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COCKTAILS

frost bite –
tequila, sage, pineapple, 
lime, cranberry syrup, 
spiced cranberry bitters

PINEAPPLE UPSIDE-
DOWN CASK – 
dark & gold Jamaican rums, 
lemon, pineapple upside-
down mix, cherry liqueur

WRECK THE HALLS – 
Caribbean overproof rum, 
lime, tawny port, maple & 
vanilla syrups, figgy bitters

HOT BUTTERED GROG – 
Served Hot!  
Jamaican & Puerto Rican 
rums, honey-butter batter, 
island spices 
*CONTAINS DAIRY

NUI NUI  
NEW YEAR –  
For two! 
your choice of vodka or 
gold Puerto Rican rum, 
lime, orange, allspice 
liqueur, nui mix, bitters 

COCO HO HO HO – 
gold Jamaican rum, lime, 
coconut, pineapple, pandan 
syrup, banana liqueur

NON-ALCOHOLIC

SHOT

SILENT NIGHTCAP – 
Shot! Purchase comes with a take-home 
Sippin’ shot glass, included in price

dark chocolate, mint & orange 
liqueurs, espresso

SUGAR PLUM MAI TAI –
Haitian & Nicaraguan rums,  
lime, orgeat & cinnamon syrups, 
plum mix *CONTAINS NUTS

JINGLE BIRD – 
bourbon, pineapple rum, 
Campari, lime, pineapple, 
jingle mix

SIPPIN’ SANTA –
aged demerara rum, amaro, 
lemon, orange, nutmeg & 
ginger syrups

HOLIDAY ON ICE –
vodka, dark-roast cold brew, 
condensed milk, ancho chile 
liqueur, cinnamon syrup 
*CONTAINS DAIRY

DESIGNATED SLEDDER – 
lime, coconut, pineapple, 
pandan syrup, tonic water

MERCHANDISE

MERSANTA MUG 
(12oz)

PELICAN MUG  
(14oz)

PINEAPPLE MUG  
(15oz)

SANTASHARK MUG  
(12oz)

TIKI HOT MUG  
(8oz)

COCOLADA MUG 
(14oz)

SURFIN’ SANTA MUG
 (16oz)

REINDEER
SHOT GLASS 

(1.5oz)

DOUBLE ROCKS  
GLASSES, SET OF 2 

(9.5oz)

TIKI TUB  
COMMUNAL BOWL 

(36oz)

AT

PLANTER'S HOUSE

Planter's House
PlantersHouseSTL.com | @PlantersHouse

.

DrinkChristmas.com | @SippinSantaSTL

$15

$15

$15

$15

$28

$15

$15

$15

$15

$15

$12

$11

$18.95 $18.95

$18.95 $18.95

$18.95 $16.95

$14.95 $18.95

$8.95 $64.95



 

 
  

Gochujang Chex Mix    $8 
Koko Trail Mix    $8 
 

Planter’s House Fries   $9 
Choose from: 
classic OR spicy korean bbq OR sweet maui onion 
 

Waikiki Meatballs    $13 
beef meatballs, grilled red & green peppers, 
red onion, grilled pineapple, big o pineapple glaze 
 

Lomi Lomi Salmon     $16 
big o cured salmon, tomato jam, scallions, serrano, 
toasted sesame oil, lime, macadamia, wonton chips  

 

Vegan Kimchi Fried Rice   $16 
garlic fried rice, hya made vegan kimchi, 
edamame, carrot, and pan fried tofu, 
topped with mirin daikon salad 
 

Sweet Chili Garlic Shrimp   $18 
sautéed shrimp, sweet chili butter, sweet potato 
hash, coconut lime sauce, and scallions 
 

Crab Rangoon Dip    $18 
lump crab, cream cheese, garlic, ginger, scallions, 
with wonton chips 
 
 

Char Siu Pork    $18 
fried pork belly, sweet and sour sauce, garlic rice, 
yum yum slaw, scallions 
 

