IDLEWILD SPIRITS

AND FHOW TO DRINK THEM
Pricing: Taste | Neat/Rocks | Bottle (While Supplies Last)

WEHISKEY

WHITE WHISKEY TTER’S RYE WHISKEY
Our bourbon mash, yo%%BSﬁ Made with 93/ rye and
dominantly corn, bold in About 607, corn, our  a touch of malted
grain flavor and bourbon whiskey is barley, this whiskey

Wﬁ; ALT

1007, malted barley, four
different malts, resultin

tntouched by barrels  aged in American comeés with a smooth, in a chocolate nose, an

$1] $6 | $31 hite Oak barrels oaky, full bodied rye noteli of caramel, honey
52| $7] S41 S;VIO£7 | $48 $2O.: | $8 Se1

GIN

ALPINE GIN PURPLE DAZE HIBISCUS GIN BARREL-AGED GIN

A balanced medley Alpine Gin, infused

of 13 classic and exotic with a variety of =~
botanicals for a unique, violette flower, giving it

Alpine Gin infused
with dried hibiscus
flower, turning the

Alpine Gin, aged in
used bourbon barrels,
softening the juniper

soft and citrusy gin a deep indigo color color to a deep dbri F d
crimson, while trans- and bringing torwar
$2|%6|$34 é\i/twljbi;emalnlng soft & forming the palate to lavender notes
$2| 57| $37 floral, tart, & dry $2|$7| $41

$2|67|$37

RUM At ot

ROCKY MOUNTAIN SILVER

Distilled from 1007. molasses & sugar cane, this
rum has no shortage of robust flavor

$2]%6|$31

ROCKY MOUNTAIN GOLD

Our Silver Rum matured in used bourbon
barrels, giving it a slight oaky finish with no sugar
or spice added

$2|%6|$37

VODR.A M

IDLEWILD VODKA

LEMON VODKA

ORANGE VODKA

Distilled mainly from corn,
with a touch of barley, distilled
9 times to provide an incredi-
ble smoothness and mouth-

Our Idlewild Vodka, infused
with a generous amount of
hand zested lemon peel, |

Our Ildlewild Vodka, infused

with a generous amount of
hand zested orange peel, with

feel

$2| 86| $31

flavor

$2|87|$35

with no sugar added to give
it a bright, fresh lemon

no sugar added tS give it a
smooth orange finish
$2| $7 | $35

SPECIALTY _Jihetilhe o o e,

COFFEE LIQUEUR

SINGLE BARREL

IDLEWILD GRAPPA

Silver Rum base, aged with When the master distiller opens  House distilled %rappa using
toasted oak chips, mixed with  a barrel that is exceptional, itis ~ wine remnants from \Winte?
a house roasted cold brew and  often bﬁttled as-is af‘g bﬁrrsl Park Winery
sugar strength, as some or the best
S Whiskgey Idlewild makes $2 | $6 | $36
$2|$7]$37
$3] 89| $57+

HOW WOULD YOU L.IKE TEHATT®T

DO 86 38

Taste Neat Rock(s) Soda +$1

TRY SOMETHING NEW!
ASK ABOUT SEASONAL INFUSIONS

OR BUILD YOUR OWN FLIGHT BY
CHOOSING 6 TASTERS!




COCRTAILS
AR e — e R
HOUSE-MADE SPECIAILTIES

SPIRITS

IDLEWILD MULE N Vodka: ldlewild Vodka, Lemon, Orange,
Choice of Idlewild spirit, house-made Vanilla, Cucumber
ginger beer,7||me Gin: Alpine, Hibiscus, Purple Daze, Barrel-Aged,
(Try it Mom’s way +$3) Cucumber

Whiskey: Bourbon, Rye, Single Malt, White W hiskey
IDLEWILD TONIC s1 Rum: Silver, Gold (barrel-aged)
Choice of Idlewild spirit
house-made tonic , lime Misc: Grappa, Rice Rocket

(There may be an additional charge for some spirits)

BE SURE TO ASK YOUR SERVER ABOUT DAILY COCKTAIL SPECIALS

CLASSIC COCKTAILS

Our take on tried-and-true classic cocktails

COLORADO BRAMBLE $14 PURPLE DAZE AVIATION $14
Blackberry-infused Woodcutter’'s Bourbon, @ Purple Daze Gin, maraschino liqueur,
honey, lemon, rhubarb bitters, smoked glass creme de violette, lemon juice

BLACK WALNUT SAZERAC  $13 CORPSE REVIVER #3 $13
Idlewild Rye \X/h_|sker, black walnut bitters, @ Idlewild Hibiscus Gin, Lillet Rouge,
e

absinthe rinse, simple syrup Cointreau, lemon juice

BLACK MANHATTAN $13 Y IDLEWILD MARG $14 @

|dlewild Rye Whiskey, Averna Amaro, Arette Blanco, Cointreau, agave syrup, lime juice.
honey syrup, orange and aromatic bitters Make it spicy with jalapeno and a tajin rim.

