
Cocktails
OLD FASHIONEDS

*LEI ORIGINAL

INN UPS

CURTIS’ SPECIATLY LEMON DROP                     

“ESPRESSA” MARTINI 

PEAR MARTINI

ABSOLUT CITRON VODKA, PIERRE FERRAND DRY 
CURACAO, FRESH LEMON, SPLASH OF SPRITE

SUNSHINE COFFEE CO. COLD BREW, STOLI VANIL
VODKA, MOZART CHOCOLATE, TIA MARIA AND BAILEY’S

GREY GOOSE PEAR, AMARETTO DISARONO, 
SWEET AND SOUR MIX 

15.75

15.50

Lake Elmo Inn

BUBBLE DRINKS

AGAVE SPECIALTIES

INN SPECIALTIES

SEASONAL

PUMPKIN MARTINI *
STOLI VANILLA VODKA, RUMCHATA PUMPKIN LIQUOR,
SHAKEN & SERVED WITH CINNAMON SUGAR RIM
& STICK. SERVED UP

14

16

ST. GERMAIN & CHAMPAGNE                        

ROSEBUD                        

LOVE ME DEW                      

MANGO PÉCHE BELLINI                        

FLORAL ST. GERMAIN APERITIF IN A FLUTE GLASS
TOPPED OFF WITH CALIFORNIA CHAMPAGNE AND A
BERRY

GREY GOOSE POIR VODKA, ST. GERMAIN, TOPPED WITH
CALIFORNIA CHAMPAGNE, SERVED IN AN UP GLASS

VIETTI, MOSCATO D’ASTI AND FRESH BLOOD ORANGE
PUREE, SERVED IN A FLUTED GLASS

FRESH MANGO PUREE MIXED WITH PÉCHE MATHILDE
AND CALIFORNIA CHAMPAGNE

10

15.75

10.25

8.50

INN THE BARRELS

APPLE*

RUM

RICHMOND RYE *

DUPONT FINE RESERVE APPLE BRANDY AND INN OLD
FASHIONED MIX SERVED ON THE ROCKS FOR A FALL
FLAIR TO A CLASSIC COCKTAIL

PLANTATION 5YR RUM, INN OLD FASHIONED MIX,
MUDDLED ORANGE & CHERRY 

NEW RICHMOND RYE, MADISON AVE ORANGECELLO &
ANGOSTURA BITTERS, SWEET AND SOUR MIX 

14

12.50

16

APPLE CIDER SPRITZ
APPLE CIDER, APEROL, TOPPED WITH PROSECCO AND
SODA

13.50

CREAMY APPLE PIE
APPLE BRANDY CREME LIQUOR, STOLI VANIL AND
HOLIDAY SPICES. SERVED UP 

15.50

CARAMEL APPLE MULE
STOLI SALTED CARAMEL VODKA, APPLE CIDER, AND
GINGER BEER

12

CUCUMBER JALAPENO MARGARITA

LEI MARGARITA*

PALOMA

SMASHED CUCUMBER AND LIME WITH 
21 SEEDS CUCUMBER JALAPENO TEQUILA, SWEET &
SOUR, SUGARED RIM

CASAMIGOS REPSOSADO, GRAND MARNIER, 
AND SWEET & SOUR

JOSE CUERVO TRADICIONAL SILVER, FRESH LIME JUICE,
AND SPARKLING GRAPEFRUIT SODA

12.75

16.75

12.50

BLOOD ORANGE MARTINI
JOSE CUERVO TRADICIONAL, SOLERNO BLOOD ORANGE
LIQUER, AND BLOOD ORANGE PUREE

20

14

OR KRIS’ PREFERRED MADE WITH 
     CENTENARIO CRISTALINO ANEJO TEQUILA 

WHEAT WHISKEY MULE

APEROL SPRITZ

MOMOA

APEROL, RISATA PROSECCO AND SODA WATER 
SERVED OVER ICE

W WHEAT WHISKEY, POMEGRANATE JUICE, FRESH
LEMON, CINNAMON SIMPLE SYRUP  

MEILI VODKA, POMEGRANATE JUICE, FRESH LEMON
JUICE, ROSEMARY SIMPLE SYRUP

13

12

13.50

MIDNIGHT MANHATTAN
BARREL AGED PENDLETON MIDNIGHT BLENDED
WHISKEY & A TOUCH OF SWEET VERMOUTH

17.25

PORT BARREL AGED
PORT WINE, BOURBON, AND RYE WITH ORANGECELLO

16.50

MAPLE LEAF MANHATTAN *
APPLE BRANDY & MAPLE WHISKEY BLEND, BITTERS,
HONEY AND VERMOUTH SWEET

18

GREAT WHITE PUMPKIN
TITO’S VODKA & KAHLUA, AND PUMPKIN SPICED
RUMCHATTA 

12

INN NEGRONI

LET IT RAIN *

BLACKBERRY SMASH

PRAIRE CUCUMBER VODKA, ST. GERMAIN APERITIF,
SWEET & SOUR, WITH A DASH OF GROUND PEPPER,
SLICE OF CUCUMBER

ANNA’S GARDEN GIN, CAMPARI, AND TOSTI RESERVA
VERMOUTH 

FOUR ROSES, BLACKBERRY, BASIL, SPLASH OF LEMON
& BASIL SIMPLE SYRUP

12.50

13.50

12

POMEGRANATE SPRITZ
POMEGRANATE JUICE, CAMPARI, TOPPED WITH
PROSECCO AND A SPLASH OF SODA

13

LOCAL MARY
45TH PARALLEL REFEREMT HORSERADISH VODKA,
NAN’S BLOODY MARY MIX, BIG STEER DILL BEEF STICK,
LEI LIGHT SNIT

13

MAPLE BACON MANHATTAN
BACON & DUCK FAT INFUSED BOURBON WITH A HINT
OF REAL MN MAPLE SYRUP

13

INN COSMO*
GREY GOOSE L’ORANGE VODKA, COINTREAU, GRAND
MARNIER, FRESH LIME, SPLASH OF CRANBERRY JUICE

17.25




