
DRINK MENU

HILLTOP OLD FASHIONED
bourbon + sour cherry + orange cordial + 
cherry bark bitters + served on a big cube    
13

THE “FRENCHIE”
blanco tequila + bitter orange + fresh lime 
+ fresh oj + orange liquor + orange 
cardamon salt    14

DONNER FOG
london dry gin + lemon + earl grey + egg 
white + bee pollen    18

WOKKA WOKKA 
mezcal + tequila + chococlate liqueur + 
ginger coffee + evaporated milk + cayenne +
ancho chilli liqueur  16

ROMA NORTE
mezcal + tequila + sweet vermouth + cherry 
liquor + mole bitters    17

HOT DATE
hot rum + dates + oat milk + butter +
salt    16

FAR FROM MANHATTAN
bourbon + single malt + honey liqueur + 
aromatized wine + orange flower tea + 
bitters    14

NON-SENSE MOCKTAIL
pomegranate + ginger + rosemary + lemon  11
**ask your server about adding alcohol

BY THE GLASS
WHITE WINE
NV | GLERA
casalforte | prosecco | italy   13

2022 | ROSE  
l’effet papillon rose | roc de anges | fr 14

2022 |CHARDONNAY 
brea | central coast | ca    17

2021 | SAUVIGNON BLANC 
liwa by inizi wines | dry creek | ca     14

2017 | TOKAJI 
kiralyudvar | sec | tokaj | hungary     16

2021 | PINOT GRIGIO 
ceccato | veneto | italy      11

RED WINE
2022 | MONASTRELL
olivares “altos de la hoya” | spain  12

2021 | PINOT NOIR 
thomas henry | sonoma county | ca   14

2021 | CABERNET SAUVIGNON
camp | north coast | ca   16

2021 | CARIGNAN/ GRENACHE 
cht. d’oupia “les heretique” | france   11

2022 | GRENACHE/ SYRAH 
l’effet papillon | cotes catalanes | fr  14

COCKTAILS

DRAFT BEER
WE HAVE FOUR FREQUENTLY ROTATING 
HANDLES. PLEASE ASK YOUR SERVER FOR 
OUR LATEST SELECTION.

CAN & BOTTLE

MILLER HIGH LIFE | TECATE | MODELO    5

COORS | COORS LT  6

ATHLETIC BREWING NON-ALCOHOLIC IPA   8

ATHLETIC BREWING NON-ALCOHOLIC GOLDEN 8

SIERRA NEVADA HAZY LIL THING IPA    8

SIERRA NEVADA CELBRATION IPA    8

SCHILLING HARD CIDER MANGO   9

PILSNER URQUELL   9

LOCAL ROOTS POG KOMBUCHA    9

LOCAL ROOTS PEACHY TEA KOMBUCHA   9

DESCHUTES BLACK BUTTE PORTER   8

NON ALCOHOLIC
COKE | DIET COKE | SPRITE | TONIC
GINGER ALE | ICED TEA    4

ROOTBEER | GINGER BEER    6

ORANGE JUICE | PINEAPPLE JUICE
CRANBERRY JUICE | APPLE JUICE
GRAPEFRUIT JUICE | ARNOLD PALMER | 
LEMONADE      5

MOUNTAIN SPRING SPARKLING WATER LTR 11

LOCAL, STATE & FEDERAL TAX WILL BE ADDED TO THE PRICE OF ALL FOOD & BEVERAGE PURCHASES. 
corkage fee: $20 for the first two 750ml bottles, $45 for the third and fourth, $75 for the fifth or more

COTTONWOOD ADDS A 3% EMPLOYEE HEALTH SURCHARGE TO ALL CHECKS IN ORDER FOR US TO PROVIDE 
VISION, DENTAL AND HEALTH INSURANCE TO OUR STAFF



PALOMA
tequila + grapefruit juice + lime + club 
soda   11

CWOOD BLOODY
vodka + house made bloody mix + celery salt 
rim + assorted pickled veggies + sliced 
candied bacon    15

MIMOSA GLASS
cava + orange juice   8

BOTTOMLESS MIMOSA
cava + orange juice + cranberry juice    35
price per person - limit 2 hours

HAIR OF THE DOG
tequila + del amigo mezcal + aperol + fresh 
grapefruit juice     13 

IRISH COFFEE
irish whiskey + coffee + heavy cream    12

ESPRESSO MARTINI
vodka + coffee liquor + coffee    13

OH, JERRY
grand marnier + chocolate liqueur + 
pimeinto dram + coffee    15

HANDHELDS

BREAKFAST

DRINKS

STUFFED FRENCH TOAST
filled with orange cream cheese + whipped 
cream + green salad    15

TRADITIONAL MONTE CRISTO SANDWICH
black forrest ham + swiss + fig compote + 
thick cut texas toast + deep fried   14

CLASSIC EGGS BENEDICT 
english muffin + ham + poached egg +
truffle hollandaise  17
sub kale florentine

