
 
[SIGNATURE INSPIRATIONS] 

 
 
 

PLAT 99 OLD FASHIONED 12- 
West Fork whiskey 

elderflower liqueur, hopped grapefruit bitters 
 

PASTELITO 12- 
5 year rum, 3 star white rum, guava syrup, 

amaretto, citrus 

 

DELIGHTFUL 12- 
Chareau aloe liquor, rhubarb, Lillet, lemon 

 
 
 

 
 

HONEY BEE 12- 
Espolòn blanco tequila, Indiana honey,  

star anise, lemon, agave, aquafaba 

 

PARDORITA 10- 

Genepy, pineapple, mezcal, lime, agave, Ancho 
Reyes Verde 

 
DREAM CRUSH 12- 

Orangecello, triplo, orange juice, rye whiskey, Sun 
king orange cream ale, vanilla syrup 

 
ANTHEM 8- 

Old Hammer 80 proof, Local draft
 

[ART INSPIRATIONS] 
 

SYNAPTIC BLISS 12- 
cucumber and mint vodka, fresh grapefruit, 

cucumber juice, local honey 
 

Inspired by Aziz + Cutcher’s Synaptic Bliss – 
“A concept of an electronic garden, teeming with 

life halfway between digital and organic” 
 
 

ZEBRA FRUIT 11- 
Botanist gin, compressed strawberry, kiwi syrup, 

Prosecco 
 

Inspired by Ara Peterson’s “Zebra Fruit 
Wavepack”– 

 “Organizing colors in various combinations to 
create an optical experience” 

 
THE VANDAL 12- 

2 rum blend, passion fruit, coconut, orange juice, pineapple 
 

Inspired by Nick Walker’s “The Vandal” seen throughout the hotel- 
With a clear, simple, and delicate style, Nick Walker creates the “The Vandal” in a painting 
named “The Morning After” after a night of painting the town red.

 

[BAR BITES] 
 

[SALTY] 

 
CHIPS, SALSA, QUESO 8- 

 

LOCAL CHIPS & DIP 7- 
Local Broad Ripple Chips, Smoked Paprika Dip 

 

PLATCHO’S 10- 
Sweet and Spicy Chip, Queso,  

Andouille Corn Relish, Pork Carnitas 
 
 
 

 
ROASTED PEPPER HUMMUS 8- 

Olives, cucumbers, baked pita 
 

CHARCUTERIE 15- 
House Selection of Three, Pickles,  

Grain Mustard 
 

CHEESE 15- 
House Selection of Three, Nuts,  

Dried Fruit, Fig jam 
 

[SWEET] 
 

MACARONS 7- 
 

TIRAMISU 9- 
 

CARROT CAKE 9- 
 

STRAWBERRY PISTACHIO CAKE (GF) 9- 

  



 
 
 
 
 
 
[WHITE] 
 
CHARDONNAY FARM Napa Valley, CA      11  / 40 
SAUVIGNON BLANC JOEL GOTT, Saint Helena, CA    11  / 40 
PINOT GRIGIO FERRARI CARANO Sonoma, CA    10 /  38 
VINHO VERDE BROADBENT Portugal       8  /  27 
CHENIN BLANC MARC BREDIF Vouvray, France     14 /  51 
 

[SPARKLING] 
 
PROSECCO Maschio, Italy        10  /  40 
BRUT DOMAINE CARNEROS Napa, CA     12  /  43 
MOSCATO PIQUITOS Valencia, Spain     10  /  35 
BRUT DRAPPIER BLANC DE BLANC Champagne, France  90 
 

[ROSE] 
 
STILL ROSEHAVEN Modesto, CA      12  /  43 
SPARKLING CAMPO VIEJO CAVA BRUT Penedes, Spain  12  /  43 
 

[RED] 
 
PINOT NOIR BENTON LANE T Willamette Valley, OR   11   /  38 
MALBEC TILIA Mendoza, Argentina     12   /  43 
MERLOT HAHN FAMILY ESTATES Central Coast, CA   10   /  36 
CABERNET SHARECROPPER Columbia Valley, WA   12   /  43 
BORDEAUX BLEND GUNDLACH BUNDSCHU Sonoma, CA  11   /  39 
 

[RESERVE] 
 
CABERNET QUILT Napa Valley, CA     68 
ZINFANDEL JIGAR WINES Dry Creek Valley, CA   58 
RED BLEND RHIANNON St. Helena, CA     42 
SYRAH DOMAINE D’ANDEZON Cotes du Rhone, France  40 
 

[BEER| CIDER| SELTZER]       
 
BLUE MOON     5 CANNED COCKTAILS 
HEINEKEN     5 OLD HAMMER “SNAP BACK”  6 
CORONA     6 COLD HAMER “HIGH BALL”  6 
BUD LIGHT     4 SELTZER 
COORS LITE     4 ODD SIDE SELTZER “POG”  5 
MILLER LITE    4 (PASSIONFRUIT, ORANGE AND GUAVA) 
MILLER HIGH LIFE    4 HIGH NOON “PINEAPPLE”  5 
 
 
SUN KING CREAM ALE    5.5 
SUN KING ORANGE CREAM ALE 5.5 
SUN KING WEE MAC    5.5 
SUN KING OSIRIS PALE ALE   6 
TAXMAN QUALIFIED   6 
TAXMAN DEDUCTION    5.5 
ANGRY ORCHARD HARD CIDER 5.5 
GUINESS STOUT    6 