Sesame Chicken     $18 
confit chicken legs in sesame ginger sauce on a 
bed of garlic rice topped with pickled carrots, 
onion, ginger and scallions 
Lamb Spam Sliders     $19 
housemade lamb spam, hawaiian bbq, and 
caramelized pineapple on hawaiian rolls, with side 
of gochujang macaroni salad 
Miso & Ginger Beef    $19 
marinated & grilled beef with noodle salad tossed 
in cashew sauce, carrot, red cabbage, scallions, and 
green thai curry, topped with crushed cashews and 
sesame seeds 
Cookies for Santa    $10 
 

cookie assortment baked by Nutmeg’s, 
coconut macaroon, Hawaiian wedding cookie, 
hot cocoa cookie, and orange molasses cookie 
Coconut Cream Pie Semifreddo  $11 
 

Hot Buttered Rum served HOT  $14 
Aged Rum, Velvet Falernum, Oat Milk, Spiced Butter 
PH Back Breaker    $15 
Planteray PH Select Trinidad 2011 Kopke Cask Rum 
94.4°, Big O, Cherry Heering, Lemon, Ango Bitters 
PH Old Fashioned    $16 
Maker’s Mark PH Stave Finish #3 110.2°, Turbinado, 
Ango Bitters, Lemon and Orange Tinctures 
PH Black Manhattan    $17 
Elijah Craig PH 115.3°, Averna, Orange Bitters 
PH Brandy Crusta    $17 
Habondia PH Select Peach Brandy 9yr 127.6°, Dry 
Curaçao, Maraschino Liqueur, Lemon, Ango Bitters 
PH Purgatory     $17 
Old Pepper PH Rye 122.2°, Chartreuse, Benedictine 
Imagination Library    $13 
North Shore Twisted Citrus Vodka, Pamplemousse, 
Herbed Cranberry Cordial, Lemon, Club Soda 
In a Pickle     $13 
Hendrick’s, Falernum, Elderflower, Lime, Cuke, Dill 
Gin Soaked Boy    $13 
Citadelle Gin, Ransom Old Tom Gin, Nolet’s Gin, 
Sloe Gin, Lemon, Fino Sherry, Cinnamon Syrup 
Margarita—Planter’s House Style  $13 
Milagro Silver Tequila, Dry Curaçao, Agave, Lime, 
Burnt Lemon Bitters, Citrus Salt Rim 
Martini—Planter’s House Style  $13 
Gin Blend, Dry Vermouth Blend, Olive Bitters, 
Lemon Tincture, Castelvetrano Olive 
Manhattan—Planter’s House Style  $14 
Larceny, Four Roses, Vermouth, Amaro 

BBeeeerr 
UCBC – Zwickel (Bavarian Lager)   16oz draft   $7 
4 Hands – Incarnation IPA           16oz draft   $7 
Civil Life – American Brown Ale     16oz draft   $7 
Iron Hops – Borealis Pale Ale           16oz draft   $7 
Athletic Brewing Upside Dawn Golden 12oz can $6 
Shacksbury Vermonter Cider    12oz can $6 

WWiinnee  
Tarrida, Cava, SP    $12 
Bouvet Rosé, Brut Rosé, FR   $12 
La Closerie des Lys, Chardonnay ‘19, FR $12 
Terra Alpina, Pinot Grigio, ‘21, IT  $12 
The Ned, Sauvignon Blanc, ‘22, NZ  $13 
Elouan, Pinot Noir, ‘19, OR    $12 
True Grit, Cabernet Sauvignon, ‘20, CA $14 
Sean Minor “Nicole Marie”, Red Blend ‘21, CA $14 

 

 

Sambal Pickled Egg    $2 
Gochujang Chex Mix    $8 
Planter’s House Fries   $9 
Choose from: 
classic OR spicy korean bbq OR maui onion 
 

Waikiki Meatballs    $13 
beef meatballs, grilled red & green peppers, 
red onion, grilled pineapple, big o pineapple glaze 
 

Lomi Lomi Salmon     $16 
big o cured salmon, tomato jam, scallions, serrano, 
toasted sesame oil, lime, macadamia, wonton chips  

 

Miso Mushroom & Green Curry  $16 
miso braised mushrooms with garlic rice, 
green curry, marinated and grilled baby bok choy 
 

Crab Rangoon Dip    $17 
crabmeat, cream cheese, garlic, ginger, scallions, 
sweet chili sauce, served with wonton chips 
Garlic Shrimp    $18 
sautéed shrimp, garlic butter, shallots, grilled bok 
choy, lo mein noodles, chili sauce 
 

Char Siu Pork    $18 
fried pork belly, on a bed of garlic rice, sweet & 
sour sauce, with spicy hya made kimchi, scallions 
 
 

