
the

Red Nose Room

FESTIVE FOOD
Shrimp Cocktail  $15

Snack Trio
warm nuts, caramel-bacon pu�corn, puppy chow   $12 .75

Burrata
tomato, basil, grilled sourdough  $14

Lil Smokies
bbq sauce  $17

Swedish Meatballs
pork & beef, gravy  $15.75

Cheese Fondue
potatoes, broccoli, cauliflower, mushrooms, sourdough  $19.50

add steak  $8.50  //  add chicken  $5.25

Gingerbread Pancakes
cream cheese frosting, sugar plum  $12.75

Campfire S’mores Tray  $24

BREWSKIES
Modelo  $6

Odell IPA  $8
Summit Winter Ale  $8

Allagash Ski House Wheat  $8

WINE
Red  $12

White  $10
Rosè  $12

Prosecco  $12
Champagne  $23

CHECK OUT THE APRÈS SKI CHALET!
CHECK OUT THE APRÈS SKI CHALET!

SHOTS $10
Hand Crafted In-House!

Egg Nog
Rumchata

Cinnamon Whisky
Peppermint Schnapps

NO BOOZE $8
Cranberry Spritzer

Hot Cocoa
Spiced Apple Cider

*These items are served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illnesses, especially if you have certain medical conditions. If you have any allergies to certain foods, please inform your server.

HOLIDAY BEVVIES $17
SantaGria  

white wine, cranberry, lemon, ginger, spiced rum

Merry Spritzmas
                    , prosecco, orange

Gingerbread White Russian
vodka, co�ee liqueur, gingerbread cream

Frozen Cranberry Margarita
tequila, orange liqueur, cranberry, lime

Abominable Snowman
cinnamon bourbon, cream, toasted marshmallow

Boozy Cider
bourbon, apple cider, cinnamon

Appletini
house apple liqueur, luksusowa vodka, lemon

Yuletide Breeze
rum, hibiscus, lime, cinnamon

Hot Toddy
whiskey, chamomile, honey, lemon

Espresso Martini
vodka, brandy, du nord frieda co�ee liqueur, cold brew

Old Fashioned
house bitters blend, demerara, rye, bourbon


