
MAKING SPIRITS BRIGHT!
CRANBERRY BRAMBLE | $14

Gray Whale Gin, Cranberry,

Lemon, Orange & Elderflower

Tonic

FIRESIDE | $15

Bulleit Bourbon, Maple Syrup,

Orange, Cherry & Cinnamon

Clove Bitters

GRINCH TINI | $13

Smirnoff Vanilla, Crème de

Menthe, Heavy Cream &

Cocoa Powder

HOLIDAY MULE | $13

Smirnoff Vodka, Ginger

Beer, Lime & Cranberry Juice

MISTLETOE MAGIC-TINI | $15

Vodka, Elderflower Liqueur,

Spiced Simple Syrup &

Cranberry Juice

PEPPERMINT CLAWTINI | $15

Vodka, Coffee Liqueur,

Peppermint Schnapps & Cold

Bew

PRANCER’S PUNCH | $12

Hornitos Reposado, Pomegranate

Juice, Spiced Simple Syrup,

Orange & Lime

SANTA CLÓS CRUSH | $12

Hornitos Reposado, Cranberry,

Lime, Grapefruit & Lemon Lime

Soda

WHITE CHRISTMAS MARG | $14

Hornitos Reposado, Triple Sec,

Crème de Coconut & Club Soda

TIRAMISU MARTINI | $15

Mount Gay Rum, Coffee Liqueur,

Bailey’s Chocolate, Heavy Cream &

Cocoa Powder

WINTER WONDERLAND | $15

Smirnoff Vodka, Peppermint

Schnapps & White Chocolate

Liqueur

SUGAR COOKIE MARTINI | $15

Smirnoff Vanilla, Irish Cream,

Amaretto, Cream & Vanilla Frosting

OPEN 7 DAYS A WEEK
DEWEY’S MOST FESTIVE ESCAPE!



JOLLY OLD EATS & SWEETS

BAKED BRIE & SALAMI SLED | $13

Petite wheel of Brie wrapped in

Puff Pastry, Cranberry-Lemon

Marmalade, Cornichons &

Crostinis

SANTA’S COOKIE PLATE | $11

Assorted Christmas Cookies,

Chocolate Covered Pretzels

& Chef Pauls’ “STBF” Eggnog

S’MORES TABLE TRAY | $14

Classic Build Your Own S’mores

Delight Right at Your Table

WINTER CAPRESE WREATH | $13

Blistered Hothouse Tomatoes, Fresh

Mozzarella, Arugula, EVOO & Aged Balsamic

COME VISIT US AT SCHELLVILLE AT 
OUR NEW SANTA CLAWS BAR!

GRANNY’S TURNOVER | $15

Warm Granny Smith Apple &

Smoked Cheddar Turnovers

with Spiced Pecans and

Cider-Hot Honey Drizzle

MOZZARELLA SLEIGH | $14

House Made Mozzarella Logs

with Fra Diavola

SANTA CLAWS SHRIMP COCKTAIL | $15

Chilled Blue Crab Claws and

Gulf Shrimp with Cocktail Sauce


