COCKTAILS

WHITE HOT CHOCOLATE

NOCINO, WHITE CHOCOLATE, MILK, VANILLA, SALT

BEN PARIS NOG

BOURBON, SHERRY, PINEAPPLE LIQUEUR, EGG, TIKI
BITTERS, LEMON, SODA

PLAID TO THE BONE

RUM, BOURBON, BANANA LIQUEUR, PINEAPPLE, LEMON,
VANILLA, ALLSPICE

WINE

2022 VINO PINOT GRIGIO

COLUMBIA VALLEY, WA

VINO RED BLEND

COLUMBIA VALLEY, WA

BEER

BEN PARIS ITALIAN PILSNER

PRODUCED BY FREMONT BREWING, SEATTLE WA, 4.9%

FOOD

HUSH PUPPIES (v)

SWEET CORN, JALAPENO, PIMENTO CREAM CHEESE

MARINATED OLIVES & ALMONDS (GF, va)

OLIVE MEDLEY, HOUSE SPICED MARCONA ALMONDS

PARMESAN TRUFFLE FRIES (GF, v)

TRUFFLE OIL, PARMESAN, CHIVES, GARLIC AIOLI

CHILI-SPICED CAULIFLOWER (GF)

ENGLISH PEA AIOLI, BACON LARDONS, PEA SHOOTS

*$100 per guest - two drink limit per guest - two hour time limit - 15 guest max - 5 guest min. A 20% taxable
mandatory service charge will be added and distributed to the service team. An additional 3% taxable
mandatory service charge will also apply to all items, to be distributed to our culinary team.




