VALLEY ROCK

INN & MOUNTAIN CLUB

Cocktails & Beer

Specialty Cocktails

Valley Rock Bloody Mary - $14
Vodka, Valley Rock Special Bloody Mary Recipe

Pomegranate Mule - $14
Helix Vodka, Pomegranate Juice, Fresh Lime Juice,
Ginger Beer

Coconut Blueberry Mojito - $14
Coconut Rum, Fresh Lime Juice, Blueberries, Muddled
Mint

Spicy Bee- $14
Catskill Honey Whiskey, Fresh Lemon Juice, Jalapeno
simple syrup, Maple Chili Rim

Smokey Rose Paloma - $14
Los Vesinos Mezcal, Rose Simple Syrup, Fresh Lime
Juice, Topped with Grapefruit Soda.

Blood Orange Medley - $14
Bourbon, Fresh Pressed Blood Orange Juice, Orange
bitters.

Margaritas - all $14

Classic - Salt Rim
Cimarron Tequila, Triple Sec, Fresh Lime Juice,
Housemade Simple syrup

Pomegranate - Sugar Rim
Cimarron Tequila, Pomegranate Juice, Fresh Squeezed
Lime Juice, House made simple syrup

Spicy - Sugar & Salt Rim
Cimarron Tequila, Triple Sec, Fresh Lime Juice, splash
of pineapple, Housemade Jalapeno Simple syrup

Aleobol Free Cocktails - all §8
Ghia Fizz
Ghia Tonic (made with yuzu, fig, elderflower & orange
peel) Soda, Rosemary, Orange Slice

Virgin Mule
Fresh Squeezed Lime Juice, Ginger Beer, Mint

Virgin Paloma
Fresh Squeezed Lime Juice, Rose Simple Syrup,
Grapefruit Soda

Beers on Draft

Von Trapp Brewing Helles Lager - Stowe, Vermont -$6
Golden lager with a floral hop aroma with a bready malt balance

Oskar Blues Mama’s Little Yella Pils, Colorado, $6
Czech style pilsner beer, loaded with flavors. Bright, bold and refreshing

Sloop Brewing Co Juice Bomb - Fishkill, New York - $8
Juicy, Hazy, New England Style IPA with tropical notes

Coney Island Beach Beer -$6
A crisp and refreshing ale, with a light body and a hint of citrus.
Summer is coming!!

Ithaca Flower Power IPA - $8
A simultaneously punchy and soothing IPA with a big body
and a pineapple and grapefruit finish.

Beer/ Cider by the Bottle

Narragansett - $6
Clean, bright and refreshing, an easy thirst quencher

Troegs Sunshine Pils - $6
Nice crisp pilsner with mild floral notes

Long Trail Brewing Co. Limbo IPA - Vermont - $8
Tropical notes, malty sweetness and citrusy grapefruit

Allagash White-Maine - $6
Spiced with coriander and Curacao orange peel, this beer is fruity, and refreshing

Left Hand Brewing Co Milk Stout Nitro - Longmont Colorado - $8
Dark & delicious, Milk Stout Nitro offers aromas of brown sugar
and vanilla cream, with hints of roasted coffee.

Kentucky Bourbon Ale - $8
A fine sipping ale with distinctive nose of bourbon, vanilla and oak

Doc’s Draft, Hard Apple Cider - $6
This cider is semi-dry with a fresh apple nose. Crisp, fruit forward taste
and a clean, refreshing finish.

Doc’s Hard Pear Cider - $6
This light bodied cider displays crisp pear flavors and a soft apple undertone,
backed by hints of honey and spice.




VALLEY ROCK

INN & MOUNTAIN CLUB

Wines by the Glass

Non Aleoholic Beers

Athletic Brewing Co Upside Dawn Golden Ale -Stratford, Connecticut
- $6
Refreshing, clean, balanced, light-bodied beer with floral and earthy
notes

Athletic Brewing Co Run Wild IPA - Stamford,
Connecticut - $6
hazy body will lemon citrus aromas and medium hoppy bitterness

Wines by the Glass

Rose
Bridge Lane, Long Island, $12
Dry rosé wine with fresh strawberry, peach and watermelon notes.
Cabernet Franc based

Sparkling
Adami Prosecco - $12
Crisp and clean, with aromas of fresh cut white flowers and crisp apple

Blanc De Blancs, Raventos, Catalonia, Spain, ‘17 - $12
Mouthwatering acidity and a delicate mousse with flavors of crunchy
green pear, salted almond and cherry

Cremant de Bourgogne Rose, Henri Champlieu - $14
Vibrant pink grapefruit and red berry aromas; brioche, hibiscus and lime
zest with a creamy mousse

W hites
Sancerre, Noel et Jean Luc Raimbault, ‘20 - $18
Classic expression of the appellation with aromas and flavors of citrus,
fresh herbs and elderflower.

Zenato Lugano San Benedetto, Veneto, Italy, ‘19 - $12
Crisp, savory palate delivers Bartlett pear, peach, lemon zest and a hint
of ginger. Must try for Pinot Grigio lovers!

Riesling ‘Hills & Valleys’, Pikes Winery, Clare Valley Australia ‘19 - $12
This is a bright and bouncy bursting with juicy, limey fruit and florals,
crackling with acidity

Delaye, St. Veran Les Pierres Grises, France ‘19 - $12
Beautiful Chardonnay of bright citrus framed by a backbone of clean
acidity and minerality.

Wines by the Glass
W hites
Domaine de Janasse, Cotes-du-Rhdne Blanc ‘16 - $12
Pear, citrus, white flowers and hints of tangerine - a beautifully layered
and pretty wine that’s as drinkable as they come

Gruner Veltliner, Hirschvergnugen, Kamptal, Austria, ‘19 - $12
Bright yellow-green colour, with fine apple and pear aromas. Crisp
acidity, delicate citrus notes.

Pinot Grigio Gazerra - Gotham Project , Italy -$12
Crisp, clean and refreshing with aromas of grapefruit and lemons that
carry through on the palate

Reds
Adelsheim Pinot Noir, Willamette Valley, ‘19 - $18
A ripe and stylish Oregon pinot with bright red cherry and raspberry
notes.

Valravn, Cabernet Sauvignon, 2017, Sonoma County - $12
Cassis, black cherry and blackberry fruit with opulent notes of dark
chocolate, espresso roast, and graphite

Chianti Classico, Rocca di Montergrossi, Italy, ‘18 - $12
Blueberries and cherries with floral and cocoa-powder undertones

L’Ecole No. 41 Frenchtown Red, Columbia Valley, ‘18 - $12
Rich wild berry and black cherry notes underpinned
by a sweet leather note

Clos du Mont-Olivet Lirac Rouge, France ‘18 - $12
Medium bodied with aromas of black cherry, red plum, raspberry,
baking spice & wild herbs

Preminm Wine by the Glass (served using Coravin)

Brunello di Montalcino, Lisini, Italy, ‘16 - $25
91 points James Suckling
Ripe darker cherries and plums with violets and cedar, with core of
bright cherries

Cabernet Sauvignon, Crossbarn by Paul Hobbs,
Napa Valley, 17 - $25
93 point James Suckling
Rich and luxurious, this deep ruby-colored wine displays a lovely purity
of fruit, with aromas of blackcurrant and boysenberry leading to notes
of blueberry and a touch of dried herbs on the palate.




