
Chocolate Martini
Wild Moon Chocolate, 

Galliano, & Cream

14

Mon Cheri 
HFC Sour Cherry Vodka, Wild Moon Rose, 

Crème De Noyaux, Crème De Cocoa, & Cream

15

Irish Coffee   
Teelings Irish Whisky, Wild Moon Birch,

Hot French Press Coffee, 

& Hand Whipped Chai Spiced Cream

15

Vanilla Affogato   
HFC Espresso Vodka, Espresso,

 & Dairy Free Vanilla Ice Cream

15

HFC Ir‘ish’ Cream  
Oat-based, Dairy Free

10

Tea of Choice
Earl Grey, Decaf Earl Grey, 

English Breakfast, Emerald Mountain Green, 

Herbal Camomile Blend, Herbal Ginger Blend

4

Original | $29
Sour Cherry | $39 

Raisin Fig | $36
Vanilla | $36

Espresso | $34

Available for Purchase

FAMILY OF BRANDS

Cucumber $24 | $42

Rose $24 | $42

Lime $24 | $42

Cranberry $26 | $44

Lavender $24 | $42

Birch $24 | $42

Chai Spice $24 | $42

Chocolate $26 | $44

Variety Pack 6 (100ml) $38

Sumac $26 | $44
7 Lemon $26 | $44

Sage $26 | $44
Roasted Dandelion Root $26 | $44

Sweet and Boozy Treats
DESSERT COCKTAILS

Try a sample flight! 
Pick any 5 flavors 

(5 half ounce pours) 
$10 

Available In 375ml & 750ml 



Strong and Smooth

Zen Garden
Wild Moon Cucumber, 

Gin, White Rum, Sake, & Bitters
16

Banana, Birch, & Bourbon   
Four Roses Bourbon, Wild Moon Birch,

Walnut, Bruised Banana Oleo, & Banana Leaf
16

Dirty Kalamata Martini
HFC Organic Vodka, Kalamata Olive Brine, Lillet

Blanc, & Dehydrated Olive Dust
16

Coffee Negroni 
HFC Espresso Vodka, Wild Moon Birch, 

Amaro Montenegro, & Orange
15

SPIRIT FORWARD

Red

PINOT NOIR, “Jamsheed”
Maysara Winery, Oregon, 2015

generous fresh fruit, sweet smoke,
black pepper, fine tannins, long finish

17   /   24   /   51

TUSCAN BLEND, “Heba”
Fattoria di Magliano, Tuscany, 2020

fragrant, fresh red berries, smooth, 
sweet tannins, soft mouthfeel

13   /   18   /   39

TEMPRANILLO, “Triton”
Bodegas Jorge Ordóñez & Co, Toro, Spain, 2021

med-full body, smoke, 
black raspberry, tannins

17   /   24   /   51

PETIT VERDOT
Ruca Malen, Mendoza, 2020

polished tannins, plum, blackberry,

spiced oak, chocolate, & walnut

15   /   21   /   45

Sparkling

PROSECCO BRUT, “Bosco”
Adami, Veneto, Italy, 2022

sugar dusted pear, dry on the palate
16   /   48

CHAMPAGNE CUVÉE, Pinot Noir
Jean Josselin, Champagne

seductive & powerful, apple, berries, peach

120

Pomegranate Sumac Paloma
Blanco Tequila, Wild Moon Sumac, Lime

Housemade Grenadine, & Sparkling Grapefruit
15

Eye of the Hurricane
Gosling’s Rum, Wild Moon Lime,

Chinola Passionfruit, Lime, & Ginger Beer

14

Highland Highball
Blended Scotch, Peated Scotch,

Wild Moon 7 Lemon, WM Roasted Dandelion Root,

Lemon, Maple, Club Soda, & Bursting Pearls

15

Bubbly and Crisp
EFFERVESCENT



7 Dirty Words
Wild Moon Sage, Wild Moon 7 Lemon,

Gin, Italicus, & Lemon
15

Blood Orange Fizz
HFC Organic Vodka, WM Rose, Lemon, 
Aquafaba, & Sparkling Blood Orange 

