SPECIALTY COCKTAILS

Hot Buttered Rum

A relaxing blend of baking spices folded in with
butter and brown sugar, served with Meyer’s
Dark Rum. 15

Cozy Sweater

Rumple Minze, Bailey’s Godiva Chocolate
liqueur and 5 Wives Heavenly vanilla custard
vodka shaken iced cold and served up with
crushed peppermint rim. 14

Pomegranate Fizz

Pama and Cointreau liqueur
topped with Prosecco and served over ice. 15

Skrewed Up Irish Coffee

Skrewball peanut butter whiskey and locally
roasted DOMA Coffee. Topped with whipped
cream. 12

Hot Coconut Chocolate
Cream of coconut mixed with hot chocolate
powder and Rumhaven coconut water rum.

Topped with whipped cream. 14

Tequila Toddy
100% pure agave Batanga Silver tequila
warmed with hot water, fresh lime juice, and
agave simple syrup. 14

GOLFETS DELIBHT

Huckleberry Hard Lemonade

Local Blue Ice Huckleberry vodka, fresh Idaho
huckleberries, lemonade and soda water. 14

Idaho Sasquatch Bloody Mary

Trust Me vodka mixed with our house made
bloody Mary mix, a blend of Sasquatch fire citrus
chili spice, ground ginger, grated horseradish,
Worcestershire, soy sauce, fresh lime and
tomato juice. 19

Honey Berry Mule

Jack’s Honey Whiskey, Idaho huckleberries,
fresh lime juice and ginger beer. 14

Floating Margarita

Patron silver tequila and house made sweet and
sour. All topped with a generous float of
Grand Marnier. 25

Transfusion
Tito’s Vodka, ginger ale, concord grape juice
and fresh lime. 16

John Daly

Tito’s handmade vodka, mixed perfectly with
equal parts of iced tea and lemonade. 14

"MAKE ANY DRINK A DOUBLE + 4
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