
at shandaken inn

SPECIALTY COCKTAILS
$14

SPRING AHEAD
isolation proof gin, luxardo maraschino liqueur, oscar.697 dry vermouth, 

delaware phoenix distillery absinthe, plum bitters

ELDERFLOWER TONIC
union grove distillery vodka, pomp & whimsy gin liqueur, 

freshly squeezed lemon, elderflower tonic  

BETWEEN THE SHEETS
cognac, rum, cointreau, lemon  

MINT JULEP
springbrook farm distillery’s adirondack bourbon,
 freshly muddled mint with sugar in the raw, bitters

BARREL-AGED OLD FASHIONED
journeyman distillery last feather rye, cherry liqueur, bitters, blood orange

THE SCARLET KISS
blood orange, bourbon, brandy, ginger syrup, cardommon bitters

SHANDAKEN HOT TODDY (hot)
springbrook farm distillery’s adirondack bourbon, amaro, lemon, honey

BARTENDERS BREAKFAST 
bourbon, creme de cacao, house cold-brew, 

honey syrup, oat milk 
 

GRANDMA’S TREAT
house- infused vanilla vodka, 

amaretto, coffee liqueur, cream   

LIQUID DESSERTS
$14



WINES BY THE GLASS 
SPARKLING WINES 
Montagner, Figo Cuvee, Veneto, Italy NV     						            9.
“The Catskills” Cider, Wayside Cider, Andes, NY					           10.

WHITE WINES
Basserman-Jordan, Riesling Trocken, Pfalz, Germany                                                        11.
Alban Roblin, Vigneron Sancerre, Loire Valley, France ’17                                                  14.
Cantine Lavis - Dipinti, Chardonnay, Trentino-Alto, Italy ’18                 		       10.
La Capranera, Fiano, Campania, Italy ‘18                                                                                13.

ROSE WINES
Donna Laura, Ali Toscana, Sangiovese Rosato, Italy ’19                                                      11.

RED WINES
Mouton Noir Wines , Pinot Noir, Wilamette Valley, Oregon ‘19                                       12.
Peirano Estate Vineyards, Cabernet Sauvignon, Lodi, California ‘17                              11.
Domaine de Montvac, Cotes du Rhone,  France ‘16			                                13.

SANS BOOZE
8.

Stay Well		    							            
Freshly Muddled Ginger, Mint, Lemon, Local Honey, Hot Water 	     	 			 
										        
The Clubhouse Lemonade
Freshly Squeezed Lemon, Chamomile Tea, Honey Syrup

Dry Paloma
Blood Orange Juice, Lemon, Agave Syrup, Club Soda					   

SPECIALTY SODAS
6.

THD Sparkling Elixir		    							           
Orange Mango, CBD	 										        
			 
Dram Herbal Sparkling Water  								           
Lavendar & Lemon Balm 

Darm Hemp Water  									             
Lemongrass, Hemp



DRAFT BEER
8. 

Freak Tractor, Wild Ale
Catskill Brewery, NY 6.4%

 
Classic Cider

Abandoned Hard Cider, NY 6%

Save The Robots, IPA
Radiant Pig Craft Beer, NY 7%

Cherry “Hweat”, Wheat Beer
Frong Alley Brewing Co., NY 5.5%

Dark Hollow, Porter
West kill Brewing, NY 6.2%

Base Camp, LagerBier
Upward Brewing, NY 6%

7. 
No. 139, Dry White Cider
Wolffer Estate, NY 6.9% 

Naked Flock
Applewood Winery, NY 5.5%

Shacksburry Dry Cider
Shacksburry Cidery, VT 5.5%

“The Catskills” Cider 10.
Wayside Cider, NY

BEER-CANS			    
			     8.

Firetower, Red IPA 
West Kill Brewing, NY 6.8% 

Kaaterskil, American IPA 
West Kill Brewing, NY 6% 

Creekside Sour, Pale Ale
West Kill Brewing, NY 4.5%

Breadwinner, American IPA
Upward Brewing, NY 5.5%

Base Camp, LagerBier
Upward Brewing, NY 6%

   
Woodstock Pilsner

Woodstock Brewing, NY 5.2%

Woodchuck Lodge, Belgian Wheat
Catskill Brewing, NY 5.6%

Ball Lightning, Pilsner
Catskill Brewing, NY 5.5%

Dead Rabbit, Dry Irish Stout
West Kill Brewing, NY 4.2%

 
New Grist, Pilsner (Gluten-Free)

Lakefront Brewery, NY

Run Wild, Non Alcoholic IPA
Athletic Brewing Company, CT

CIDER


