
JOLLY GNOME
The

F E S T I V E  B A R



A L C O H O L I C  B E V E R A G E S

CHEER
Spirits ofSpirits of

G N O M E  F O R  T H E  H O L I D A Y S  1 9
Crown Royal Apple, Amaro Montenegro, Appleton Estate, Angostura Bitters

F R O S T Y ’ S  N I G H T C A P  1 9
Vanilla Vodka, White Crème de Cacao, Peppermint Schnapps

B E R R Y  T H E  H U M B U G  1 9
Silver Tequila, Pomegranate Juice, Lime Juice, Agave Syrup

T W I N K L E  B E A R D  R O Y A L E
Vodka, Cranberry Juice, Triple Sec, Sparkling Wine

+ Top with Bianco Nero Prosecco Extra Dry 18
+ Top with Veuve Clicquot Champagne 70

G N O M E  U N D E R  P R E S S U R E  1 8
Espresso, Kahlúa, Black Rum, Grand Marnier

C A R A M E L  C L A U S  1 8
Espresso, Kahlúa, Vodka, Baileys Salted Caramel

R U N ,  R U N ,  G I N G E R  G N O M E !  1 9
Espresso, Vodka, Gingerbread Syrup, Cream

T H E  M O O D Y  G N O M E  1 8
Gin, Crème de Cassis, Lime Juice

C A M P F I R E  A T  T H E  N O R T H  P O L E  1 8
El Tequileño Tequila, Mezcal, Cointreau, Hot Chocolate, Whipped Cream

T W I N K L E T O E ’ S  W A R M  H U G  1 8
Empress Elderflower Gin, Lemon Juice, Honey 

S P I C E D  &  N I C E  M U L L E D  W I N E  1 8
Red Wine, Brandy, Orange Liquor, Holiday Spices

Warm Up

Frosty Corner

Martinis under the Mistletoe



Canned Cheer
Gnome’sGnome’s

S E A S O N A L  B R E W S

NICE LIST
N O N - A L C O H O L I C  B E V E R A G E S

TheThe

CELLAR
The GnomeThe Gnome

L B J  S P I C E D  C I D E R  1 0

C O T E  M A S  S A U V I G N O N  B L A N C / V E R M E N T I N O ,  S O U T H  F R A N C E  

5 OZ        9 OZ      BOTTLE 
16 25 80

C O T E  M A S  S Y R A H / G R E N A C H E ,  S O U T H  F R A N C E  

5 OZ        9 OZ      BOTTLE 
16 25 80

B I S T R O  D E S  M E T S  R O S E / C I N S A U LT  &  C A R I G N A N ,  L A N G U E D O C ,  F R A N C E

5 OZ        9 OZ      BOTTLE 
16 25 80

N U T C R A C K E R  S M O K E  1 2

Lapsang Souchong Tea Concentrate, Lemon Juice, Almond Syrup

G N O M E  G L O W  1 2
Cranberry Juice, Lemon Juice, Blue Pea Flower Tea, Peach Syrup, Sprite

T I N Y  T O N I C  T A L E  1 2
Seedlip Gin, Raspberry Coulis, Sprite

H O T  C H O C O L A T E  B O M B  1 2
Milk Chocolate Bomb, Russian Mint Treats, Marshmallows, Whipped Cream

W I N E  L I S T

L B J  V A N I L L A  N U T  B R O W N  A L E  1 0

(milk-washed for a smooth finish)



F R O M  T H E  G N O M E ’ S  P A N T R Y  2 6

Prawn Caesar Sip (GF/DF)
sauvignon blanc poached shrimps, tomato clam broth, fresh celery, 

pickled cucumber, Caesar shot

Chicken Lollipops
buffalo sauce & parmesan cheese crumble

Spiced Cornbread Bite (V)
smoked cheddar, roasted sweet corn & winter spice, cranberry-bourbon butter

Caramelized Onion & Walnut Puff (V)
onion jam, crushed pecans, micro cress, lemon thyme cream, paprika crème fraiche

T H E  W O O D L A N D  B O A R D  2 3
brie, truffle cheddar, smoked gouda, mortadella, genoa salami, prosciutto, rosemary crostini, 

grainy mustard, saskatoon berry compote, hot honey, fresh grapes, gherkins, house pickled beans

T H E  G O L D E N  E L I X I R  ( G F )  2 0
The Evening Gold Milk

maca root, kashmiri turmeric, ashwagandha, cardamom & cinnamon, gold leaf, saffron strands

T H E  J O L L Y  D I P P E R  1 6
ginger gnome cookies ice cream sandwich,

classic milk chocolate, dark chocolate espresso, salted toffee & caramel 

TREATS
JollyJolly

G N O M E - M A D E  G O O D I E S

C O O K I E  K I T  2 8
gnome cookies, sprinkles, icing, candies 

(v) - vegetarian      (gf) - gluten-free     (df) - dairy-free