VEGAN TOFU SCRAMBLE
soft tofu + tumeric + seasonal vegetables 
+ small salad + breakfast potatoes     14

OMELET OF THE DAY
3 egg omelet + chef’s filling choice + 
side salad + breakfast potatoes    16

TAHOE MOUNTAIN HASH
red wine braised short ribs + sweet pota-
toes + sauteed kale + poached egg +
truffle hollandaise     18

LUNCH
HOUSE BAKED BREAD & BUTTER   5
FRENCH ONION SOUP   12
GARDEN SALAD
assorted greens + vegetables + champagne 
vinaigrette     15

WHOLE LEAF CAESAR SALAD
signature house-made caesar dressing +
romaine + baguette croutons  22

BRUNCH MENU

ADD ONS

grilled onions +2 | fried egg  +2
avocado +3 | bacon +5 

blue cheese +3 | sub truffle fries +3
signature sauce +1

SERVED SATURDAY + SUNDAY 11-3

consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of food borne illness

please inform your server of any allergy or dietary restrictions
COTTONWOOD ADDS A 3% EMPLOYEE HEALTH SURCHARGE TO ALL CHECKS IN ORDER FOR US 

TO PROVIDE VISION, DENTAL AND HEALTH INSURANCE TO OUR STAFF

SALAD ADD ONS

anchovies +3 | bacon +5 | chicken +6  
shrimp +9

THE BURGER
durham ranch all natural beef + 
cheddar cheese + lettuce + tomato + onion 
+ brioche bun + fries + pickle spear  24

BLACK BEAN VEGGIE CHEESEBURGER
lettuce + tomato + cheddar cheese + onion 
+ brioche bun + fries + 
pickle spear  22

FRIED CHICKEN SANDWICH
napa cabbage slaw + garlic aioli + 
pepperoncini + hoagie roll + fries + 
pickle spear  22

BLT
half pound of bacon + lettuce + tomato + 
garlic aoili + white bread + fries + 
pickle spear    21

AVOCADO TOAST
brioche + avocado + tomato + pickled red 
onion + arugula + balsamic reduction + red 
pepper flake    16



FRIED CHICKEN SANDWICH
napa cabbage slaw + garlic aioli + 
pepperoncini + hoagie roll + fries + 
pickle spear  22

BLACK BEAN VEGGIE CHEESEBURGER
lettuce + tomato + cheddar cheese + onion 
+ brioche bun + fries + 
pickle spear  22

1/2 LB. CHEESEBURGER
durham ranch all natural beef + 
cheddar cheese + lettuce + tomato + onion 
+ brioche bun + fries + pickle spear   24

HANDHELD ADD ONS

grilled onions +2 | fried egg  +2
avocado +3 | bacon +5 

blue cheese +3 | sub truffle fries +3
signature sauce +1

consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of food borne illness

please inform your server of any allergy or dietary restrictions
COTTONWOOD ADDS A 3% EMPLOYEE HEALTH SURCHARGE TO ALL CHECKS IN ORDER FOR US 

TO PROVIDE VISION, DENTAL AND HEALTH INSURANCE TO OUR STAFF

SALAD ADD ONS

anchovies +3 | bacon +5 | chicken +6  
shrimp +9

APPS

DINNER MENU

SALADS

ENTREES

SIDES

HANDHELDS

RIBEYE STEAK
14 oz. durham ranch ribeye +
mashed potatoes + asparagus   68

PAN SEARED BONE-IN PORK CHOP
brussles sprouts + mashed potatoes + 
brandy apples + apple cider reduction  42

PAN SEARED VERLASO SALMON
8 oz. salmon filet + cauliflower      
puree + red bean salad   45

GRILLED NEW ZEALAND LAMB
purple mashed potatoes + asparagus + 
pickled red onion + tzatziki   41

VEGAN MEAT LOAF
soy black bean base + sweet spice house 
made ketchup + sauteed kale + marble 
potatoes   35

HOUSE MARINARA OVER BUCATTINI
fresh basil + shredded grana padano   20

CHIPOTLE CHICKEN PASTA
house made coriander-lime fettuccine + 
chipotle cream sauce + airline chicken 
breast   28

RED WINE BRAISED SHORT RIBS
parsnip puree + sauteed spinach + baby 
carrots + chives + red wine au jus  45

WHOLE LEAF CAESAR SALAD
signature house-made caesar dressing +
romaine + baguette croutons  22

GRILLED KALE SALAD
kale + roasted parsnips + crispy grana 
padano + crispy sweet potato threads + 
orange sherry vinaigrette  18

BUTTERNUT SQUASH & BURRATA
burrata + roasted butternut squash + 
arugula + pepitas + cranberries + balsamic 
reductionn  18

HOUSE BAKED BREAD & BUTTER   5
FRENCH ONION SOUP   12
BUFFALO CAULIFLOWER
roasted cauliflower + buffalo sauce served 
with ranch     12

