
 
 

CIDER COCKTAILS 
Teasdale Spritz  $10 
Grand Circle Semi-dry Cider, Aperol 

Gingerado $13 
Etta Place Gingered Cider, Waterpocket Temple 
of the Moon Gin, mint simple, lemon 

Stone Fence  $12 
Etta Place Barrel-aged Cider, Distillery 36 Rum 

Apple Cider 75  $14 
Alpine Gin, Grand Circle Semi-dry Cider, lemon, 
simple 

Etta Old-Fashioned  $15 
Salt Flats Bonneville Bourbon, Pipistrelle 
Pommeau, maple syrup 

Overland Flyer  $10 
Etta’s Reserve Fig Mead, Grand Circle Semi-dry 

 
ETTA PLACE DRAFT CIDER 

5 oz $6 
See tap wall list for today’s drafts 

 
ETTA PLACE DRAFT SESSION MEAD 

5 oz $6 
See tap wall list for today’s drafts 
 

CIDER BY THE BOTTLE 
Velvet Ridge Newtown Pippin (500 ml)  $23 
 

ETTA’S RESERVE MEAD BY THE GLASS 
Apricot (2 oz) $10 
Fig (2 oz) $10 
Quince (2 oz) $10 

 
POMMEAU BY THE GLASS 

Pipistrelle Pommeau (2 oz)  $12 
 



UTAH CRAFT SPIRITS 
1.5 oz shots 

Bourbon 
Salt Flats Bonneville $9 
Gin 
Alpine $9 
Waterpocket Temple of the Moon $8 
Rye 
High West Double Rye $9 
Rum 
Distillery 36 Brigham Rum $7 
Vodka 
Ogden’s Own Five Wives $7 
Agave  
NW Rabbit & Grass Reposado $10 
Other Spirits 
Waterpocket Oread $8 
 
 

UTAH DRAFT BEER 
16 oz $6 

See tap wall list for today’s drafts 
 

WINE BY THE GLASS 
House White or Red $8 
 

OTHER SPIRITS 
Scotch Bowmore 12 year $17 
Tequila Patron Reposado $15 
Rum Plantation OFTD $9 
 

NON-ALCOHOLIC DRINKS 
Etta Spritz $4 
Soda water and bi-ers from our selec4on 

Taproot Soda $4 
Lemon Lime Lavender, Root beer 
 



BAR SNACKS 
Pub Mix Basket $6 
House-made pub mix: pretzels, crackers, more 
(V,) 

Korean Cucumber Pickles $6 
Zesty, refreshing and slightly sweet (GF, VV)  

Apple Salsa  $6 
With potato chips (GF, VV) 

House-made Onion Dip  $6 
With potato chips (GF, V) 

Cheese crisps Snack Basket  $8 
Cheese crisps, olives, nuts (GF, V) 

Grazing Boat $17 
Rotating selection of meats, cheeses, fruit, olives 
and pickles (can be GF) 

Hummus Board $12 
Pita bread (V, can be GF) 

Whipped Ricotta Board $12 
Ricotta, pistachios, dried cranberries, honey, 
apple slices (GF, V) 

Tinned Seafood Board $14 – 16 
Gourmet tinned fish, chips, crackers and 
accoutrements. Choose from:  
Les Mouettes d'Arvor Mackerel in Mustard & 
Crème Fraiche $14 
Scout Tuna in Pesto $14 
José Gourmet Sardines in Tomato Sauce $15 
Patagonia Lemon Caper Mackerel $15 
Patagonia Spicy Mussels $15 
José Gourmet Smoked Salmon in Extra Virgin 
Olive Oil $16 

Cheesecake $8 
House-made, New York style (V) 
 
 
GF: Gluten-free, V: vegetarian, VV: vegan 

 
 

 