15

Merry Matador
Blanco Tequila, Wild Moon Cranberry,  
HFC Orange Vodka, House Grenadine,

Manzanilla Sherry, & Lime
15

Cherry Bomb
HFC Sour Cherry Vodka, Blackberry Gin,

Crème De Noyaux, Pineapple, Lime, 
Aquafaba, & Peychaud’s Bitters

17

Smoke Break
Mezcal, Wild Moon Sumac, Apricot,
Amaro Del Capo, Lime, & Absinthe

16

Downtown Sour
Four Roses Bourbon, Wild Moon Rose, 

Peach, Lemon, & Red Wine Float
16

French Dispatch
HFC Raisin Fig Vodka, Cognac, Apricot,

Orange, Lemon, & Orange Sugar Rim
16

Blended and Refreshing
SHAKENWINE

PINOT BLANC, “Autees”
Maysara Winery, Oregon, 2022

juicy fruit, honeysuckle, sweeping acidity,
rich mouthfeel

13   /   18   /   39

SAUVIGNON BLANC
Saint Clair Family Estate, Marlborough, 2023

passionfruit, grapefruit, herbaceous,
black currant

17   /   24   /   51

VERMENTINO
Clos Fornelli, Corsica, 2023

bright, delicate, saline, peach & citrus fruit
13   /   18   /   39

CHARDONNAY, “Gravel Road”
Roco Winery, Willamette Valley, Oregon, 2022

melon, cherry, plum, honeycomb, vanilla spice,
rich, with mineral acidity & a memorable finish

18   /   25   /   54

Vegan, Sustainable, Organic, 
& Biodynamic Selections

White

Rosé

ROSÉ, “Dogajolo Rosato”
Carpineto, Tuscany, 2024

floral aromas, bright fruit, crisp red apple,
currants, sour cherry, clean finish

13   /   18   /   39



HFC CLASSICS

Cranberry Aperol Spritz
Wild Moon Cranberry, Aperol, Club Soda,

& Organic Sparkling Wine

14

Ginnovation
Gin, Wild Moon Lavender, Pear Nectar, & Lemon

15

Back in the Saddle
Wild Moon Cranberry,

Four Roses Bourbon, Lime, & Ginger Beer
15

Sage Rush
Four Roses Bourbon, Wild Moon Sage, 

Aperol, Honey, & Lemon
15

Vanilla Chai Martini
HFC Vanilla Vodka, Wild Moon Chai,

Oat Milk, & Nutmeg

15

HFC Espresso Martini
HFC Espresso Vodka, Wild Moon Chocolate,

& Wild Moon Roasted Dandelion Root
16

Chai & Rye
Old Forester Rye, Wild Moon Chai Spice,

& Star Anise

14

Madam Secretary
HFC Raisin Fig Vodka, Wild Moon Rose,

& Dry Sparkling Orange

14

Junglebird
Lyre’s Italian Orange, Pineapple, 

Lime, Cinnamon, & Mint
12

Rosemary Limoncello Spritz
House Made Rosemary Limoncello,

 & Nonalcoholic Sparkling Wine
12

Mint Lime Palmer
House Made Mint Lime-Cello, 

Earl Grey & Green Tea
11

Pineapple Basil Sangria
Cranberry, Pineapple, Sage, Basil, & Orange

12

Misty Morning
Lapsang Souchong Tea, Lemon, 

Pear Nectar, Orange, & Cinnamon 
12

Without Alcohol

We Are Currently Stocking Cans From

Rhythm Brewing Co

New Park Brewery

Dead Language Beer Project

Lasting Brass

Familiar Favorites
MOCKTAILS

This section contains gluten! Beer grains contain gluten.
We are proud to feature a rotating selection of

Connecticut Made Beer

BEER & CIDER
Crafted Locally


