VALLEY ROCK

INN & MOUNTAIN CLUB

Cocktails & Beer

Specialty Cocktails

Pomegranate Mule - $15
Helix Vodka, Pomegranate Juice, Fresh Lime Juice,
Ginger Beer

Pink Cobbler - $15
Bourbon, Fresh Lemon Juice, Peach Ligqueur, splash of
grapefuit soda

Cocunut Blueberry Mojito - $15
Coconut rum, Housemade Blueberry Simple Syrup,
Fresh Lime Juice, Mint

Blood Orange Medley - $15
Bourbon, Fresh Blood Orange Juice, Orange Bitters

Dark & Stormy - $15
Blackpool Spiced Rum, Fresh Lemon Juice, Ginger
Beer

Spicy Bee- $15
Catskill Honey Whiskey, Fresh Lemon Juice, Jalapeno
simple syrup, Maple Chili Rim

Smokey Paloma - $15
Los Vesinos Mezcal, Housemade Simple Syrup, Fresh
Lime Juice, Finished with Grapefruit Soda.

Margaritas - $15

Classic
Cimarron Tequila, Triple Sec, Fresh Lime Juice, splash
of pineapple, Housemade Simple syrup, Salt rim

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

Pomegranate
Cimarron Tequila, Triple Sec, Pomegranate Juice Fresh
Lime Juice, Housemade Simple Syrup, Sugar Rim

Alcohol Free Cocktails - $8
Ghia Fizz
Ghia Tonic (made with yuzu, fig, elderflower & orange

peel) Soda, Rosemary, Orange Slice

Virgin Pomegranate Mule
Fresh Squeezed Lime Juice, Ginger Beer, Mint

Beer on Tap

Coney Island Mermaid Pilsner- Brooklyn, New York -$8
Light-bodied, crisp-drinking, nicely hopped lager

Von Trapp Brewing Helles Lager - Stowe, Vermont -$8
Golden lager with a floral hop aroma with a bready malt balance

Newburgh Brewery Cream Ale - New York - $8
Ultra smooth and easy drinking version of a NY classic

Toms River Brewery ‘At Wits End’ - New jersey - $8
Refreshing wheat and citrus flavor profile with coriander and orange peel

Paradox ‘Get off My Lawn’ Amber Lager - North Hudson, New York - $9
Deep malty taste, big caramel, faint red berries, floral and perfumey hops linger.

Sloop Brewing Co Juice Bomb - Fishkill, New York - $9
Juicy, Hazy, New England Style IPA with tropical notes

Everything’s Coming Up Pineapple IPA Millhouse Brewing Co - $9
A juicy, hazy, hoppy New England IPA that has a soft pineapple zip

Paradox Beaver Bite IPA - North Hudson, New York - $9
A bitter, moderately strong American pale ale with clean supporting malt notes

Beer/Cider by the Bottle/Can

Narragansett - $7
Clean, bright and refreshing, an easy thirst quencher

Jack’s Abbey Brewing, Post Shift Pilsner - $8
Well-balanced with bready, biscuit malt flavors and clean noble hop notes.

Bell’s Oberon Ale, Michigan - $8
A wheat ale with a spicy hops, a smooth malty mouthfeel and mildly fruity aromas.

Sloop Brewing Super Soft IPA, New York - $8
Super Soft is a light delicate IPA full of ripe tropical fruit and citrus flavors

Left Hand Brewing Co Milk Stout Nitro - Longmont Colorado - $10
Dark & delicious, aromas of brown sugar, vanilla cream, hints of roasted coffee.

Kentucky Bourbon Ale - $10
A fine sipping ale with distinctive nose of bourbon, vanilla and oak

Doc’s Draft, 1.Hard Apple Cider/2.Hard Pear Cider - $8
1. This cider is semi-dry with a fresh apple nose. Crisp, fruit forward taste
2. Displays crisp pear flavors, soft apple undertones, hints of honey & spice.

Athletic Brewing Co Upside Dawn Golden Ale 0% abv - Stratford, CT - $6
Refreshing, clean, balanced, light-bodied beer with floral and earthy notes

Athletic Brewing Co Run Wild IPA 0% abv - Stamford, CT - $6
hazy body will lemon citrus aromas and medium hoppy bitterness
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Wines by the Glass/Bottle

Sparkling

Zardetto Prosecco - $12/$50
Crisp and clean, with aromas of fresh cut white flowers and crisp apple.

Cremant de Bourgogne Rose, Henri Champlieu - $14/$50
Vibrant pink grapefruit and red berry aromas; brioche, hibiscus and lime
zest with a creamy mousse.

Whites

Sancerre Vielles Vignes, Jean-Marie et Romain Pastou, ‘20 - $18/$70
Sauvignon Blanc in its purest form opens with aromas of chalk and
lemon blossoms, a mouthful of freshly squeezed citrus and a sea-salty,
tangy finish

Delaye, St. Veran Les Pierres Grises, France ‘19 - $12/$50
Beautiful Chardonnay of bright citrus framed by a backbone of clean
acidity and minerality.

Domaine de Janasse, Cétes-du-Rhdne Blanc ‘16 - $12/$50
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/$50
Bright yellow-green colour, with fine apple and pear aromas. Crisp
acidity, delicate citrus notes.

Pinot Gris, ‘Tikka’s Run’ Lemelson Vineyards, Oregon, ’19 -$12/50
Bright pear, lemon peel, melon and white flower notes that go into a
long mineral and citrus driven finish

Rose

Bridge Lane, Long Island - $12/$50
Dry rosé wine with fresh strawberry, peach and watermelon notes.
Cabernet Franc based.

Morgante, Sicilia Rose di Nero D’Avola, Italy, ‘21 - $12/50
Hints of wildflowers, mineral and floral notes, strawberries and melon

Swartland Secateurs Rose, South Africa 21 - $12/50
Great minerality with notes of red fruits, spice, and rose water

Figuiere Rose, Provence ‘20 - $14/$50
Classic Provence Rose with aromas and flavors of strawberies, orange
peel, and white flowers.

Reds

Adelsheim Pinot Noir, Willamette Valley, ‘15 - $18/$70
A ripe and stylish Oregon pinot with bright red cherry and raspberry
notes..

Valravn, Cabernet Sauvignon, 2018, Sonoma County - $12/$50
Cassis, black cherry and blackberry fruit with opulent notes of dark
chocolate, espresso roast, and graphite.

Chianti Classico, Rocca di Montergrossi, Italy, ‘18 - $12/$50
Blueberries and cherries with floral and cocoa-powder undertones.

Yalumba, Grenache ‘Bush Vine’, Barossa Valley, Australia - $12/50
Brooding plum red fruits, dark cherries and perfumed berries. The palate
is richly textured, fleshy and round

Zuccardi Q Malbec, Valle de Uco - $12/$50
Black plum with spice notes and a juicy finish make for a quaffable easy
drinking red

Premium Reds by the Glass

Brunello di Montalcino, Collosorbo, Italy, <17 - $28/$105
94 points James Suckling
“Plum, cedar and walnut aromas and flavors with some milk-chocolate
and cappuccino undertones. Its medium-to full-bodied with a tight,
focused palate and a flavorful finish.

Cabernet Sauvignon, Ramey Cellars, Napa Valley, ‘15 - $28/$105
93 point James Suckling
Medium to full-bodied, it floods the mouth with plush flavor layers
wrapped in chocolate-textured tannins and great freshness to counter,
finishing long and luscious.




