SAR
MENU

CRAFT COCKTAILS

10 DOLLARS
SONORAN MARTINI

Commerce Gin, Ancho Reyes Poblano Liqueur
Cucumber Jalapefo Juice, Fresh Cilantro

LODGE MARGARITA

Three Wells Tequila, Cointreau, Piloncillo, Lime Juice

WHISKEY AGRIO

Del Bac Whiskey Bourbon, Prickly Pear Pulp
Rhubarb Bitters, Piloncillo, Vanilla Bean

GRAPEFRUIT COSMO

Mission Vodka, Ruby Red Grapefruit Juice
Chambord, Cointreau, Cranberry, Lime

POET’S MULE

Thumb Butte Escalante Dark Rum, Local Bitters
Golden Falernum, Goslings Ginger Beer, Lime

CIELOS FASHIONED

Angels Envy Whiskey, Turbinado, Angostura Bitters
Luxardo Maraschino Cherries, Orange Peel

DESSERTINI

Absolut Vanilla Vodka, Eggnog Brandy
Baileys Pumpkin, Godiva White Chocolate, Oreo Rim

LODGE NEGRONI

Anise-Infused Blood Orange Cello, Rinomato
St. George Botanivore Gin, Carpano Antica

WINTER MARGATINI

Don Julio Anejo Tequila, Date Molasses, Lemon, Lime
Grand Marnier, Lavender-Infused Salted Rim

DRAFT BEER

Ask us about our selection of rotating taps



HAPPY HOUR

4PM TO 7PM DAILY
Select Draft Beer 4

Select Wine by the Glass 5
Select Local Cocktails Half Off

Select Bar Food Discount Varies, Ask Your Server

BAR FOOD

3 DOLLARS
NUEZES

Assortment of Artisan Nuts

OLIVES
Citrus Mojo, Sambal Matah

ROOT VEGGIE CHIPS

Harissa Aioli

FISH TACO

Mahi Mahi, Remoulade, Heirloom Radish
House Salsa, Flour Tortilla

7 DOLLARS
COD FRITTERS

Buttermilk Sauce

SALMON RILLETTE

Toast Points

STREET CORN CAKES

Lime, Cilantro, Cholula, Mexican Crema

CHIPS & GUACAMOLE
Local “La Tortilla” Chips

GRILLED WINGS
Salsa Macha, Lime, Cilantro, Pineapple Ginger BBQ

12 DOLLARS

CLASSIC LOCAL BURGER
Local Pasture Raised Beef, White Cheddar
Lettuce, Tomato, Onion, Garlic Aioli
Umami Ketchup, Espelette Fries

AL PASTOR NACHOS

Braised Duroc Pork, Pickled Chili, Black Bean
Spicy Crema, Pico de Gallo, Asadero

Cheese Sauce, Guacamole

Consuming raw or under-cooked meats, poultry,
seafood, shellfish, or eggs, may increase your

risk of foodborne illness, especially if you have certain
medical conditions.



