SKI LODGE

GROW A PEAR
ford’s gin, pernod, pear, lemon, cinnamon

STICKY PAJAMAS
ketel one vodka, lychee, grape, lemon, coconut honey

DEVIL'S DIMPLES
del maguey vida mezcal, genepy, grapefruit, celery, agave

ET.P.B.T.B.
don julio blanco, aperol, orgeat, lime, basil, mint

ULTRAVIOLENCE
diplomatico reserva rum, angostura amaro, cinnamon,
carrot, lemon

MONT BLANC
ketel one vodka, lillet blanc, white creme de cacao

DICK'S MILK PUNCH
rittenhouse rye, goslings blackstrap, averna, foro amaro,
coco lopez, pineapple

SLAVA'S SNOWSTORM
helix vodka, mr. black, linie aquavit, cold brew, cane,
hot cardamom foam

RESERVE COCKTAIL

NAT KING COLE
hibiki 21 yr, maraschino, orange bitters

VIEUX CHALET
louis xlll cognac, whistle pig boss hog
rye whiskey, benedictine, carpano antica

COCKTAIL FOR 2

MILK & COOKIES
tanqueray 10, bailey’s, milk, white cacao
+ (2) chocolate chip cookies

PIZZA
OG SQUARE (V)

tomato, house mozzarella, cheddar, sicilian oregano, parmigiano
reggiano

ULTIMATE PEPPERONI SQUARE
tomato, house mozzarella, ‘nduja, sicilian oregano,
ezzo pepperoni, pickled chile, honey

PISTACHIO MORTADELLA SQUARE
pistachio pesto, house mozzarella, mortadella,
house stracciatella, parmigiano reggiano, pistachio

LAMB SAUSAGE SQUARE
tomato, mint, parsley, lemon labneh, za’atar, picked red onion

LOBSTER “THERMIDOR” SQUARE

butter poached lobster, thermidor sauce, parmesan,
cheddar, lemon zest, herb salad

+14g oscietra caviar’

(V) = vegetarian

S’MORES

MOUNTAIN CAMPFIRE KIT
campfire pot, house-made spiced graham
crackers, milk chocolate bar, vanilla marshmallows
roasted by you to perfection
serves 1-2




