
PRO TIP → add maple syrupPRO TIP → sub soda water for lemonade

PRO TIP → get it latte style

ThirstyBeaverPubHOMETOWN PUB ‘N’ GRUB

Tini Time

JOIN US EVERY THURSDAY FOR 
$8 TITO’S TINI’S

Fireside Favorites

Cabin Crafted Cocktails

JACK FROST
malibu rum, blue curaçao, pineapple, coconut crème

WINTERBERRY SQUEEZE
bombay sapphire, elderflower, fresh lemon, whole cranberries,

fresh lime, sugar rim

OLE SMOKEY SALTED CARAMEL MANHATTAN
ole smokey salted caramel whiskey, caramel, chocolate bitters, sea salt rim

DIRTY CHAI TINI 
three olives vanilla, kahlua, baileys, espresso, chai syrup, cinnamon sugar rim 

PROPER MAPLE
HOT TODDY 

classic hot toddy
with maple syrup

PEAR CARAMEL
CIDER

ole smokey salted caramel whiskey, 
st. georges spiced pear liqueur

hot apple cider

COZY CABIN
COCOA

skrewball peanut butter
whiskey, hot cocoa,

whipped cream

CRIMSON ICE MULE 
 tito’s handmade vodka, pomegranate juice,

ginger beer, lime juice

APPLE CRISP MIMOSA
blazin green apple fireball, prosecco,

apple cider

CERALDI PAINKILLER 
kraken spiced rum, coconut crème,

orange juice

AUTUMN ORCHARD
ketel one vodka, st. george’s spiced pear

liqueur, apple cider, fresh lime juice

BLOOD ORANGE SAGE MARGARITA
milagro tequila, blood orange liqueur, fresh

lime, fresh sage, topped with soda water

 POLAR PLUNGE 
captain morgan white rum, mint, cranberry juice,
lime juice, simple syrup topped with soda water

NORTHERN LIGHTS
bombay sapphire, fig puree, lemon juice, simple

syrup, topped with soda water
 

FALLING FOR FIZZ 
pinot grigio, st. george’s spiced pear liqueur,
topped with ginger beer and candied ginger

HARVEST PALOMA
jose cuervo tequila, grapefruit juice,
rosemary simple syrup, soda water

FIRESIDE OLD FASHION
bulliet rye, proper twelve irish whiskey, apple

cider, chocolate bitters