Huli Huli Chicken     $18 
grilled chicken with ginger & pineapple bbq sauce, 
on bed of kimchi rice, six minute egg, and grilled 
pineapple, with scallions 
 

Spam Sliders      $18 
housemade spam, bacon jam, and brown butter 
glazed pineapple on brioche slider rolls, with side 
of gochujang macaroni salad 
 

Teriyaki Beef     $18 
seared teriyaki beef, on top of sugar snap peas, 
pickled carrots, onion, daikon, ginger, little gem 
lettuce, watercress, sesame & ginger dressing, 
topped with garlic macadamia nuts 
 

Cookies for Santa    $8 
festive m&m chocolate chip cookies 
 

Gooey Butter Cake    $10 
pineapple upside down gooey butter cake, 
pineapple glaze, maraschino cherry 
 

PH Midori Rum Sour    $15 
Planteray PH Select Trinidad 2011 Kopke Cask Rum 
94.4°, Midori, Lime, Egg White, Saline 
PH Old Fashioned    $16 
Rebel PH Select #2 Bourbon 110.2°, Turbinado, 
Ango Bitters, Lemon and Orange Tinctures 
PH Black Manhattan    $17  
Four Roses PH Barrel Strength #3 Bourbon 111.4°, 
Averna Amaro, Regan’s Orange Bitters 
PH Brandy Crusta    $17 
Habondia PH Select Peach Brandy 9yr 127.6°, Dry 
Curaçao, Maraschino Liqueur, Lemon, Ango Bitters 
Imagination Library    $14 
North Shore Twisted Citrus Vodka, Pamplemousse, 
Herbed Cranberry Cordial, Lemon, Club Soda 
In a Pickle     $14 
Hendrick’s, Falernum, Elderflower, Lime, Cuke, Dill 
Manhattan—Planter’s House Style  $14 
Larceny, Four Roses, Vermouth, Amaro 
Margarita—Planter’s House Style  $14 
Silver Tequila, Dry Curaçao, Agave, Lime, 
Burnt Lemon Bitters, Citrus Salt Rim 
Martini—Planter’s House Style  $15 
Gin Blend, Dry Vermouth Blend, Olive Bitters, 
Lemon Tincture, Castelvetrano Olive 
Kentucky Buck    $15 
Hudson Single Barrel 5yr Bourbon 110°, Strawberry, 
Ginger Cordial, Lemon, Angostura, Club Soda 
Planter’s House Punch   $15 
Camus VS Cognac, El Dorado 8yr Rum, Dry Curaçao, 
PH Grenadine, Lemon, Lime, Angostura Bitters 

BBeeeerr 
4 Hands – City Wide APA              16oz draft  $7 
4 Hands – Incarnation IPA               16oz draft  $7 
Civil Life – American Brown Ale         16oz draft  $7 
Iron Hops – Carpe Diem Lager             16oz draft  $7 
Athletic Brewing Non Alc Upside Dawn Golden 12oz can $6 
Suze Tonic 0% Alc          250ml bottle $10 

WWiinnee  
Bouvet, Brut, FR    $13 
Bouvet Rosé, Brut Rosé, FR   $13 
Colline Fossiles, Chardonnay ‘23, FR  $13 
Terra Alpina, Pinot Grigio, ‘24, IT  $13 
The Ned, Sauvignon Blanc, ‘24, NZ  $14 
Bernier, Pinot Noir, ‘20, FR    $13 
Sean Minor “Nicole Marie”, Red Blend ‘23, CA $15 
True Grit, Cabernet Sauvignon, ‘22, CA $15 

 

 



 

 
  

Gochujang Chex Mix    $8 
Koko Trail Mix    $8 
 

Planter’s House Fries   $9 
Choose from: 
classic OR spicy korean bbq OR sweet maui onion 
 

Waikiki Meatballs    $13 
beef meatballs, grilled red & green peppers, 
red onion, grilled pineapple, big o pineapple glaze 
 

Lomi Lomi Salmon     $16 
big o cured salmon, tomato jam, scallions, serrano, 
toasted sesame oil, lime, macadamia, wonton chips  

 

Vegan Kimchi Fried Rice   $16 
garlic fried rice, hya made vegan kimchi, 
edamame, carrot, and pan fried tofu, 
topped with mirin daikon salad 
 

