Coming together
after work.

In the 1890s, this area was pretty rough ‘n tumble. In
nearby Hope, life was typical of the Old West. Across
from the saloons lining Main Street was “the Crow's
Bench” — a row of benches that gave folks a place to
talk and look out over the railroad and lake below.
Drinking, rough talk and fighting were commonplace.
But we like to think the Crow’s Bench also provided
hardworking souls with a much-needed place to get
together and have a good time.

This inspiration reminds us of yester-yore, but now
here we are! Snow-covered friends and families, sitting
and sipping beverages while swapping tall tales of deep
snow and blower pow. Or perhaps you are a group of
sun-kissed hikers, fingers stained purple after a summer
day picking huckleberries, now hungry for a good meal.
Sit, laugh, and savor the moment. Find yourselves
ensconced, like crows on a bench, cawing about your
adventures.
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DRINKS  COCKTAILS



SPIRITS Flagship House Favorites = GRAPES

Paper Plane 17 RED
Bright, bittersweet, and perfectly balanced Browne Bitner Cabernet Sauvignon WA  17/81
Aperol, Amaro Nonino, Buffalo Trace, lemon Vietti Dolcetto d’Alba ‘Trevie’ italy 14/ 66
French 48 15 Monte Odina Crianza Spain  11/51
Crisp with a berry twist - Idaho-made! ‘
Red Fern ‘Brambl’ Huckleberry Gin, prosecco, lemon, simple Gigi's Garden Red Blend WA 13/74
Salty Lake 12 WHITE
Tropical, tart, and a dangerously easy sipper Chehalem ‘Inox’ Chardonnay unoaked OR 14/ 66
Mezcal Sour 18 Ashlyn Pinot Gris OR 13/61
Subtly smokey and refreshing Chateau d’Esclans ‘Whispering Angel’ Rosé ~ France 16/76
Bozal Mezcal, pineapple, lime, egg white
Velvet Peel 13 SPARKLING‘ '
Citrus with a velvet finish Bodegas Faustino Cava Brut Spain 14/ 66
Ketel One Vodka, Grand Marnier, Créme de Cacao, lime, orgeat Ca'Vittoria Prosecco Italy 48
Elderflower Spritz 12 Poggio Prosecco Iltaly 11/51
A refreshing Spring spritz Field Recordings Dry Hop Pet-Nat CA 60
St. Germain, lime, mint, soda Lingot Martin Sparkling Gamay France 55
Amaro Highball 12 Perrier Jouet Grand Brut France 150
An Idaho-born ode to the Italian aperitivo Zonin Prosecco Split Italy 12
Amaro Santa Croce, lime, soda Baron-Fuenté Tradition Brut France 92
Veuve Clicquot Brut Yellow Label France 192
LOW / NO ABV
q s Ghia Le Fizz - 52 Glass pours are 50z. Cave wine list available upon request.
g{:’.'g ,\'\JIAA Al\gz::i%iafnlti?ne?uice oy Strawberry Orange Blossom 750ml
syrup ’ ’ a NA bubbly to share with friends
i i - HOPS CANS/BOTTLES
Sierra Nevada Hop Splash Water - 4 Sparkling Mineral Water - 4.5 .
T DRAFT Rotating Grand Teton IPA - 6
g * % (0] T L. n . . ) ]
é:rr;l\e/vhi?ds;;’(i\w,é\st;é?ica Mexican-Style Green Fez, Herbal Meadow, Peppermint, Matchwood ‘Attractive Nuisance Rainier - >
Lager Y or Black Lord Bergamot Hazy IPA - 9 Stiegl Radler - 9
Vinada Tinteling - 175+ Plum Press - 4 Grand Teton Bluebird Pilsner - 8 SFlegI Hell Lager'— 10
g &= Muddled lemon, lime, cherry, Mac & Jack’s African Amber - 7 Sierra Nevada Pilsner - 5
Tempranillo NA Rosé Split lum bi u ) ) )
plum bitters, soda Guinness - 9 Lindemans Framboise Lambic - 12
** Must be 21+ to purchase/consume Peroni Nastro Azzuro Pale Lager - 7 Rotating Yonder Ciders - 10
Oddstock Plum Cider - 8 Ask server for cider varieties
LO (0} kl ng fO r a sweet trea t7 C h ec k out our Auto gratuity may be applied to parties of 8+. All purchases are subject to

