
CHEF’S PLATES

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 , masala sauce, cashew,

cilantro, pickled shallot

a 3.5% 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 CERTAIN MEDICAL CONDITIONS.

Executive Chef: Kyler Strom
Sous Chef: Reecel Palmer

General Manager: Carmony Price

Nutcracker
Joint

7 Headed mouse king| $15
H&H apple cider,

lairds apple brandy,

sazerac rye, baking

spice, sweet cream  

drosselmeir’s gift| $18
el buho mezcal,

fabrizia bllod orange,

ouzo, lime, agave

 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

 the prince| $18
H&H makers private select,

muscovado, Herr’s bitters blend 

 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

 house of gingerbread| $17
mugi hokka shochu, st

remy XO, kings ginger,

cream soda syrup,

 fritz’s toy soldier| $18
spring 44 old tom, hoodoo

chicory, brovo apline,

Luke’s bitters blend

 Cocoa from spain| $17
(frozen)

8 ball, tempus creme de menthe

lemon hart 1804, tempus cacao,

mr black, allspice, sherry,

arabian cofffee

 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 

 milk and cookies | $15
skrewball, ballotin chocolate,

lactose

 dew drop fairy| $18
high west rye, watershed apple

brandy, yuzu, allspice, kirsch,

peach, lactose

 Coffee from  arabia| $20
breckenridge vodka,

pistachio arack, mr black,

orgeat, espresso

 dance of the sugarplum
fairies| $17

kleiner feigling,

tempus violet,

plum oleo,

Stahlbaum’s house

bitters blend

harlequin &  columbine |15
beer: cold snacks

shot: barenjager + noble cut

inferno

snow queen &  king | 15
beer: 420

shot: lilet blanc + brovo

douglas fur

pas de deux  | 15
beer: copperhead

shot: luxardo abano + 

atlanta apple brandy

Perfect Pairs

A Nutcracker
Cocktail List


