
Pample-Moose Crossing- $16
Tom Cat Gin, Giffard Pamplemouse, Aperol, chili 

infused mezcal, house hot raw honey, grapefruit, lime, 

VT hop tincture, chipotle salt
c.2024 Patrick Amice@ Barr Hill

Solera exchange - $23
Sherry barrel Tom Cat, Giffard grapefruit, oloroso 

sherry, Nux walnut liqueur
c.2024 Tonya Martel @ Barr Hill

Path of Purpality-  $14
Barr Hill Gin infused with VT lavender and butterfly 

pea flower, cardamom, raw local honey, lemon
c.2024  Tonya Martel @ Barr Hill

Twist of Vermont - $16
Berry infused Barr Hill Vodka, lemon, raw local honey, 

whipped Stannard Farm VT maple
c.2023 Kurstin King @ Barr Hill

Keepin’ it green - $16
Barr Hill Gin, tequila blanco, cointreau, green tea, 

Bhumi Farms yuzu cordial, lemon, lime, 

 raw local honey, apricot-hickory bitters
c.2024 Kurstin King @ Barr Hill

A Selection of VT Milk Clarified Cocktails

Clearly Creemee-  $16
Barr Hill Vodka infused with fenugreek seed and waffle 

cone, maple tea, Stannard Farm VT maple syrup, lemon, 

orange, removed VT milk

  c.2024  Tonya Martel @ Barr Hill

Pink Tropics Milk Punch- $16
Tom Cat Gin, Kingdom Strength Tom Cat, over-proof 

rum, coconut rum, Campari, pineapple, passion fruit, 

lime, house pecan orgeat, passion hibiscus tea, removed 

VT milk
c.2024 Patrick Amice @ Barr Hill

Chai Harder- $16
Clarified Punch of chai infused Barr Hill Vodka and 

cognac, chai syrup, vanilla, Averna, ginger, lemon, 

orange, chai tea,  removed VT milk
c.2023 Tonya Martel @ Barr Hill

Landcrafted Originals

BARR HILL BEE’S KNEES- $12
Barr Hill Gin, lemon, raw local honey

c.1921 Frank Meier, Cafe Parisian, the Ritz, Paris
Sub Tom Cat for a ‘Cat’s Pajamas’- $13 

Sub Barr Hill Vodka for a ‘Time to Bee’- $14
“Bee’s Trees”- Gin, VT maple, lemon - $14

Hand Shaken G&T $12
Barr Hill Gin, house made tonic, lime.
Sub Tom Cat  $13
Sub Barr Hill Vodka $14

Barr Hill Canned Gin & Tonic $8 (12oz.)
Barr Hill Gin, house made tonic, lime, canned and 
poured into a gin balloon glass
(Also available to in 4-packs To Go)

Barrel-aged NEGRONI- $14 
Barr Hill Gin, amari, fortified wines, patience

c.1919 Camillo Negroni, Florence, Italy

Montpelier MULE- $15
Barr Hill Vodka, house ginger beer, lime
c.1941 John G. Martin & Jack Morgan, Cock ‘n’ Bull, Los Angeles

BARR HILL Saturn - $14
Barr Hill Gin , passion fruit, house pecan orgeat, 
falernum, lime

BARR HILL GIMLET  $12
Barr Hill Gin, house made lime cordial, lime oil
Sub Barr Hill Vodka   $14

4 Amaro Black Manhattan- $16
Tom Cat Gin,house vermouth blend, Rittenhouse Rye, 4 

Amari house blend, Angostura + orange bitters
c.2023 Patrick Amice @ Barr Hill

32° Smoked Old Fashioned- $16
Tom Cat, Stannard Farms VT Maple,
 L’Aperitivo Nonino,   Tom Cat barrel stave smoke

c.2023 Tonya Martel @ Barr Hill 

Many Classic Cocktails available upon request
ie. TC Old Fashion, Martini, Manhattan, French 75, Collins,  etc

PHYLLIS & her walk in the woods- $15/$25
Hardwick and Montpelier distilled Vermont Rye 

Whiskey Finished in Moscatel and 2nd use Rye Casks

PHYLLIS & the wide open field- $20/$40
Our First ever whiskey release, an exceptional single 

barrel of Rye Whiskey bottled at barrel strength

Tried & True

#Raiseyourbarr
@BARRHILLGIN

Phyllis rye Whiskey EXPRESSIONS

Clarified cocktails



West Worcester  VT wood-fired 
spiced nuts  V  GF

Citrus-marinated castelvetrano 
olives   VG  GF

Mushroom Crostini V 

Roasted mushrooms, sherry-walnut puree, VT 
Creamery goat cheese

Pork Belly Bao Bun  
Crispy VT pork belly, hoisin aioli, house pickles, 
cilantro

Small Plates 

Crispy Potatoes - $11 V GF 

Roasted garlic-lemon aioli, chimichurri

Maple roasted carrots- $14 V GF 

Labne, Stannard Farm maple,  candied ginger-pecan 
dukkah, warm pita

“Tehina” Hummus- $15   VG 
Organic vegetables, za’atar spice,  EVOO, 
pomegranate molasses, Red Hen toast points

Crispy Glazed Pork Belly- $16  GF 
Tom Cat- VT maple glaze, pickled jalapeno, mustard 
seeds 

Fried MAplebrook Mozzarella-$16 V 
Tomato fondue, aged balsamic, fresh basil

VT Cheese Board- $26  V 
Selection of VT cheese, fresh and dried fruit, spiced 
nuts, Barr Hill raw honey
-Add VT Salumi $10

Snacks - $6

Riwaka Pale Ale $8 
American Pale Ale 5% - 16oz Draft
Hill Farmstead, Greensboro, VT

Double Galaxy - $8 
Imperial IPA  8% - 12oz Draft
Hill Farmstead, Greensboro, VT

The farmers hand #2- $9 
VT Dry Apple Cider   6% - 12oz Draft
1000 Stone Farm , Brookfield, VT

Heady Topper- $8
Double IPA 8%- 16oz Can
Alchemist Brewery, Stowe, VT

LIGHTHOUSE- $6 

Pilsner 5%- 16oz Can 
Burlington Brewing Company, Burlington, VT

(Also check out our selection of VT beers available in retail for at-
home enjoyment.)

Red- NóMADE- $12
Malbec, Mendoza, Argentina 2020

Rosé- Domaine de la bastide- $12
Grenache/Syrah, France NV

Sparkling- Matho- $12 
Bianco Cuvee, Italy NV

White- VILLA DE ANGES-$12
Sauvignon Blanc, France 2022

Wine

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs 
or unpasteurized milk may increase your risk of food borne illness

Alcohol-free cocktails

House spicy ginger beer- $6
House ginger syrup, lime, seltzer

House Tonic- $6   
Barr Hill tonic syrup, seltzer, lime 
(Barr Hill Tonic Syrup also available in retail for at-home enjoyment.)

Fruity Pebbles- $7
Pineapple, orange, lime, mint,local honey, seltzer
C.2023 Kurstin King @ Barr Hill, VT

Boylan cane sugar sodas- $6
Root beer, orange, cola, diet cola

JArritos Pineapple Soda- $6   

Bitter bubbles cherry/chicory- $6
A lightly bitter gentian seltzer

Beer/ Cider

#Raiseyourbarr
@BARRHILLGIN


