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Greenfinch Bar

HOLIDAY EDITION

CRAFT COCKTAILS
$16

ENGLISH GINGER SNAP
Earl Grey-infused Tito’s Vodka | Amaro
Nonino | Persimmon | Ginger Beer

MRS. CLAUSE COSMO
Y&Y Vodka | Cointreau | Cranberry Sauce
Agave | St. George Absinthe Verte

I'M DREAMING A WHITE NEGRONI
Botanist Gin | Calvados Brandy | Carpano
Bianco | Cinnamon and Orange Bitters

MAUI CHRISTMAS
Zaya 16 yr Aged Rum | Allspice Dram
Orgeat | Pineapple | Ginger Beer
Nutmeg | Tiki Bitters

SANTA SMOKES CIGARS

Malahat Rum | Amaro Nonino

Benedictine | Drops of Scotch
Spiced Cranberry and Mole Bitters

PERSIMMON, SPICE AND ALL
THINGS NICE

Remy 1738 | Cointreau | Persimmon
Cinnamon Bitters

ELF OFF THE SHELF
Milagro Silver Tequila | Aquavit | Matcha
Coconut Cream | Green Tea Boba

OAXACAN AROUND THE
CHRISTMAS TREE
Herradura Reposado | Mezcal
Cold Brew | Demerara
Orange and Mole Bitters

KISS UNDER THE MISTLETOE
Buffalo Trace Bourbon | Demerara
Egg White | Mulled wine

WALKIN’ IN A WHISKEY
WONDERDRAM
Woodford Reserve | Allspice Dram
Cinnamon Syrup and Bitters

HO HO HO-T CHOCOLATE
Nuestra Soledad Mezcal
Creme de Cacao | Mexican Hot Cocoa
Whipping Cream
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SMALL BITES

LEMON HUMMUS
& SUNDRIED TOMATO PESTO 12
House Olive Mix | Grilled Pita Bread

GARLIC CHILI SHRIMP SHRIMP 16
Green Onion | Ginger

GREENFINCH BAKED BRIE 19
Fig Jam | Baguette

BUFFALO MOZZARELLA
BRUSCHETTA 8
Tomato | Garlic | Fresh Herbs

CHORIZO PICANTE 14
Manchego | Smoked Almonds

SEARED AHI TUNA 17
Ponzu Sauce | Seeded Trio Crust

WINE

TRINITAS CHARDONNAY | 14, 52
ORIN SWIFT MANNEQUIN CHARDONNAY | 19, 75
TRINITAS SAUVIGNON BLANC | 16, 60
ORIN SWIFT BLANK STARE SAUVIGNON BLANC | 18, 70
TRINITAS PINOT NOIR | 16, 60
TRINITAS MERITAGE | 20, 78
TRINITAS CABERNET SAUVIGNON | 22, 85
ORIN SWIFT ABSTRACT RED BLEND | 25, 96
THE PRISONER RED BLEND | 26, 100

BEER

PIZZA PORT PONTO SESSION IPA | 11
MIKKELLER STAFF MAGICIAN PALE ALE | 11
BALLAST POINT SCULPIN IPA | 11
MIKKELLER TINY SCISSORS DOUBLE IPA | 11




