Gin, MSG Onion Brine
and Pickled Daikon. Moreish.

A Passionfruit and Orange Sour
that tastes like Childhood.

House Signature Serve with a hint
of Rosella and Davidson Plum.

French Vermouth served with Dry
Tonic & Pineapple. Lower ABV.

Olive Oil infused Gin - Rosemary,
Garlic & Chill i . Super Savoury.

B a k e d  C h e e s e
Sweet or Savoury Baked Brie
w/Crackers- GFO
 
Limited Availability Daily.

18 h o t  C h i p p i e s
Served with House Secret
Seasoning Mix, Ketchup & Lime.
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G I N  &  C O C K T A I L  B A R
A P R E S  S K I  S E A S O N

Sweet Wine with added Vanilla,
Pineapple and Spice. Hot stuff.

n e e d  a  g i n  ?  -  c h a t  w i t h  t h e  b a r t e n d e r