JUMBO CHICKEN WINGS
house bbq sauce + ranch    16

BRUSSEL SPROUTS
sauteed brussel sprouts + green apples + 
diced bacon + apple cider reduction  18

garlic truffle fries 10 
brussel sprouts 9 | marble potatoes 8 
mixed green salad 8 | chicken 6 
shrimp 9 | broccolini  9



RYE WHISKEY
ANGLES ENVY RYE   16
E.H. TAYLOR RYE   22
HIGH WEST DOUBLE RYE   12
HIGH WEST RENDEZOUS RYE   19
LOCK STOCK & BARREL    79
MINOR CASE STRAIGH RYE   15
RITTENHOUSE RYE   8
SAZERAC 6YR    12
TEMPLETON RYE   10
WHIPSAW RYE   18
WHISTLEPIG 10YR STRAIGHT   25
WHISTLEPIG 12YR OLD WORLD SERIES   30
WHISTLEPIG BOSS HOG VIII STRAIGHT   100
WOODENVILLE   12

CANADIAN WHISKEY
CROWN ROYAL   10
LOT 40 RYE   15

AMERICAN WHISKEY
CHARBAY R5   30
HIGHWEST CAMPFIRE BLEND  17 
JACK DANIELS   12
OOLA THREE SHORES   18
SLAUGHTER HOUSE   12
SMOOTH AMBLER CONTRADICTION   17
ST. GEORGE BALLER WHISKEY   30
STRANAHAN’S COLORADO WHISKEY   14

IRISH WHISKEY
JAMESON   12
KNAPOGUE   11
REDBREAST 12YR   25
TEELING    16

SCOTCH WHISKEY
ABERFELDY    12
ABERLOUR 12YR   18
ABERLOUR BUNADH   25
ARDBEG 10YR  20
BALVENIE 12YR   20
BALVENIE 14YR   25
CRAIGELLACHIE   16
DEWARS WHITE LABEL   11
GLENLIVET 12YR   20
GLENMORANGIE   10
JOHNNY WALKER RED   10
JOHNNY WALKER BLACK   12
JOHNNY WALKER GREEN   20
JOHNNY WALKER BLUE   50
LAGAVULIN SINGLE MALT   20
LAPHROAIG 10YR   18
MACALLAN SINGLE MALT 12YR   25
MACALLAN 18YR   99
SPRINGBANK 10YR   20
TALISKER  18

LOCAL, STATE & FEDERAL TAX WILL BE ADDED TO THE PRICE OF ALL FOOD & BEVERAGE PURCHASES. 
corkage fee: $20 for the first two 750ml bottles, $45 for the third and fourth, $75 for the fifth or more

COTTONWOOD ADDS A 3% EMPLOYEE HEALTH SURCHARGE TO ALL CHECKS IN ORDER FOR US TO PROVIDE 
VISION, DENTAL AND HEALTH INSURANCE TO OUR STAFF

VODKA
BELVEDERE   17
BELVEDERE WILD BERRY   17
CHOPIN   18
CHOPIN RYE   18
GREY GOOSE   17
GRUVEN VODKA   10
HANGER 1 BUDDAHS HAND  25
HANGER 1 MANDARIN    12
KETEL ONE   13
KETTLE ONE CITRON     14
TITO’S   12
WHEATLEY    10

GIN
AUTOMATIC   11
BARR HILL TOMCAT   24
BEEFEATER   13
BENHAM’S BARREL FINISH   20
BOLS GENEVERE   14
BOMBAY   15
BOMBAY SAPPHIRE   13
BOTANIST ISLAY   15
CITY OF LONDON   10
DEATHS DOOR   15
FEW BARREL AGED    20
HAYMAN’S LONDON DRY   10
HAYMAN’S OLD TOM   10
HAYMAN’S ROYAL DOCK NAVY STRENGTH   11
HENDRICK’S   15
LOCK AND UNION  13
NIKKA COFFEY   18 
OOLA ALOO   18
OOLA GRAIN TO GLASS  22
RANSOM OLD TOM   22
ST. GEORGE DRY RYE REPOSADO   15
ST. GEORGE DRY RYE   15
ST. GEORGE TERRIOR   15
TANQUERAY   14

BOURBON
BARREL BATCH BOURBON   18
BASIL HAYDEN   22
BUFFALO TRACE   9
BLADE AND BOW   22
BLANTON’S   25
E.H. TAYLOR SMALL BATCH   16
ELIJAH CRAIG   11
FREY RANCH   15
JEFFERSON’S RESERVE   22
JEFFERSON’S OCEAN AGED AT SEA  15
HENRY MCKENNA    16
HIGHWEST AMERICAN PRAIRE BOURBON   14
KNOB CREEK 9YR   18
MAKER’S MARK   15
MICHTER’S   12
MCKENZIE   15
OLD FORESTER 1870   16
OLD PORTERO 18     30
ROWAN’S CREEK   16
WELLER SPECIAL RESERVE   20
WILD TURKEY RARE BREED   18
WILLET RESERVE   25
WOODENVILLE   11
WOODFORD RESERVE DISTILLERS SELECT   18

SPIRIT MENU


