
*Eating raw or undercooked meat, poultry, eggs or seafood poses a health risk to everyone, but especially to the elderly, young children under the age of 4, pregnant women and other 
highly susceptible individuals with compromised immune systems. The cooking of such animal foods reduces the risk of illness. Split plate fee: $8. Tickets are subject to a 20% gratuity.

S E A S O N A L  C O C K T A I L S

D R A U G H T

D R A U G H T  B E E R

STREET FIGHT RED ALE
Angry Hank’s Microbrewery, Billings, MT // 5

abv - 6.5  •  ibu - 25

ONE NIGHT STAND BLONDE ALE
Canyon Creek Brewing, Billings, MT // 5

abv - 5.5  •  ibu - 20

YUZU ONNA HARD SELTZER
New Hokkaido Beverage Co., Bozeman, MT // 6

abv - 5 

NICE FELLA ITALIAN PILSNER
MTNs Walking Brewery, Bozeman, MT // 6

abv - 5.4  •  ibu - 39

GRAZING CLOUDS
HAZY NEW ENGLAND STYLE IPA

MTNs Walking Brewery, Bozeman, MT // 7
abv - 7  •  ibu - 20

CRAZY HEIFER HEFEWEIZEN
Crazy Peak Brewing Co., Big Timber, MT // 6

abv - 5  •  ibu - 18

BACK COUNTRY SCOTTISH ALE
Lewis & Clark Brewing Co., Helena, MT // 5

abv - 5.8  •  ibu - 17

BIG BISON AMERICAN STOUT
Thirsty Street Brewing Co., Billings, MT // 6

abv - 6.3  •  ibu - 45
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S SIDECAR
cognac, grand mariner, lemon // 16

Inspired by an American Army Captain in Paris during WWI and 
named after the motorcycle sidecar that the Captain used

BOULEVARDIER
bourbon, campari, sweet vermouth // 15

Created by Erskine Gwynne, publisher of  the magazine 
“Boulevardier,” for expats living in Paris during the 1920’s. The 
drink was popularized after its inclusion in Harry MacElhone’s 
1927 book “Barflies and Cocktails.” 

CORPSE REVIVER #2
gin, cointreau, lillet, absinthe, lemon // 14

In 1930 Harry Creddock came on the scene with this famous 
cocktail. Originally from America, he came to the Savoy in 1920, 
shortly after Prohibition began.

B O T T L E S  +  C A N S

DOMESTICS
Budweiser, Bud Light, Coors Original, Coors Light, 

Michelob Ultra, Miller Lite // 4

IMPORTS
Corona, Stella Artois // 5

HARD CIDER
Samuel Smith // 8

U N L E A D E D  D R I N K S

SWEATER WEATHER
apple cider, ginger beer, fall simple, lime // 9

NON-ALCOHOLIC BREWS
Athletic Lite NA // 6

Athletic Run Wild NA IPA // 6

Sockeye Hopwater NA // 6

CELADON GREEN
vodka, pistachio simple, sandeman’s rainwater 
maderia, sea salt // 12

APPLEJACK SOUR
laird’s applejack, apple cider, fall simple, lemon, 
black walnut bitters // 13

traditional sour, with egg white // +1 

OAXACAN FIRESIDE
casamigos reposado, cointreau, lime, cranberry, 
rosemary cardamom simple, mezcal, alderwood 
smoked salt // 16

PUMPKIN ROYALE
vodka, amaro nonino, baking spices, pumpkin 
puree, heavy cream, chantilly // 14

CHAI FLIP
bulleit rye, egg yolk, chai simple, cream, house 
spice mix // 15

GALLUS
johnnie walker black label, amaro nonino, laird’s 
applejack, baklava syrup, lime // 16

O L D  F A S H I O N E D S

TEN CLASSIC
house bourbon, TEN signature cherries, sliced orange, 
sugar cube, angostura bitters // 12

BIGHORN
peach pecan infused bighorn bourbon, TEN 
signature cherries, sliced orange, black 
walnut bitters // 14

SMOKED SAGE
woodford reserve, honey-sage 
simple, orange bitters // 22


