
COCKTAILS & WINE

COCKTAILS 
THE CEREMONY - MILK PUNCH    18

Rotating seasonal inspired milk punch

SANCHO  18
Mezcal, Tequila, Vecchio Amaro del Capo, Agave

HIGH SOCIETY    18
Gin, Pear Infused Salers Aperitif, Lillet Blanc, Cumquat

GREEN EYED GIRL    20
Green Chartreuse, Vodka, Yuzu, Basil, Olive Oil    

BELL OF THE BALL   16
Rum, Lemongrass, Coconut, Bell Pepper

WATERMELON CRAWL   18
Tequila, Pisco, Watermelon, Pinot Grigio, Raspberry 

SOMETHIN' ABOUT A DREAM    18
Rye, Rum, Sauternes Wine, Blueberry, Honey, Thyme

LIL POPPY   16
Carpano Bitters, Poppy Amaro, P.O.G. Cider, Prosecco

BY POPULAR DEMAND  17
Coffee Vodka, Amaro Nonino, Vanilla Cream 

LAST AMERICAN SUMMER*   16
Bourbon, Spiced Rum, Amaro CioCiaro, Licor 43, Root Beer, Whole Egg  

MOCKTAILS

SPIRITS BE GONE  10
Sage, Ginger, Lemon 

FLOWER CHILD   10
Elderflower, NA Aperol, Lemon

BARTENDER'S CHOICE  10

Consuming raw or undercooked food may be hazardous to your health
*These items are served raw or undercooked

By The Glass
Bubbles
PROSECCO - Drusian Valdobbiadene, Italy NV	 15/60

MOSCATO - Beni Di Batasiolo, La Morra, Italy 2022	 13/52

CHAMPAGNE - Jean Vesselle Reserve, Champagne, France NV	 22/75

White
VERDICCHIO- Pignocco, Santa Barbara, Italy 2022	 14/56

RIESLING - Schloss Vollrads, Qualitätswein, Germany 2020	 15/68

ALBARIÑO - Morgadío, Rias Baixas, Spain 2022	 18/72

SAUV BLANC - Blanchard & Lurton, Mendoza, Argentina 2022	 16/64

TIMORASSO - La Spinetta, Piedmont, Italy 2022	 19/76

CHABLIS - Ventoura, Chablis, France 2022	 19/76

CHARDONNAY - Hartford Court, Russian River Valley, California 2021	19/76

Red
PINOT NOIR - Lingua Franca, Willamette Valley, Oregon 2021	 22/88

RED BLEND - G.D. Vajra, Langhe, Italy 2022	 15/68

GRENACHE - Seppeltsfield, Barossa, Australia 2021	 15/68

GSM - Domaine du Seminaire, Côtes du Rhône, France 2022 	 14/56

VALPOLICELLA - Bacan, Rosso Veronese, Italy 2020	 15/68

BORDEAUX BLEND - Laberinto, Maule Valley, Chile 2019	 18/72

CAB SAUV - Paso-D'oro, Paso Robles, California 2021	 18/72

EAGLE RARE OLD FASHIONED

Bourbon, Demerara, Bitters    25

DOUBLE CROSS MARTINI

Vodka, Vermouth, Olives    25

MONKEY 47 NEGRONI

Gin, Sweet Vermouth, Campari    24

CLASE AZUL MARGARITA

Tequila, Lime, Agave, Cointreau    27

Elevated Classics



SCOTCH
JOHNNY WALKER BLACK 	 15

GLENMORANGIE 10 yr	 14

SPEYBURN 10 yr	 13

GLENFIDDICH 14 yr	 20

GLENLIVET 12 yr	 15

HIGHLAND PARK 12 yr	 15

MACALLAN 12 yr	 18

MACALLAN SHERRY OAK	 30

LAGAVULIN 16 yr	 25

JOHNNY WALKER BLUE	 60

BOURBON & WHISKEY
FOUR ROSES	 10

HIGH WEST AMERICAN PRAIRIE	 15

ELIJAH CRAIG SMALL BATCH 	 14

ELIJAH CRAIG RYE	 16

MAKERS 46	 15

BULLEIT	 13

ELMER T LEE	 80

BASIL HAYDENS	 16

WELLER SINGLE BARREL	 38

EAGLE RARE 	 21

E.H. TAYLOR SMALL BATCH	 46

ANGEL ENVY	 21

WHISTLE PIG BOSS HOG                                                                                        120

DARK ARTS	 25

JAMESON	 12

TULLAMORE D.E.W	 12

WHISTLE PIG PIGGY BACK RYE	 12

BULLEIT RYE	 13

FREY RANCH RYE	 16

RED BREAST 12 YEAR	 22

BOOKERS	 23

VODKA
TITO’S 	 13

KETEL ONE 	 15

GREY GOOSE 	 15

DOUBLE CROSS	 21

STOLI ELIT 	 25

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 REPO	 24

FORTALEZA REPO	 25

CORRIDO BLANCO 	 18

TAPATIO REPOSADO	 18

AVION RESERVA CRISTALINO	 40

TEARS OF LLORENA 	 44

MEZCAL
LOPEZ REAL  	 16

CARRENO TOBASICHE - JOVEN	 30

IZO MEZCAL JOVEN	 15

RAYU ESPADIN	 16

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