SMCA resort tax, which supports our mountain community.

options on the food menu
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	Flagship House Favorites =
	Paper Plane  17 Bright, bittersweet, and perfectly balanced Aperol, Amaro Nonino, Buffalo Trace, lemon
	French 48  15 Crisp with a berry twist - Idaho-made! Red Fern ‘Brambl’ Huckleberry Gin, prosecco, lemon, simple
	Salty Lake  12 Tropical, tart, and a dangerously easy sipper RumHaven Coconut Rum, grapefruit, lime
	Mezcal Sour  18 Subtly smokey and refreshing  Bozal Mezcal, pineapple, lime, egg white
	Velvet Peel  13 Citrus with a velvet finish  Ketel One Vodka, Grand Marnier, Créme de Cacao, lime, orgeat
	Elderflower Spritz  12 A refreshing Spring spritz St. Germain, lime, mint, soda
	Amaro Highball  12 An Idaho-born ode to the Italian aperitivo Amaro Santa Croce, lime, soda

	GRAPES
	RED
	WA Italy Spain WA
	Browne Bitner Cabernet Sauvignon Vietti Dolcetto d’Alba ‘Trevie’ Monte Odina Crianza Gigi’s Garden Red Blend
	17 / 81 14 / 66 11 / 51 13 / 74

	WHITE
	OR
	OR France
	Chehalem ‘Inox’ Chardonnay unoaked Rotating Sauvignon Blanc Ashlyn Pinot Gris Chateau d’Esclans ‘Whispering Angel’ Rosé
	14 / 66 12 / 56 13 / 61 16 / 76


	SPARKLING
	Bodegas Faustino Cava Brut Ca’Vittoria Prosecco Poggio Prosecco Field Recordings Dry Hop Pet-Nat Lingot Martin Sparkling Gamay Perrier Jouet Grand Brut Zonin Prosecco Split Baron-Fuenté Tradition Brut Veuve Clicquot Brut Yellow Label
	Spain Italy Italy CA France France Italy France France
	14 / 66 48 11 / 51 60 55 150 12 92 192


	LOW / NO ABV
	Ghia NA Margarita - 9 Ghia NA Apéritif, lime juice, rosemary syrup
	Sierra Nevada Hop Splash Water - 4
	Athletic Brews - 6** Run Wild IPA Atlética Mexican-Style Lager
	Vinada Tinteling - 17** Tempranillo NA Rosé Split
	Ghia Le Fizz - 52  Strawberry Orange Blossom 750ml  a NA bubbly to share with friends
	Sparkling Mineral Water - 4.5
	Hot Tea - 2.75 Green Fez, Herbal Meadow, Peppermint,  or Black Lord Bergamot
	Plum Press - 4 Muddled lemon, lime, cherry,  plum bitters, soda
	** Must be 21+ to purchase/consume
	Glass pours are 5oz. Cave wine list available upon request.

	HOPS
	DRAFT
	Matchwood ‘Attractive Nuisance’ Hazy IPA - 9 Grand Teton Bluebird Pilsner - 8 Mac & Jack’s African Amber - 7 Guinness - 9 Peroni Nastro Azzuro Pale Lager - 7 Oddstock Plum Cider - 8

	CANS/BOTTLES
	Rotating Grand Teton IPA - 6 Rainier - 5 Stiegl Radler - 9 Stiegl Hell Lager - 10 Sierra Nevada Pilsner - 5 Lindemans Framboise Lambic - 12 Rotating Yonder Ciders - 10 Ask server for cider varieties

	Looking for a sweet treat? Check out our options on the food menu