SMOKED BROWN SUGAR OLD FASHIONED  $14
Woodcutter’s Bourbon, brown sugar orange simple syrup, @
aromatic bitters, smoked rocks glass

OIN THE SWERETER SIDE

VANILLA ESPRESSO MARTINI $14 THE TOASTED SSMORE $14
|dlewild Vanilla Vodka, Idlewild Coffee Liqueur, Y Idlewild Vanilla Vodka, Idlewild Single Mallt, @

Frangelico, Wild Coco (dairy free cream), honey Grand Marnier, Montene%ro Amaro, honey,
bonfire bitters, chocolate bitters

W ‘M ./@I

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increases

*No spilt tabs of parties over six.
your risk of foodborne illness, especially if you have certain medical conditions.

*Cards left without signature will get 207. gratuity added.
*Please note that tips and grauities are shared by all service staff.




COCRTAILS

ORICIN AL COCKTAITLS

Cocktail creations from our in-house mixologists

NUTTY & NICE $14
dlewid Rye Whiskey, Cappellett; house-made @

macadamia nut orgeat, chocolate bitters

SOURHOUR $13
Tequila, Aperol, apricot liqueur, @
peach bitters, lime juice

IN A NUTSHELL 813
dlewild Woodcutter’'s Bourbon, Frangelico, @
Wild Coco (dairy free cream), honey,

black walnut bitters

DREAMSICLE S13
idlewild Orange Vodka, Idiewild Vanilla Vodka, @

fresh-squeezed O, passion fruit puree, orgeat

CINDER & SAINT $14@

ldlewild Gold Rum, mezcal, St. Germaine,
pear liqueur, lemon juice

SOUR SINNER* $13
Idlewild Vodka, mezcal, Chamoy, honey,
lime juice, egg white, tajin rim

|dlewild Vodka, Domaine de Canton,
lemon juice, ginger, spice simple syrup

SWEATER WEATHER $14

IDLEADE $14 —
Idlewild Cucumber Vodka, Purple Daze Gin,

fresh lemonade, house-made grenadine

MOCKTAIT.S (INON-AT.COHOIL.IO)

SPICED WILD CREAM $9
Wild Coco (dairy free cream) and @
house-made spice simple syrup

A e

MOUNTAIN COLADA $1

Passion fruit, |imeHuice, pineapple juice,

Wild Coco (dairy

ree cream), coconut orgeat

PSR

HOUSE-MADE SPECIAILITIES

IDLEWILD MULE N

Choice of Idlewild spirit, house-made
ginger beer, lime

(Try it Mom’s way +$3)

IDLEWILD TONIC $11
Choice of Idlewild Spirit

house-made tonic, lime

Vodka: Idlewild Vodka, Lemon, Orange,
Gin: Alpine, Hibiscus, Purple Daze, Barrel-Aged,

Whiskey: Bourbon, Rye, Single Malt, White W hiskey
Rum: Silver, Gold (barrel-aged)
Misc: Grappa, Rice Rocket

BE SURE TO ASK YOUR SERVER ABOUT DAILY COCKTAIL SPECIALS

SPIRITS

Vanilla, Cucumber

Cucumber

(There may be an additional charge for some spirits)

g W

_/@I

*No spilt tabs of parties over six.
*Cards left without signature will get 207. gratuity added.
*Please note that tips and grauities are shared by all service staff.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increases
your risk of foodborne illness, especially if you have certain medical conditions.




IDLEWILD SPIRITS

SHAREAPLE (OR INOT

/ N\
HOUSE-SMOKED WINGS (1LB) & $14  THAI CHICKEN LETTUCE WRAPS & $12

Your choice of buffalo, za'atar dry rub, bourbon BBQ or Coconut-curry chicken, cashews, celery, carrot threads,
Thai BBQ. romaine lettuce, sesame seeds. Served with citrus-soy
Comes with ranch or blue cheese dressing. dipping sauce

TRUFFLE FRIES ¢ $10 CRISPY BRUSSELS ¢ $10
Skin-on fries, truffle aioli, Grana Padano Brussels sprouts, Thai chili sauce, sesame seeds

cheese, green onion
IDLEWILD SAMPLER ¢ $32

Crispy brussels, truffle fries, and
wings with your choice of sauce

\\ /
SOUP & SALADS

/ N\
HOUSE SALAD $9 BEEF CHILI $9/$13
Choice of balsamic vinaigrette, blue cheese dressing, A hearty, belly-warming classic. Comes with
ranch dressing, or 1000 island dresssing. cheddar-jack cheese, sour cream, tortilla chip strips.
WEDGE SALAD ¢ $13 SOUP DU |JOUR SMKT
lceburg lettuce wedge, house-made blue cheese dressing,  Ask your server about our rotating soup of the day.
bacon, tomatoes, onions, balsamic reduction.

