
Manhattan
woodford reserve, carpano antica sweet vermouth,

bitters, cherry  // 14

IrIsh Manhattan
jameson whiskey, carpano dry vermouth, 

orange bitters, cherry  // 12

Old FashIOned
woodford reserve, brown sugar cube, cherry, 

orange twist, orange bitters  // 13

ClassIC MartInI
tito's vodka or hendricks gin, carpano dry vermouth,

olive brine  // 10

lIMOnCellO MartInI
tito's vodka, limoncello, lemon juice, sugar rim,

lemon twist  // 11

COsMOpOlItan
tito's vodka, limoncello, cointreau, lime juice,

cranberry juice  // 9

BlOOdy Mary
tito’s vodka, bloody mary mix, 
traditional accoutrements  // 9

Flat IrOn FIzz
tito's vodka, crème de fleur, orange juice, 

soda  // 12

leMOn Bee
hendricks gin, limoncello, bitters, fresh lemon, 

honey  // 11

CaFÉ COOlIdge
baileys irish cream, amaretto, coffee, whipped cream,

dash of cinnamon  // 9  

cocktailscocktails 

C U S T E R R E S O R T S . C O M
CONSUMER WARNING:  Ask your server about menu items that are cooked to order or served raw. 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



beerbeer

Lost Cabin SoDank IPA   // 7
Fernson Lion’s Paw Lager   // 7

Mt. Rushmore Buffalo Snot Stout   // 7
Sturgis Black Hills Blonde   // 7

Beer Flight - choice of four 5oz pours  // 12

Growler // 16  v  First Fill // 20  v  Refill // 24

On draFt

Domestics/Imports
Budweiser // 7 v Bud Light // 7 v Coors Light // 7

Miller Lite // 7 v Michelob Ultra // 7 v Busch Light // 7
Kona Big Wave // 7 v Redbridge Lager (GF) // 7

Budweiser Zero (NA) // 7 v New Belgium Fat Tire // 8 
Corona Extra // 8 v Stella Artois // 8

Craft & Local Brews
Crow Peak 11th Hour IPA  // 7.5

Crow Peak Pile O’ Dirt Porter  // 7.5 
Fernson Curio Tart Ale  // 8
Moose Drool Brown Ale  // 8

Lost Cabin Bruce Banner APA  // 8
Lost Cabin BEER Light American Lager  // 8

Lost Cabin Lord Grizzly Scotch Ale  // 8

Seltzers 
White Claw (variety)  // 7 v High Noon (variety)  // 7

Nütrl (variety)  // 7 

  

BOttles & Cans

winewine
reds

CSP Private Label Cabernet Sauvignon -----  8 / 30
J. Lohr Cabernet Sauvignon  ------------------ 10  / 35
CSP Private Label Merlot  ------------------   8 / 30
Elouan Pinot Noir --------------------------- 10 / 38

WhItes
CSP Private Label Chardonnay --------------  8 / 30
Italico Pinot Grigio  ----------------------------  9 / 30
Oliver 'Vine Series' Moscato  -----------------  9 / 32
F. Coppola 'Sofia' Rosé --------------------------  10 / 36
 

C U S T E R R E S O R T S . C O M
CONSUMER WARNING:  Ask your server about menu items that are cooked to order or served raw. 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

d Wines Subject to Change Based Upon Availability. d
BBL invites you to take your unconsumed

wine with you upon departure.


