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Barnstead Classic Cocktails 

Barnstead Old Fashioned ~ $15 
Knob Creek Smoked Maple Bourbon, maple syrup, 

shaken with muddled Orange, cherries, bitters topped 

with a splash of ginger beer. 

Barnstead Sour ~ $16 
Smuggler’s Notch Bourbon, Rosemary honey simple 

syrup, lemon juice, garnished with bitters 

Fall sangria ~ $16 
Barnstead sangria with Silo Vodka, topped club soda 

and garnished with an apple slice  

Gin Hot Toddy ~ $16 
Maple Gin, Fresh lemon Juice, house hot toddy mix, 

garnished with a cinnamon sprinkle.  

Fall In Love ~ $15 
Maple Cask Rum, Caramel Vodka, lemon, Apple Cider, 

Shaken and Garnished with a Cinnamon Sugar Rim 

Barnstead Margarita ~ $12 
Tequila, triple sec, Barnstead sour mix. Garnished 

with a lime  

  make it spicy with our garden jalapenos! 

Fall-A-Rita ~ $14 
Reposado Tequila, Pama Liqueur, Barnstead Sour 

Mix, Shaken and Garnished with a Lime and salt rim  

Barnstead Mulled Cider ~ $12 
House mulled hot cider with Captain Morgan Spiced 

Rum, Garnished with an orange slice 

 

Barnstead Classic Mocktails 

Spiced Cider ~ $6 
Apple Cider, Ginger Beer, Orange Bitters, served 

over ice, garnished with an apple slice 

Virgin Mulled Cider ~ $8 
house Mulled Cider served warm with an orange slice 

to garnish  

Virgin Margarita ~ $5 
Fresh lime juice, Lemon juice, orange juice, simple 

syrup Shaken and topped with club soda. Garnished 

with a salt rim and a lime. 

Virgin Cranberry Mule ~ $5 
Cranberry Juice, Fresh Lime juice, ginger beer, 

served over ice and garnished with a mint sprig. 

Honey Pear Mocktail ~ $6 
House Honey pear syrup, Fresh Lemon Juice, Tonic 

water. Chilled and strained. Garnished with a 

rosemary sprig 

Fall Mimosa ~ $7 
Apple cider, sparkling apple juice, garnished with a 

caramel sugar rim  

Ginger Hot Toddy ~ $6 
House Hot Toddy mix combined with ginger syrup. 

Served warm and garnished with a lemon slice  
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Drinks for Dessert 

 

S’mores Martini ~ $15 
Whipped Vodka, Godiva chocolate liqueur, shaken and strained into a martini glass. Garnished 

with a chocolate graham cracker rim and a flaming marshmallow. 
 

Burnt Caramel ~ $14 
A twist on the Classic Espresso martini. Featuring Caramel Vodka and Maple Bourbon Crème  

 

Cinnamon Roll ~ $12 
RumChata, Kahlua, shaken and served on ice garnished with a dash of cinnamon. 

 

Pumpkin Pie Martini ~ $14 
Whipped Vodka, Kahlua, Pumpkin puree, Maple syrup, Cream, Pumpkin Spice Rim  

 

Almond Snickerdoodle ~ $12 
Disaronno and RumChata Shaken and Served on ice and garnished with a cinnamon sugar rim. 

 

Brandy Alexander ~ $12 

Cognac, Crème De Cacao, Heavy cream, Garnished with Nutmeg  

 


