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HARLEQUIN & COLUMBINE | 15

beer: cold snacks
shot: barenjager + noble cut
inferno

PAS DEDEUX | 15

beer: copperhead
shot: luxardo abano +
atlanta apple brandy

SNOW QUEEN & KING | 15
beer: 420
shot: 1ilet blanc + brovo
douglas fur
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7HEADED MOUSE KING | $15
H&H apple cider,

lairds apple brandy,

sazerac rye, baking
spice, sweet cream

MILK AND COOKIES | $15 ’
skrewball, ballotin chocolate,
lactose

COFFEE FROM ARABIA | $20
breckenridge vodka,
pistachio arack, mr black,
orgeat, espresso

THE PRINCE | $18
H&H makers private select,
muscovado, Herr’s bitters blend

DEW DROP FAIRY | $18
high west rye, watershed apple
brandy, yuzu, allspice, kirsch,

peach, lactose

HOUSE OF GINGERBREAD | $17
mugi hokka shochu, st
remy X0, kings ginger,

cream soda syrup,

el buho mezcal,
fabrizia bllod orange,

ouzo, lime, agave

SHISHITO PEPPERS | $16
candied pecans, satsuma,
whipped chevre, pickled

shallot, mint, crispy country
ham, aged balsamic

CONFIT PORK WONTON | $15
savory cabbage, ginger, fresno
pepper, hoisin, soy citrus
dipping sauce

GRILLED CHICKEN CAESAR WRAP | $18

roamine, parmsan, caesar
dressing

DOUBLE-H SMASH BURGER | $20
Meat by Linz prime beef,
shredded lettuce, white

american cheese, comeback
sauce

STEAK FRITES* | $28

6 oz bavette, seasonal compound
butter, h&h fries, paprika

BUTTER CHICKEN BOWL | $24
sushi rice, pita, chicken
breast y masala sauce, cashew,
cilantro, pickled shallot

EXECUTIVE CHEF: KYLER STROM
S0US CHEF; REECEL PALMER
GENERAL MANAGER; CARMONY PRICE

FRITZ'S TOY SOLDIER | $18
spring 44 old tom, hoodoo
chicory, brovo apline,
Luke’s bitters blend

WALTZ OF THE FLOWERS | $18
remedy apple bourbon,
kings ginger, honey, lemon

MARZIPAN SHEPHERDESS | $18
sazerac rye 100, rivulet
pecan, see the elephant
amaro, sweet cream

SPARKLING RIVER | $20

murrell’s row mignonette,
kastra elion, aqua basil,
pecorino spumante brut

LAND OF SWEETS | $17
cardenal mendoza brandy,
ballotin dark chocolate amaro,
damania honey, *egg

DANCE OF THE SUGARPLUM ﬁ
FAIRIES | $17 /M

kleiner feigling, .
tempus violet,

plum oleo, Tl <
Stahlbaum’s house ‘j
bitters blend \~

COCOA FROM SPAIN| $17
(frozen)

8 ball, tempus creme de menthe
lemon hart 1804, tempus cacao,
mr black, allspice, sherry,
arabian cofffee

e

SANTA'S SUPERCHARGED SLEIGH | $45
(serves two)

(sleigh available for
purchase $50)
denezin dark, lemon hart
1804, blume apricot, tempus
banana, orgeat, oj, pecan
cream soda

i

\

A3.5% CHARGE WILL BE ADDED TO ALL CREDIT CARD PAYMENTS. WE OFFER YOU A DISCOUNT WHEN YOU PAY IN CASH.

¥ *THESE ITEMS MAY BE SERVED RAW OR UNDERCOOKED. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE

YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE GERTAIN MEDICAL CONDITIONS.




