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Cabin Crafted Cocktails

Tini Time

Fireside Favorites

CABIN SANGRIA
absolut citron vodka, berry truly, rosé,

peach purée, soda water, lime 

PARK AVE LEMONADE
three olives cherry vodka, three olives

peach vodka, sprite, splash of grenadine

SPICED PEAR MARGARITA
hotel california tequila blanco, spiced pear,

lime, simple syrup, salted rim

APPLE CRISP MIMOSA
fireball cinnamon whiskey, prosecco,

apple cider, cinnamon rim

CAMP FIRE SWING
sazerac rye whiskey, apple cider,

chocolate bitters

ANGRIEST ORCHARD
hotel california tequila blanco, apple cider

infused sour mix, cinnamon rim

CRANBERRY MULE
velo vodka, ginger beer, cranberry juice, lime

COOKIES AND MILK
ketel one vodka, nola coffee liqueur, milk,

served with chocolate chip cookies
for dipping

JOIN US THURSDAYS FOR $8 TITO’S TINI’S

SERVED HOT OR COLD

JACK FROST
malibu rum, blue curaçao,
pineapple, coconut milk

DIRTY BEAV
tito’s handmade vodka, olive juice,

blue cheese stuffed olives

ASK YOUR SERVER OR BARTENDER FOR THEIR FAVORITE PRO TIP

BOOZY HOT CHOCOLATE
skrewball peanut butter
whiskey, hot chocolate

PROPER TODDY
proper twelve irish whiskey,

lemon juice, honey

SALTED CARAMEL CIDER
ole smoky salted caramel

whiskey, apple cider

BLACKBERRY BEES KNEES
gray whale gin, lemon juice,

honey, blackberry purée

WINTERBERRY SQUEEZE
malfy lemon gin,

elderflower, fresh lemon,
sugar rim, whole cranberries


