
 

 

Wintertime Libations
 

Patty’s Fireside Specialties 
 

The Other Dickens 

Appleton Estate Rum, Montenegro Amaro, 

Peychaud’s Bitters, Sugar Cube, 

Absinthe Rinse  $17 

 

Pamplemousse 

Libelulu Joven Tequila, Banez Mezcal, 

Dolin Genepy Liqueur, 

Fresh Lime and Grapefruit Juices  $16 

 

Monkey Business 

Banana-Infused Monkey Shoulder Scotch, 

Allspice Dram, Black Walnut Bitters  $16 

 

Spice & Ice 

Botonist Gin, Perucci Dry Vermouth, 

Lemon Oil, Allspice Dram Rinse  $15 

 

Sage the Date 

Sagamore Rye, Cranberry Compote, 

Sage-Infused Dry Vermouth, 

Patty’s Home-made Aromatic Bitters  $18 

 

Clara’s La Poire 

Pear-Infused Vodka, 

Vanilla-and-Rosemary Simple Syrup, 

& Fresh Lemon Juice 

topped with Sparkling Wine 

 

Go Fig or Go Home 

Myer’s Dark Rum, Cynar, Fig Puree, 

Fresh Lime Juice 

& Angostora Aromatic Bitters  $17 

 
 
 
 

 

Zero Proof Cocktails $12 
 

Barry Manilow 

Mionetto N/A Aperitivo, Blueberry Puree, 

Fresh Lime Juice, Simple Syrup 

& a Splash of Soda Water 

 

Getting Figgy Wit It 

Seedlip Spice 94, 

Cinnamon Simple Syrup, 

Fig Puree & Ginger Ale 

 

Hot Apple Cider 

Apple Cider, warmed with 

Mulling Spices 

 

Red Sangria 

Aerial N/A Cabernet, Blueberry Puree, 

Orange Juice, Lemon Juice 

& a Splash of Ginger Ale 

 

White Sangria 

Aerial N/A Chardonnay, Fig Puree, 

Simple Syrup & Ginger Ale 

 

LemNO Drop 

Seedlip Grove 42, Pallini LimonZero, 

Simple Syrup, Fresh Lemon Juice 

& a Sugar Rim 

 

EspressNOtini 

Seedlip Spice 94, 

Brown Sugar Simple Syrup 

& Fresh Espresso 
 

 

 

 

 



 

Dessert Cocktails $14 
 

Pecan Cobbler Tini 

Vanilla Vodka, 

Pecan Cobbler Simple Syrup, 

Frangelico & a Splash of Cream 
 

Winter Wonderland 

Smirnoff Kissed Caramel Vodka, 

Kahlua, RumChata & Cream 
 

Pistachio-Ho-Ho 

Steel Blue Vanilla Vodka, 

Disaronno Amaretto, Monin Pistachio Syrup 

& a Splash of Cream 
 

Hot Choco-Rita 

Teremana Blanco Tequila, Liquor 43 Chocolate, 

Splash of Cream, Pinch of Cinnamon 

& a Pinch of Chili Powder 
 

S’mores Martini 

Steel Blue Vanilla Vodka, 

Dark Crème de Cocoa, Mozart White Chocolate 

& a Touch of Cream, Graham Cracker Rim 

 
 

 

Warm & Fuzzies $14 
 

~ 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 
 

Hot Buttered Rum 

Mount Gay Rum, Fall Spiced Butter Mixture 

& Steamed Water 
 

Spiked Hot Apple Cider 

Apple Cider, steeped in Mulling Spices 

with your choice of Bacardi Spiced Rum, 

Pumking Pumpkin Whiskey or Jack Daniel’s Fire 
 

 

 

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

experience with two drips and two glasses. 

 

 

 
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 

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 

Gueuzerie Tilquin, Oude Gueze Sour 16 
 

Cans 

Cape May Coastal Evacuation Double IPA   6 

Allagash White  7 

Fat Orange Cat Brewing Baby Kittens Hazy IPA  6 

Stillwater Artisanal, Extra Dry Saison  6 

Manor Hill Mild Manor’d Amber Ale  5 

Skygazer Brewing Pumpkin Pie Creamee Sour  8 

 

 

 

Alcohol-Removed 
Beer & Wine 
may contain up to .05% alcohol 

 

Sam Adams Just The Haze  5 

Weihenstephaner 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 

Adaptogen Rich Sparkling Apertif 

De Soi Spritz OR Golden Hour  8 

 

 


