
CHRISTMAS SALAD $22
Endive + Baby Kale + Cranberries + Orange +

Pomegranate + Shave Coconut + Sage Vinaigrette

BUTTERNUT SQUASH SLEIGH $18
Burnt Marshmallow + Candied Pepitas + 

Spicy Bacon + Sage

THE ANGRY ELF $19
Spice Fried Chicken + Yuzu Aioli + Spicy Maple Glaze

CHICKEN POZOLE $22
A Blend of Chili Spices + Hominy + Radish +Onion +

Oregano + Cilantro + Tostada + Red Cabbage

ABUELITA MOLE TAMALES $24
Vegan Mole + Corn + Black Beans + Crispy Kale +

Onion + Pomegranate + Cilantro

JOYFUL PLATES

WARNING: Drinking distilled spirits, beer, coolers, wine or other alcoholic
beverages may increase cancer risk, and, during pregnancy, can cause birth

defects. For more information go to: www.p65Warnings.ca.gov/alcohol 

FESTIVE BEGINNINGS
“THE GIFT OF BRIE” $22

Cranberry Fig Jam + Pine Nuts +
Rosemary + Christmas Crackers

BACON WRAPPED CHURROS $15
Spicy Piloncillo + Cinnamons Spice

PORK BELLY LOLLIPOPS $22
Crispy Pork Belly + Gochujang Lime

Glaze + Sesame Seeds + Basil

YULETIDE TREATS
SMORES FONDUE $26 

Burnt Marshmallow + Strawberries + Graham
Crackers + Peppermint Bark + Salted Pretzel

SANTA'S SIPS
THE GRINCH $17

Iichiko Saiten Schocu (Japanese Spirit) + Yuzu Juice + Midori +
Simple Syrup + Cranberries + Cinnamon Dusted Slice Pears

WINTER WONDERLAND $17
Tito’s Vodka + Peppermint Schaps + White Chocolate Liquor +

Red Sugar Rim + Small Candy Cane 

CINNAMON SPICE OLD FASHIONED $18
Buffalo Trace Cinnamon Infused Bourbon + Cherry Syrup +
Xocolattl Mole Bitters + Angostura Bitters + Orange Peel +

Toasted Marshmallow + Cinnamon Sugar Rim

FIVE ON THE HILL PRESENTS


