
COCKTAILS & WINE

COCKTAILS 

THE CEREMONY - MILK PUNCH $18
Rotating seasonal inspired milk punch

 
RO'TINI $20

Gin, Blanc Vermouth, Blue Cheese Olives, Lemon

Chef Ro's favorite martini

HARVEST MOON $18
Ghee Washed Bourbon, Apple, Spiced Pear, Chai Bitters, Lemon

Let me grab my sweater.   

THE FALSE PROFIT $18
Coffee Rum, Rye, Vermouth, Cherry Piehole Porter

It's decaf. . . .just drink it.     

 
TWO TRUTHS AND A LIE $16

Tahini infused Gin, Centum Herbis, Maraschino, Lime, Black Sesame

Can you figure it out?    

OLD RYDER $18
Grahm Cracker Bourbon, Spiced Syrup, Lemon, Egg White 

Riders on the Storm 

*Contains Egg White

THUNDERSTORM IN A FAIRYTALE $18
Rum, Ginger, Carrot, Tumeric, Lemon

It's getting dark and stormy

DAD JOKE $18
Coconut Oil Washed Mezcal, Charred Pineapple, Corn, Cereal Coconut Milk Whip

It's corny.. .

NUT CASE $16 
Tequila, Vecchio Amaro, Pecan Maple, Lime, Sparkling Grapefruit

This is one tough nut

*Contains Nuts

BY POPULAR DEMAND 
Coffee Vodka, Amaro Nonino, Vanilla Cream 

Your new favorite espresso martini

G-MA'S SAUCE
Brown Butter Washed Bourbon, Amaro Nocino, Sweet Potato, Oat Milk

Back at Grandma's house. 

Served Hot     *Contains Nuts

By The Glass
Bubbles
GLERA - Poggio Costa Prosecco, Italy NV	 14/56

LAMBRUSCO - Silvia Zucchi, San Prospero, Italy 	 13/52

MASCATO - Saracco Asti, Piedmont, Italy 2021	 13

CHAMPAGNE - Moët and Chandon, Champagne, France NV	 15

White
PINOT BLANC - Trimbach, Alsace, France 2021	 19/76

RIESLING - Penner - Ash, McMinnville, Oregon 2018	 15/68

PINOT GRIGIO - Terlato, Friuli, Italy 2021	 15/68

SAUV BLANC - Domaine LaPorte, Loire Valley, France 2021	 16/64

CHABLIS - Domaine Ventoura, Chablis, France 2021	 21/84

CHARDONNAY - Cambria, Santa Maria Valley, California 2021	 17/68

GRÜNER - Illahe, Willamette Valley, Oregon 2022	 17/68

Red
BARBERA - Cá Di Pian, Barbera d'Asti, Italy 2019	 18/72

PINOT NOIR - Truchard, Carneros, Napa Valley California 2021	 19/76

RED BLEND - Dinamico Rosso, Umbria, Italy 2020	 17/68

GSM - La Solitude, Côtes du Rhône, France 2021	 14/56

CHIANTI - Giocomo Mori, Chianti, Italy 2020	 16/64

MALBEC  - Piatelli, Malbec + Tannat, Cafayette Valley, Argentina 2020	 16/64

CAB SAUV - Hendry, Napa Valley, California 2020	 21/84

EAGLE RARE OLD FASHION $25

Bourbon, Demerara, Bitters

BELUGA MARTINI $35

Vodka, Vermouth, Olives

MONKEY 47 NEGRONI $24

Gin, Sweet Vermouth, Campari

CLASE AZUL MARGARITA $27

Tequila, Lime, Agave, Cointreau

Elevated Classics



SCOTCH
JOHNNY WALKER BLACK 	 15
GLENMORANGIE 10 yr	 14
SPEYBURN 10 yr	 13
GLENFIDDICH 14 yr	 14
GLENLIVET 12 yr	 15
HIGHLAND PARK 12 yr	 15
MACALLAN 12 yr	 18
MACALLAN SHERRY OAK	 30
LAGAVULIN 16 yr	 25
JOHNNY WALKER BLUE	 80

BOURBON
FOUR ROSES	 10
AMERICAN PRAIRIE	 15
ELIJAH CRAIG SMALL BATCH 	 12
ELIJAH CRAIG RYE	 12
MAKERS 46	 15
BULLEIT	 12
ELMER T LEE	 80
BASIL HAYDENS	 16
EAGLE RARE 	 21
E.H. TAYLOR SMALL BATCH	 46
ANGEL'S ENVY BOURBON	 21
WHISTLE PIG BOSS HOG	 120

OTHER WHISKEY
JAMESON	 12
TULLAMORE D.E.W	 12
GREEN SPOT	 20
WHISTLE PIG PIGGY BACK RYE	 12
BULLEIT RYE	 13
BURNSIDE	 16
RED BREAST	 22
BOOKERS	 23

VODKA
TITO’S 	 13
KETEL ONE 	 13
GREY GOOSE 	 15
DOUBLE CROSS	 21
STOLI ELIT 	 25
BELUGA 	 31

GIN
GRAY WHALE 	 12
DRUMSHAMBO GUNPOWDER 	 12
NOLETS 	 14
THE BOTANIST 	 14
ST. GEORGE BOTANIVORE 	 15
MONKEY 47 	 20

TEQUILA 
CASA DRAGONES 	 18
CASA NOBLE BLANCO 	 18
CLASE AZUL 	 24
FORTALEZA REPOSADO	 25
CORRIDO BLANCO 	 18
KOMOS ANEJO 	 30
TEARS OF LLORENA 	 44

MEZCAL
EL SILENCIO 	 16
CARRENO ESPADIN 	 20
IZO MEZCAL JOVEN	 15
FIRME TOBOLA	 30

COGNAC
PIERRE FERRAND 	 14
COURVOISIER	 16
BOULARD CALVADOS	 15
REMY MARTIN VSOP	 15

Welcome to Atria, 

We are dedicated to being Flagstaff's home for farm-fresh modern American fare, 

craft cocktails, and fine wine. Our commitment begins with Chef Rochelle Daniel's 

modern American menu with French roots, featuring fine seafood, hearty steaks, 

house-made pasta, and locally-grown goodness. Our menu is enhanced by world-class 

service and attention to detail from the Atria service team. In an effort to accentuate 

the exceptional cuisine and provide unforgettable discoveries in food and beverage our 

carefully selected wine list is here for you. Enjoy your experience with us knowing we 

will always be at your service!

Bar Manager, Michael Hopper


