
-  C O C K T A I L S  -

MAPLE AND OAK 17
bourbon, pure maple syrup,
black walnut and orange bitters

RESTAURANT MANAGER: ROBERT NIEDZIELSKI

any cocktail can be upgraded to the spirit of your choice - prices may vary

MIDNIGHT BRAMBLE 16
gin,  blackberry l iqueur,  fresh lemon and a touch
of simple syrup

TOASTED ALMOND SOUR
rum, amaretto,  pure maple syrup,  fresh lemon
and aromatic bitters,  f inished with a si lky foam

-  M A R T I N I   B A R -

FIG DAIQUIRI 17
aged rum, r ich f ig syrup,  fresh l ime and demerara sugar

APPLEWOOD MANHATTAN 16
rye whiskey,  apple brandy,  sweet vermouth
and aromatic bitters

MIDNIGHT BOURBON 17Bourbon, r ich espresso, coffee l iqueur,  brown
sugar syrup and chocolate bitters

SPICED VANILLA ESPRESSO 17
Vanil la vodka, fresh espresso, coffee l iqueur
and aromatic chai spice

MAPLE BOURBON MULE 15

CRANBERRY MEZCAL MULE

bourbon, pure maple syrup,  fresh l ime and ginger beer

-  M U L E S  -

15
Smoky mezcal,  tart cranberry,  fresh l ime
and ginger beer

APPLE & SAGE MULE 15
spiced rum, apple cider, fragrant sage, fresh l ime
and ginger beer

WINTER STORM 15
vodka, tart cranberry, blackberry l iqueur, fresh
lime and spicy ginger beer

-  S A N G R I A  -

WATER'S EDGE SIGNATURE SANGRIA 14
choice of red or white. brandy, citrus syrup, fresh fruit

GOLDEN APPLE AND CHAMOMILE 15
white wine, fresh apple cider complemented by delicate
chamomile, golden honey, and a touch of lemon

-  B O O Z Y   B A R I S T A -

-  Z E R O  P R O O F   B A R -

CRANBERRY HONEY 14
cranberry,  golden honey and bright citrus

CITRUS AND SAGE 14
Bright orange and fresh lemon, fragrant sage

CHAMOMILE HONEY FIZZ 14chamomile tea blended with golden honey,  fresh
lemon, and sparkl ing soda

MAPLE ESPRESSO RESERVE 15Rich espresso and smooth cold brew, 
pure maple syrup and a hint of vani l la

IRISH COFFEE 13
jameson ir ish whiskey,  fresh brewed coffee,
whip cream

CREME BRULEE HOT COFFEE 13
Freshly brewed coffee,  vani l la vodka, and caramel l iqueur,
topped with whipped cream and caramelized sweetness

VELVET PEAR COLLINS
Vanil la vodka, r ipe pear nectar,  elderf lower l iqueur
and fresh lemon, topped with sparkl ing soda

16

16

CRANBERRY RESERVE
vodka, tart cranberry,  orange l iqueur,
rosemary syrup and fresh l ime

14

HARVEST WHISKEY SMASH
bourbon, fresh apple cider,  muddled apple,
cinnamon and lemon

15

CRIMSON SMOKE
Reposado tequi la,  smoky mezcal,  pomegranate,
fresh l ime and agave

16

ALMOND BISCOTTI COFFEE 13
Freshly brewed coffee,  amaretto,  and coffee l iqueur,
f inished with smooth vani l la cream.

BLACKBERRY AND SAGE 15red wine, blackberry liqueur, and brandy blended with
fragrant sage, fresh lemon, and dark berry 

WINTER RESERVE 13
spiced rum, freshly brewed coffee,  and pure maple syrup,
topped with cinnamon and cream

ESTATE AFTER DARK 13
Bourbon, amaretto,  and coffee l iqueur blended with freshly
brewed coffee and maple syrup.


