
 

Seasonal Craft Libations $14 
Cocktails marked * are available alcohol-free ($12) 

Blackberry Hugo 
gin, elderflower, lime, 

blackberry, sparkling wine 
mint 

Raspberry Refresher 
vodka, raspberry, lemon, 

black tea, bitters 

Rye Mint Julep 
dark rye, mint, simple, 

bitters  

Pepper Sour  
mint, vodka, elderflower, 
lemon, jalapeño syrup 

 
Chefusion Mules $12 

(served with fever tree ginger beer and fresh squeezed lime juice) 
*Moscow Mule 

svedka vodka 
*Kentucky Mule 
four roses bourbon 

*Red Headed Mule 
strawberry infused vodka 

*Fresa Mule 
strawberry infused tequila 

 
Chefusion Classics $12 

“Spooney” Prohibition Old Fashion 
our 1930’s version -woodford, bordeaux cherry, 

bitters & sugar cube spoon to dilute to your taste 
Billionaire 

four roses bourbon, pomegranate, 
absinthe & lemon 

*Maple Cedar Old Fashion 
jim beam rye, maple & bitters 

307 Manhattan 
bulleit bourbon, luxardo, lime, grapefruit & bitters 

Pear Necessities 
house pear vodka, ginger liqueur, apple & lemon 

Hypnotize Me 
infused pineapple vodka, hpnotiq, 

blue curacao & pineapple juice 
Pomegranate Martini 

vodka, pomegranate liqueur, oj & cranberry 

*Lemon Drop 
vodka, fresh lemon juice, triple sec, 

simple syrup & sugar rim 
Cadillac Margarita 

infused strawberry tequila, grand marnier, lime, orange & 
grenadine 

Fusion Signature 
infused pineapple vodka, x-rated, oj & grenadine 

RA-RA 
infused strawberry vodka, cointre Cosmopolitan 

au & lime 
El Diablo 

tequila, triple sec, pimm’s, lime & ginger beer 
*Bee’s Knees Brulee 

hendricks gin, honey, lemon, egg, 
cream & butterfly pea tea 
Sangria with a Kick $8 

house recipe with infused fruit 
 

Zero Alcohol Cocktails 
Cosmopolitan 

lyres NA gin, cranberry, lime, 
oj 

Amaretto Sour 
lyre’s amaretto 
lemon, simple 

egg whites & bitters 

Espresso Martini 
lyre’s coffee, french press 
coffee, maple & chocolate 

Paloma 
lyre’s agava 

lime, grapefruit, soda water 
 

 
Tap Beer 

Alaskan Amber, AK. 
Toppling Goliath, Pseudo Sue, Pale Ale, IA 

New Glarus Spotted Cow, WI 
Three Floyds Zombie Dust, Pale Ale, IN 
Three Floyds Gumball Head, Wheat, IN 
Noble Roots Blueberry Cream Ale, WI 

Hinterland, Luna Coffee Stout, WI 
Fair State, Roselle Sour, MN 

*4 Beer Sampler available (your choice, 5oz each) $9 
 

White Wine 
Anterra Pinot Grigio Italy 6 / 24 

Stemmari Moscato, Sicily, Italy 7 / 28 
Napa By Napa Chard. Napa Valley 8 / 32 

Eola Hills, Riesling, Oregon, 8 / 32 
Freixenet Sparkling Brut, Spain 8 / 32 

La Grand Ballon, Sauv. Blanc, France 10 / 40 
Louis Jadot,Chardonnay France 7 / 28 

The Pale, Rose’, Provence France 12 / 48 

Red Wine 
Andeluna Raices, Malbec, Mendoza 7 / 28 

Geyser Peak, Cabernet, Ca. 8 / 32 
Napa By Napa, Blend, Napa Valley 8 / 32 

Scotto Family Zinfandel, Ca. 10 / 40 
Duckhorn Decoy Merlot, Sonoma 12 / 48 

Quilt, Cabernet, Napa Valley 19 / 76 
Conundrum Red by Caymus Ca. 10 / 40 

Eola Hills, Pinot Noir Williamette Valley 11 / 44 




