SEVEN GLACIERS

BAR MENU

TASTING PLATES

2300' OYSTERS (6) MP
Fingerlime | Shallot | Champagne Vinegar // df, gf
FILET TARTARE 22
Prime Beef | Brioche | Egg Yolk // df, egg

ALASKAN TOAST 17
Alaskan Crab | Dill | Citrus | Brioche

SCALLOP BISQUE 27
Cream | Caviar | Crouton // gf* shellfish

BEET SALAD 21
Arugula | Blueberry | Hazelnut // df, gf, w

STEAK TIPS 27
Prime Filet | Potato | Horseradish // df, gf
WEATHERVANE SCALLOP 29
Carrot | Leek | Chive // gf. shellfish

LOBSTER MAC & CHEESE 33

Lobster | Gruyere | Cream // shellfish

DESSERT

S’MORES 15
Dark Chocolate Ganache | Smoked Marshmallow

| Graham Cracker Cake | Graham Cracker Pieces |
Salted Caramel Popcorn Ice Cream // egg

GLACIER 17
Vanilla Bean Mousse | Blueberry | Vanilla Cake |
Blueberry Sauce | Blueberry Gel | Rice Paper

// egg

KEY LIME 16
Lime Crémeux | Dried Meringue Shards | Lime Gel

| Graham Crumble | Sea Buckthorn Gel | Coconut
Crisps // egg

SEVEN ALACIERS

SIGNATURE COCKTAILS

ESCAPE RHEUM 17
Gin | Rhubarb Infused Aperol | Dry Vermouth |
Orange Bitters

DR. GONZO 21
Bourbon | Rum Agricole | Date Infused Sherry |
Banana Oleo | Fig and Cinnamon Bitters

SWEET EYES SWIZZLE 19
Vodka | Cherry and Pomegranate Cordial |
Orgeat | Lemon Juice | Lime Juice

TUNDRA TONIC 18
Gin Blend | Tonic | Grapefruit | Angostura Bitters
THE CANTALOUPE RULE 19

Tequila | Lillet | Cantaloupe Cordial | Grapefruit |
Saline

BUSINESS CASUAL 20
Vodka | Espresso | Coffee Liqueur | Amaro | Vanilla
Cold Foam | Angostura Bitters

URSA 21
Butterfly Pea Flower Mezcal | Passionfruit |
Velvet Falernum | Orgeat | Lemon Juice

CLASSIC COCKTAILS

NEGRONI 19
Gin | Vermouth Rosso | Campari

SIDECAR 18
Cognac | Dry Curagao | Lemon Juice | Simple Syrup
OLD FASHIONED 16
Bourbon | Demerera Syrup | Angostura Bitters
DAIQUIRI 14
White Rum | Gomme Syrup | Lime Juice
MANHATTAN 20
Rye | Vermouth Rosso | Angostura Bitters
MARGARITA 15
Blanco Tequila | Lime Juice | Dry Curagao | Agave
NAKED & FAMOUS 18
Espadin Mezcal | Aperol | Genepy | Lime Juice
SAZERAC 18
Rye | Cognac | Absinthe | Sugar | Peychaud Bitters
FRENCH 75 16
Gin | Prosecco | Lemon Juice | Simple Syrup
PENICILLIN 17
Scotch | Lemon Juice | Honey | Ginger Syrup

MAI TAI 19

Rum Blend | Dry Curagao | Lime Juice | Orgeat



