
Original $29
Sour Cherry $39 

Raisin Fig $36
Vanilla $36

Espresso $34

Available for Purchase

FAMILY OF BRANDS

Cucumber 375ml $24 750ml $42

Rose 375ml $24 750ml $42

Lime 375ml $24 750ml $42

Cranberry 375ml $26 750ml $44

Lavender 375ml $24 750ml $42

Birch 375ml $24 750ml $42

Chai Spice 375ml $24 750ml $42

Chocolate 375ml $26 750ml $44

Variety Pack 6 (100ml) $38

Sumac 375ml $26 750ml $44
7 Lemon 375ml $26 750ml $44

Sage 375ml $26 750ml $44
Roasted Dandelion Root

375ml $26 750ml $44

Sweet and Boozy Treats

DESSERT COCKTAILS

Chocolate Martini
Galliano, Wild Moon Chocolate

& Vegan Cream
14

Mon Cheri   
HFC Sour Cherry Vodka, Wild Moon Rose, 

Crème De Noyaux, White Crème De Cocoa

& Vegan Cream

14

Irish Coffee   
Tullamore Dew, Wild Moon Birch, 

Hand Whipped Chai Spiced Cream

15

Vanilla Affogato   
HFC Espresso Vodka, Espresso

 & Dairy Free Vanilla Ice Cream

15

Tea of Choice
Earl Grey, English Breakfast, 

English Breakfast Decaf, Camomile Blend
4



MOCKTAILS

We Are Currently Stocking 16 oz Cans From

New Park Brewery

Dead Language Beer Project

Junglebird
Lyre’s Italian Orange, Pineapple, Lime,

 Cinnamon & Mint
12

Rosemary Limoncello Spritz
House Made Rosemary Limoncello

 & Nonalcoholic Sparkling Wine
12

Sage Lime Palmer
House Made Sage Lime-Cello, 

Earl Grey and Green Tea, 
& Brown Sugar Bursting Pearls

11

Misty Morning
Lapsang Souchong Tea, Lemon, 

Pear Nectar & Orange Cinnamon Syrup
12

Pineapple Basil Sangria
Cranberry, Pineapple, Sage,

 Basil & Orange
12

LOCAL BEER   
SPIRIT FORWARD

Strong and Smooth

Lavender Fields 
Gin, Wild Moon Lavender, Green Tea,
Cocchi Americano, Yellow Chartreuse, 

Orange & Lemon
17

Rhubarb Negroni   
HFC Orange Vodka, White Port, 

Zucca Rabarbaro Amaro, & Jello Wedge
17

Banana, Birch, & Bourbon   
Four Roses, Wild Moon Birch, Walnut,
Bruised Banana Oleo, & Banana Leaf

16

Dirty Kalamata Martini
HFC Organic Vodka, Kalamata Olive Brine,

Lillet Blanc & Dehydrated Olive Dust
15

Emerald City
Pisco, Wild Moon Sage, 

Wild Moon Cucumber, Dry Vermouth 
& Black Peppercorn Gastrique

15

Colonel Mustard   
Wild Moon Roasted Dandelion Root, Mezcal,

Reposado Tequila, Honey Dijon & Lemon
17

French Silk
Wild Moon Chocolate, Wild Moon Rose,

Cointreau, Aztec Chocolate Bitters, 
& Vegan Cream

14

Without Alcohol

This section contains gluten! Beer grains contain
gluten. Please ask for the current 

gluten free beer selection. We are proud to feature a
rotating selection of Connecticut Made Beer



SHAKENSHAKEN

Mint Cucumber Sour
Wild Moon Cucumber, White Rum, Gin, Mint, Lemon

& Aquafaba

14

Amalfi Coast
White Rum, Wild Moon Cucumber, 

House Made Cantaloupe Cordial, Cocchi Rosa
Amaro Montenegro & Lemon

15

Green Lantern 
Blanco Tequila, Wild Moon Cucumber, 
Green Chili, Agave, Lime & Sesame Oil

16

Cherry Bomb 
HFC Sour Cherry Vodka, Blackberry Gin, 

Crème De Noyaux, Pineapple, 
Lime & Aquafaba

17

Blended and Refreshing

Bubbly and Crisp

EFFERVESCENT 

Butterfly Kisses   
Wild Moon Rose, Gin, Lemon,

House Made Strawberry Lychee Cordial & 

Sparkling Wine

17

Tamarind Tango 
Wild Moon Chai, Wild Moon Birch, Aged Cachaça,

Honey, Tamarind, Lime, Sparkling Orange, 

& Brown Sugar Bursting Pearls
17

Plum Paloma   
Blanco Tequila, Wild Moon Sage, 

 Plum Shrub, Plum Wine,

& Sparkling Grapefruit 

15

Red

Michele Chiarlo ‘Il Principe,’ Nebbiolo
Langhe, Italy, 2021
violets, red fruits, 

elegant tannins, spice
16   /   23   /   48

Clos Fornelli, Sangiovese
Corsica, France, 2022

medium body, dark fruit, earthy, 
savory, minerality
12   /   17   /   36

Chateau Pech-Latt, GSM Blend
Languedoc-Roussillon, France, 2023

deep dark fruit, unctuous, spice, licorice
16   /   23    /   48

La Garagista, Marquette
Vermont, 2022

bright fruit, spicy, wild yeast, complex
17   /   24   /   51

Triton, Tempranillo

Toro, Spain, 2021
med-full body, smoke, 

black raspberry, tannins
17   /   24   /   51

Orange

Kontozisis ‘Clear Skies Fear No Bolts,’ 

Assyrtiko blend
Karditsa, Greece, 2023

red & white grapes, aromatic, 
wild fermentation, acidity

18   /   25   /   54

WINE



WINE
Vegan, Sustainable, Organic 

& Biodynamic Selections

Adami, Prosecco
Veneto, Italy, 2022

sugar dusted pear, dry on the palate
16   /   48

Sparkling

Rosé

Nicolas Delfaud, Chardonnay
Burgundy, France, 2023

toasty, creamy, citrus fruit, minerality
18   /   25   /   54

Terra Alpina, Pinot Grigio
Trentino-Alto Adige, Italy, 2022

wildflowers, melons, orchard fruits, 
warm spice

13   /   18   /   39

Saint Clair Family Estate, Sauvignon Blanc
Marlborough, New Zealand, 2023

passionfruit, grapefruit, herbaceous, black
currant

17   /   24   /   51

Bera e Figli ‘Arcese’, Vermentino Blend
Piedmont, Italy, 2022

funky, aromatic, floral, stonefruit, saline
13   /   18   /   39

Alphonse Mellot
Sancerre, France, 2022

rose petal, watermelon notes, lightly spiced
17   /   24   /    51

White

HFC CLASSICS 
Familiar Favorites

Ginnovation
Gin, Wild Moon Lavender,

 Pear Nectar, Lemon
15

Her Name Was Lola
HFC Vanilla Vodka, Wild Moon Rose, 

Lime, & Sparkling Grapefruit
14

Highland Fling
Wild Moon Rose, Wild Moon Cucumber, 

Hendricks Gin & Tonic
16

Back in the Saddle
Wild Moon Cranberry, Four Roses, 

Lime, Ginger Beer, & Mint
14

Sage Rush 
Four Roses, Wild Moon Sage, 

Aperol, Honey & Lemon
15

Green-Eyed Beauty
Wild Moon Sumac, Green Chartreuse,

 & Sparkling Blood Orange
17

HFC Espresso Martini 
HFC Espresso Vodka, 

 Wild Moon Roasted Dandelion Root,

& Wild Moon Chocolate
16