Sweet Chili Garlic Shrimp   $18 
sautéed shrimp, sweet chili butter, sweet potato 
hash, coconut lime sauce, and scallions 
 

Crab Rangoon Dip    $18 
lump crab, cream cheese, garlic, ginger, scallions, 
with wonton chips 
 
 

Char Siu Pork    $18 
fried pork belly, sweet and sour sauce, garlic rice, 
yum yum slaw, scallions 
 

Sesame Chicken     $18 
confit chicken legs in sesame ginger sauce on a 
bed of garlic rice topped with pickled carrots, 
onion, ginger and scallions 
Lamb Spam Sliders     $19 
housemade lamb spam, hawaiian bbq, and 
caramelized pineapple on hawaiian rolls, with side 
of gochujang macaroni salad 
Miso & Ginger Beef    $19 
marinated & grilled beef with noodle salad tossed 
in cashew sauce, carrot, red cabbage, scallions, and 
green thai curry, topped with crushed cashews and 
sesame seeds 
Cookies for Santa    $10 
 

cookie assortment baked by Nutmeg’s, 
coconut macaroon, Hawaiian wedding cookie, 
hot cocoa cookie, and orange molasses cookie 
Coconut Cream Pie Semifreddo  $11 
 

Hot Buttered Rum served HOT  $14 
Aged Rum, Velvet Falernum, Oat Milk, Spiced Butter 
PH Back Breaker    $15 
Planteray PH Select Trinidad 2011 Kopke Cask Rum 
94.4°, Big O, Cherry Heering, Lemon, Ango Bitters 
PH Old Fashioned    $16 
Maker’s Mark PH Stave Finish #3 110.2°, Turbinado, 
Ango Bitters, Lemon and Orange Tinctures 
PH Black Manhattan    $17 
Elijah Craig PH 115.3°, Averna, Orange Bitters 
PH Brandy Crusta    $17 
Habondia PH Select Peach Brandy 9yr 127.6°, Dry 
Curaçao, Maraschino Liqueur, Lemon, Ango Bitters 
PH Purgatory     $17 
Old Pepper PH Rye 122.2°, Chartreuse, Benedictine 
Imagination Library    $13 
North Shore Twisted Citrus Vodka, Pamplemousse, 
Herbed Cranberry Cordial, Lemon, Club Soda 
In a Pickle     $13 
Hendrick’s, Falernum, Elderflower, Lime, Cuke, Dill 
Gin Soaked Boy    $13 
Citadelle Gin, Ransom Old Tom Gin, Nolet’s Gin, 
Sloe Gin, Lemon, Fino Sherry, Cinnamon Syrup 
Margarita—Planter’s House Style  $13 
Milagro Silver Tequila, Dry Curaçao, Agave, Lime, 
Burnt Lemon Bitters, Citrus Salt Rim 
Martini—Planter’s House Style  $13 
Gin Blend, Dry Vermouth Blend, Olive Bitters, 
Lemon Tincture, Castelvetrano Olive 
Manhattan—Planter’s House Style  $14 
Larceny, Four Roses, Vermouth, Amaro 

BBeeeerr 
UCBC – Zwickel (Bavarian Lager)   16oz draft   $7 
4 Hands – Incarnation IPA           16oz draft   $7 
Civil Life – American Brown Ale     16oz draft   $7 
Iron Hops – Borealis Pale Ale           16oz draft   $7 
Athletic Brewing Upside Dawn Golden 12oz can $6 
Shacksbury Vermonter Cider    12oz can $6 

WWiinnee  
Tarrida, Cava, SP    $12 
Bouvet Rosé, Brut Rosé, FR   $12 
La Closerie des Lys, Chardonnay ‘19, FR $12 
Terra Alpina, Pinot Grigio, ‘21, IT  $12 
The Ned, Sauvignon Blanc, ‘22, NZ  $13 
Elouan, Pinot Noir, ‘19, OR    $12 
True Grit, Cabernet Sauvignon, ‘20, CA $14 
Sean Minor “Nicole Marie”, Red Blend ‘21, CA $14 

 

 

Sambal Pickled Egg    $2 
Gochujang Chex Mix    $8 
Planter’s House Fries   $9 
Choose from: 
classic OR spicy korean bbq OR maui onion 
 

Waikiki Meatballs    $13 
beef meatballs, grilled red & green peppers, 
red onion, grilled pineapple, big o pineapple glaze 
 

