
 

 

Spirits of the Season
Patty’s Holiday Specialties 

standard $15 / premium $17 
Let it Sloe 

Gin, Hayes Sloe Gin, Rock Town Elderflower Liqueur, 

Fresh Lemon Juice, Dash of Plum Bitters 

& a Splash of Tonic 

Standard: Breckenridge / Premium: Plymouth 
 

Hazy Shade of Winter 

Bacardi Rum, Mint Simple Syrup, 

Pomegranate Juice, Cream of Coconut, 

Fresh Lime Juice 

& a Splash of Soda Water 
 

Fezziwig 

Blanco Tequila, Montelobos Mezcal, Chambord, 

Maple Thyme Simple Syrup & Fresh Lemon Juice 

Standard: Pantelones / Premium: Patron 
 

Long Winter’s Nap 

BSB Brown Sugar Bourbon, 

Honey Cinnamon Simple Syrup, Fresh Lemon Juice, 

Orange Juice & Cardamom Bitters 
 

 
House Infusions $15 

Santa’s Got a Brand New Bag 

Rosemary-and-Lemon-Infused Tito’s Vodka, 

Limoncello, Fresh Lemon Juice 

& a Splash of Soda Water 
 

Yule Shoot Your Rye Out 

Toasted-Pecan-Infused Bulleit Rye, 

Cinnamon-Infused Sweet Vermouth, 

Dash of Orange Bitters 

& a Dash of Molasses Bitters 

 

 

 
 

 

Zero Proof Cocktails $12 
Jingle Juice 

Mionetto Aperitivo, Cranberry Juice, 

Orange Juice, Simple Syrup, Fresh Lime Juice 

& a Splash of Soda Water 
 

Sangria ~ Red or White 

Red: Aerial N/A Cabernet, Blackberry Puree, 

Orange Juice, Lemon & a Splash of Giner Ale 

White: Aerial N/A Chardonnay, Apple Cider, 

Simple Syrup & a Splash of Ginger Ale 
 

Santa’s Little Helper 

Seedlip Grove 42, Pomegranate Juice, 

Cream of Coconut, Fresh Lime Juice 

& a Splash of Soda Water 
 

Candy Cane Lane 

Candy Cane Syrup & Hot Chocolate 

topped with Whipped Cream 
 

Nice List 

Seedlip Spice 94 & Honey-Cinnamon Simple Syrup 

topped with Pineapple Juice 
 

Hot Spiced Apple Cider 

Apple Cider, Steeped in Mulling Spices 

 
Alcohol-Removed 

Beer & Wine 
may contain up to .05% alcohol 

 

Sam Adams Just The Haze  5 

Weihenstephan N/A Wheat  6 

Stella Liberte N/A  6 

Mic Ultra Zero  6 

Ariel Chardonnay (CA)  8 glass / 26 bottle 

Ariel Cabernet (CA)  9 glass / 28 bottle 

Mionetto Sparkling  8 split / 28 bottle 

 



 
Dessert Drinks $12 

S’mores Martini 

Steel Blue Vanilla Vodka, 

Dark Crème de Cocoa, Mozart White Chocolate 

& a Touch of Cream, Graham Cracker Rim 

 

GINGY 

Smirnoff Whipped Vodka, Kahlua, 

Gingerbread Syrup & Fresh Espresso 

 

Pistachi HO-HO-HO 

Smirnoff Whipped Vodka, Amaretto, 

Pistachio Syrup 

& a Splash of Cream 

 

Winter Wonderland 

Smirnoff Kissed Caramel Vodka, 

RumChata, Kahlua 

& a Splash of Cream 

 

Noggin’ on Heaven’s Door 

House-Made Coquito 

& Bacardi Spiced Rum 

 

Kathy’s Apple Pie Moonshine 

Made in house by (you guessed it) Kathy, 

tastes like apple pie in a glass.  With a kick. 

 

 
Warm & Fuzzies $12 

The Usual Coffee Suspects 

Classic: Bailey’s, Kahlua & Coffee 

Irish: Coffee, Jameson, Bailey’s, Whipped Cream 

& a Drizzle of Crème de Menthe 

B-52: Grand Marnier, Kahlua & Fresh Espresso 

 

Peppermint Bark Hot Chocolate 

RumChata Peppermint Bark 

with Hot Chocolate & Whipped Cream 

 

Hot Buttered Rum 

Mount Gay Rum, Spiced Butter Mixture 

& Hot Water 

 

Hot Apple Cider 

Apple Cider, Steeped in Mulling Spices 

Add: Jim Beam Fire, Bacardi Spiced Rum 

or Southern Tier Pumking Whiskey 

 

 
 

Plaza Pub Beer 
On the Pub Tap Today 

EVO Lot 3   7 

Breckenridge Vanilla Porter  8 

Kona Longboard Lager  7 
 

 

Bottles 

Corona Extra  5.50 

Pacifico Clara, Mexican Lager  7 

Modelo Especial  6 

Stella Artois  7 

Coors Light  4.50 

Miller Lite  4.50 

Michelob Ultra  4.50 

Yuengling Lager  4.50 

Heineken  5.50 

Dogfish 60 Minute IPA  6 

Strongbow Gold Apple Hard Cider  5 

Samuel Smith Oatmeal Stout  6 
 

Cans 

Cape May Coastal Evacuation Double IPA   6 

Allagash White  7 

 
 

Absinthe Drip  $30 
The Absinthe Drip is an Old World, two-person 

experience with two drips and two glasses. 

Expect your fellow pub-goers to ask, 

“What’s that?” 

 

 

 

 

 

 

 

 

 

 

 

Having a Classic Cocktail? 
 

Ask us to                                      IT for $2! 