\ /

SANDWICHEHES & WRAPS
d Your choice of skin-on fries (+$3), coleslaw (+$3), truffle fries (+$5), crispy brussels (+$5), N
sweet potato fries (+$4), or a house salad (+$6). Substitute a gluten-free bun (+$2).

FRASER PHILLY $16 THAI CHICKEN WRAP $15

Tender beef, sauteed onions and peppers, Coconut-curry chicken, celery, mixed greens, carrot
melted mozzarella cheese. Add mushrooms (+$2) threads, green onions, sesame seeds

FRENCH DIP $16 BUFFALO CHICKEN WRAP $15

Thinly sliced beef, swiss cheese, Served with bourbon Chicken, house buffalo sauce, blue cheese,
horseradish sauce, au jus. Add mushrooms (+$2) celery, carrot threads, mixed greens

PULLED PORK SANDWICH $15

House-smoked pulled Eork, bourbon BBQ sauce, coleslaw,
brioche bun. Add bourbon caramelized onions (+$2)

\ /

M

*No spilt tabs of parties over six. *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increases
*Cards left without signature will get 207. gratuity added. your risk of foodborne illness, especially if you have certain medical conditions.
*Please note that tips and grauities are shared by all service staff. GF= Can be made gluten friendly on request.




IDLEWILD SPIRITS

SMASHIN BURGCERS

4 Burgers include a 1/3 Ib. patty of our house brisket/short rib beef blend.
Your choice of skin-on fries (+$3), coleslaw (+$3), truffle fries (+S5), crispy brussels (+$5),
sweet potato fries (+$4), or a house salad (+$6). Add an extra patty (+S5).
Substitute a portobello cap to make any burger vegetarian or a gluten-free bun (+$2)

FUN GUY « $17 AREA 51 « $17

Sautéed crimini mushrooms, Swiss Emmental cheese, Fire-roasted green chilis, crispy onions, American cheese,
arugula, truffle aioli 1000 island dressing

THE G.O.A.T. & S17 DUSTY BOOTS « $18
Raspberry preserves, goat cheese, arugula Bacon, cheddar cheese, house-made bourbon BBQ sauce,
bourbon caramelized onions
PLAIN MARY JANE & S14 FIGURE11 & $18
American cheese, lettuce, tomato, onion Bacon, blue cheese, bourbon caramelized onions
\ /
FROM THE SMORKER
HOUSE-SMOKED WINGS (1LB) & $14
QOREAkNdBULIGOGI RIBS & $16 Your choice of buffalo, za'atar dry rub, bourbon BBQ
ow-smoked succulent ribs, house-made bulgogi Thai BBQ
sauce, sesame seeds, side of coleslaw. oCromes with ranch or blue cheese dressin
g.
SIDES
SKIN-ON FRIES $5 HOUSE SIDE SALAD « $6
SWEET POTATO FRIES §7 COLESLAW ¢ $5
TRUFFLE FRIES $10 CRISPY BRUSSELS $10
DESSERTS
[MAMA’S FAMOUS RUM CAKE $9 BROWNIE BITE SUNDAY $9 ]

Buttery pound cake infused with Idlewild rum sauce Home-made double-fudge brownie bites over vanilla ice
candied pecans, topped with raspberry sauce and cream with whipped cream and chocolate sauce.
whipped cream.

Aenibhe o . o

*No spilt tabs of parties over six. *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increases
*Cards left without signature will get 207 gratuity added. your risk of foodborne illness, especially if you have certain medical conditions.
*Please note that tips and grauities are shared by all service staff. GF = Can be made gluten friendly on request.
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HOUSE-SMOKED WINGS (1LB) 99

Your choice of buffalo, za'atar dry rub,
bourbon BBQ, Thai BBQ
Comes with ranch or blue cheese dressing

TRUFFLE FRIES $7

Hand-cut fries, truffle aioli, Grana Padano
cheese, geen onion

CRISPY BRUSSELS $7

Crispy brussels, Thai chili sauce, sesame seeds dressing

THAI CHICKEN LETTUCE WRAPS  $8

Cashew, coconut-curry chicken, celery, carrot threads,
Romaine lettuce, citrus-soy dipping sauce

$8 IDLEWILD MULES

$8 SHRUB SPRITZ

$8 IDLEWILD -AND-TONIC

$1 OFF ANY IDLEWILD SPIRITS POUR
$1OFF ALL DRAFT BEERS

$2 OFF ANY WINE

$7 BEER AND A SHOT

Your choice of any canned beer and any Idlewild shot

WINE

*No spilt tabs of parties over six.

RED

LODI RED BLEND
CALIFORNIA
8/529

BOEN PINOT NOIR
CALIFORNIA
HIGHLANDS 41 CABERNET

L
PASO ROBLES, CALIFORNIA
117839

N

WEHEITE

MARQUES DE CACERES CAVA BRUT
CATAI.s%l;lgééSPAIN

*Cards left without signature will get 207. gratuity added.
*Please note that tips and grauities are shared by all service staff.