Lomi Lomi Salmon     $16 
big o cured salmon, tomato jam, scallions, serrano, 
toasted sesame oil, lime, macadamia, wonton chips  

 

Miso Mushroom & Green Curry  $16 
miso braised mushrooms with garlic rice, 
green curry, marinated and grilled baby bok choy 
 

Crab Rangoon Dip    $17 
crabmeat, cream cheese, garlic, ginger, scallions, 
sweet chili sauce, served with wonton chips 
Garlic Shrimp    $18 
sautéed shrimp, garlic butter, shallots, grilled bok 
choy, lo mein noodles, chili sauce 
 

Char Siu Pork    $18 
fried pork belly, on a bed of garlic rice, sweet & 
sour sauce, with spicy hya made kimchi, scallions 
 
 

Huli Huli Chicken     $18 
grilled chicken with ginger & pineapple bbq sauce, 
on bed of kimchi rice, six minute egg, and grilled 
pineapple, with scallions 
 

Spam Sliders      $18 
housemade spam, bacon jam, and brown butter 
glazed pineapple on brioche slider rolls, with side 
of gochujang macaroni salad 
 

Teriyaki Beef     $18 
seared teriyaki beef, on top of sugar snap peas, 
pickled carrots, onion, daikon, ginger, little gem 
lettuce, watercress, sesame & ginger dressing, 
topped with garlic macadamia nuts 
 

Cookies for Santa    $8 
festive m&m chocolate chip cookies 
 

Gooey Butter Cake    $10 
pineapple upside down gooey butter cake, 
pineapple glaze, maraschino cherry 
 

PH Midori Rum Sour    $15 
Planteray PH Select Trinidad 2011 Kopke Cask Rum 
94.4°, Midori, Lime, Egg White, Saline 
PH Old Fashioned    $16 
Rebel PH Select #2 Bourbon 110.2°, Turbinado, 
Ango Bitters, Lemon and Orange Tinctures 
PH Black Manhattan    $17  
Four Roses PH Barrel Strength #3 Bourbon 111.4°, 
Averna Amaro, Regan’s Orange Bitters 
PH Brandy Crusta    $17 
Habondia PH Select Peach Brandy 9yr 127.6°, Dry 
Curaçao, Maraschino Liqueur, Lemon, Ango Bitters 
Imagination Library    $14 
North Shore Twisted Citrus Vodka, Pamplemousse, 
Herbed Cranberry Cordial, Lemon, Club Soda 
In a Pickle     $14 
Hendrick’s, Falernum, Elderflower, Lime, Cuke, Dill 
Manhattan—Planter’s House Style  $14 
Larceny, Four Roses, Vermouth, Amaro 
Margarita—Planter’s House Style  $14 
Silver Tequila, Dry Curaçao, Agave, Lime, 
Burnt Lemon Bitters, Citrus Salt Rim 
Martini—Planter’s House Style  $15 
Gin Blend, Dry Vermouth Blend, Olive Bitters, 
Lemon Tincture, Castelvetrano Olive 
Kentucky Buck    $15 
Hudson Single Barrel 5yr Bourbon 110°, Strawberry, 
Ginger Cordial, Lemon, Angostura, Club Soda 
Planter’s House Punch   $15 
Camus VS Cognac, El Dorado 8yr Rum, Dry Curaçao, 
PH Grenadine, Lemon, Lime, Angostura Bitters 

BBeeeerr 
4 Hands – City Wide APA              16oz draft  $7 
4 Hands – Incarnation IPA               16oz draft  $7 
Civil Life – American Brown Ale         16oz draft  $7 
Iron Hops – Carpe Diem Lager             16oz draft  $7 
Athletic Brewing Non Alc Upside Dawn Golden 12oz can $6 
Suze Tonic 0% Alc          250ml bottle $10 

WWiinnee  
Bouvet, Brut, FR    $13 
Bouvet Rosé, Brut Rosé, FR   $13 
Colline Fossiles, Chardonnay ‘23, FR  $13 
Terra Alpina, Pinot Grigio, ‘24, IT  $13 
The Ned, Sauvignon Blanc, ‘24, NZ  $14 
Bernier, Pinot Noir, ‘20, FR    $13 
Sean Minor “Nicole Marie”, Red Blend ‘23, CA $15 
True Grit, Cabernet Sauvignon, ‘22, CA $15 

 

 




