SKY PRAIRIE

AT THE

HOTELDONALDSON

Signature Cocktails

Aperol Spritz ..................... $11.00
Aperol, Prosecco, Sparkling
Water, and Blood Orange.

Grow a Pear ......................... $11.00
Absolut Pear Vodka,

Elderflower Liquor and a

squeeze of Lemon chilled and

strained into a martini glass

then topped with Spumante

Champagne. Garnished with a
Maraschino Cherry.

Sky Prairie Margarita ........ $12.00
Casamigos Aniejo, Triplesec,

Strawberry Rhubarb Puree, and

Fresh Lime Juice. Garnished

with Salt and Lime.

Old Fashioned ..................... $11.00
Bulleit Bourbon, Simple Syrup,
Angostura Bitters, Orange Peel,

and Luxardo Cherry.

"P_ackaged-'Béverages

Rosé Sangria ....................... $11.00
Rosé, Skyy Vodka, Cranberry

Juice, Grapefruit Juice, Sprite,
Raspberry Puree, Strawberry

Puree, Simple Syrup, Fresh

Strawberry and Lemon Chutney.

vPainkiller ...........ccccceeeeuneennnn. $11.00
Spiced Rum, Pineapple Juice,

« “Orange Juice, Cream of

Coconut, and Nutmeg. Served in
a Tiki glass.

Moscow Mule ...................... $10.00
Tito's Vodka, Lime Juice and

Ginger Beer.

Big Ginger ..............ccccee... $10.00

Jameson Irish Whiskey and
Ginger Ale with a squeeze of
Lemon and Lime.

Sky Prairie Cocktail Flight $22.00
A saﬁpﬁng of 4-of our signature
cocktails. Prairie Margarita,

Pain Killer, Rose Sangria, and

Aperol Spritz.

Bud Light White Claw White Claw
White Claw Black Raspberry Mango

Cherry Lagunitas Hoppy Busch Light
Guinness Refresher Buckler NA
Coors Light Michelob Ultra Miller Lite
Purple People Bell's Two Modelo

Eater H.earted 1PA Summer Shandy
Corona Il;Iilﬂlas;l(;n White Claw Lime
Guinness 0.0

Spirits

Bulleit Bourbon Patron Crown Royal

St Germain Liqueur Grey Goose Fireball

Bacardi Jigermeister Absolut Pear
Prairie Cucumber Malibu Jameson

Ciroc Red Berry Bulleit Rye Captain Morgan
Crown Peach Casamigos Blanco Jack Daniels
Bombay Sapphire Skyy Vodka Titos




Sparkling

Split  Bottle

La Marca ProS@CCO «.....ooooeeeiieiiiiieeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeae $10.00

Trevisto Veneto, Italy

RiISAA MMOSCALO ...eeeeeeeeeeeee e $10.00 $37.00
Asti Piedmont, Italy

Veuve CHCQUOL ........cc.ocveeiiiiiieiicecieeteeee ettt e eaeas $125.00

Champagne, France

White Wine

Glass Bottle

Kris Pinot Grigio ...............ccccooviiiiiiiiicieeceeeceeeeeeeeeeeen $9.50  $33.00
Delle Venezie, Italy
Hess Chardonnay .................cccoooeveeveevioiieieeieiiereeeeeeeieereeee e, $10.00  $34.00
Monterey, California
WOOIPACK .....oooviiiiiiiecceceeeeeeeeeeeeee e, $11.00  $37.00
Marlborough, New Zealand
Ferrari Carano Chardonnay ................ccccccoveviiiiiiiinniiiiiee e $54.00
Sonoma County, California
Rosé

Glass  Bottle
Yes WAy ROSE .......c.ocoooviiiiiiiiiiiieeeceeeeeeeeee e $10.00  $34.00
IGP Méditérranée Appellation, France
Domaine de Nizas ROS€ ............ccccooiiiiiiiiiiiiieceeeee e $42.00

Languedoc Roussillon, France

Red Wine

Glass Bottle

Horizon de Bichot ...............cooooiiiiiiiiieeeee $10.00 $37.00
Beaune, France

"The Crusher' Cabernet Sauvignon ...................ccccocceveueene. $11.00  $36.00
Napa Valley, California

Two Mountain "Hidden Horse" Red Blend ........................... $11.00 $34.00
Yakima Valley, Washington

Bites

Chips & SalSA ........ooooviiiii e $5.99
Tortilla chips served with house made salsa.

Burrata CapresSe ............occooevviiiiiiiiieceeeeeeee et $15.99

Creamy Burrata, Campari Tomatoes, Sweet Basil, Olive Oil, and drizzled with
Balsamic Glaze. Served with Toasty Bread.

Spinach & Artichoke Dip .............ccooviiviiiiiiiieccee e $10.99
Our Creamy Roasted Garlic, Spinach & Artichoke Dip served chilled and

topped with Diced Tomatoes and Parmesan Cheese. Accompanied by Tortilla

Chips.

Cheese, Fruit & Spinach Dip Platter .................cccoooviiiiiiiiiiiiiieeees $18.99
Aged Cheese, Seasonal Fresh Fruit, Lightly Toasted Focaccia and our
Signature Roasted Garlic, Spinach & Artichoke Dip.

Roasted Pepper Hummus and Pita Chips ................cccooooeiiiiiiieeen, $11.99
Hummus blended with Roasted Red Peppers. Topped with Roasted Red Peppers
and Olive Oil served with Pita Chips.

Ask about our signature wine cooler bags- Additional wine list available upon request






