
COCKTAILS

MOSCOW MULE   •   $9
Smirnoff Vodka, Reed’s Ginger Beer and lime juice in a traditional 

copper mug

ANTI-OXIDANT MOJITO   •   $11
Cruzan-Silver Rum, lime juice, raspberries, simple syrup, 

pomegranate juice, mint, soda

CHERRY POPPIN’ FIZZ   •   $10
Effen Black Cherry Vodka, lemon juice, simple syrup, pomegranate 

juice, raspberries, champagne

TRADITIONAL SANGRIA  •   $11
E&J XO Brandy, Thatcher’s Blood Orange Liqueur, Rioja wine, 

orange juice, lime juice, soda, orange & lemon slices

WHITE SANGRIA  •   $11
White wine, triple sec, peach schnapps, lemon juice, lime juice,

orange juice, splash of ginger beer, lemon & lime slices

SUMMER IN A GLASS  •   $12
Effen Cucumber Vodka, Canton Ginger Liqueur, sweet & sour, 

shaken & strained with lime

HEATHER HENDRICK'S  •   $13
Hendrick's Gin, St. Germain Liqueur, pomegranate juice, lemon juice, 

champagne, shaken & strained with cucumber slices

YE OLDE MANHATTAN  •   $13
Cross between Manhattan and an Old Fashioned.

Knob Creek Bourbon, Thatcher’s Blood Orange Liqueur, vermouth, 
bitters, cinnamon syrup, shaken & strained, orange slice & cherry

BLACKBERRY HILLS SMASH •   $11
Bulleit Rye Bourbon, simple syrup, blackberries, mint leaves,

splash of soda & lemon slice

PINEAPPLE UPSIDE DOWN   •   $10
Smirnoff Vanilla Vodka, Malibu Coconut Rum, pineapple juice,

shaken & strained with grenadine



DESSERTS

HAPPY HOUR

PRESIDENTIAL ICE CREAM   •   $6
Hotel Alex Johnson's signature ice cream. Two scoops of vanilla bean 

ice cream loaded with German chocolate cake and crushed salted 
pretzels. Created by downtown's The Silver Lining's Creamery.

MONDAY—FRIDAY FROM 4—6 PM
AND ALL SUNDAY EVENING

1/2 Off Specialty Cocktails for Members
1/2 Off Well Drinks and Bottled & Draft Beer

$4 Off Glass of Wine
Complimentary Appetizers

DEATH BY CHOCOLATE  •   $7
Decadent brownie topped with white chocolate and chocolate ice 

cream, chocolate mousse and a rich chocolate shell.

FRESH BERRY NAPOLEON   •   $7
Puff pastry layered with whipped cream, fresh berries and fruit caviar

TRUFFLE TRAY •   $12
3 assorted Chubby Chipmunk handcrafted truffles

CRÈME BRULÉE OF THE DAY    •   $8
Caramelized sugar crust over classic creamy egg custard


