
 
WINES  
 
BUBBLES 

Frizzante – Bianco Special Cuvée | Treviso, Italy   13/42 

Brut – Medivol Cremant NV | Limoux, France   15/52 

Sparkling Rosé – Medivol Cremant NV | Limoux, France   17/56 

_______________________ 

WHITE/ ROSÉ 

Hondarrabi Zuri-Beltza – Ulacia 2022 | Basque Country, Spain   17/56 

Chardonnay – Domaine des Terres de Chatenay 2021 | Burgandy, France   19/67 

Rosé – Milou 2022 | Provence, France   13/42 

_______________________ 

RED 

Pinot Noir – Blood Root 2019 | Sonoma County, California   19/70 

Carménére, Cabernet Sauvignon, Syrah – Arao 2020 | Central Valley, Chile   16/54   

_______________________ 

 
     

DRY BAR 

Bauhaus | seasonal n/a  7 

N/A Giesen Sauvignon Blanc   11 

N/A Giesen Rosé   11 

Hewing Tonic   8 

black spruce | red apple | almond 

 
CANNED BEER 
 
Indeed | Mexican Honey Light 

BauHaus | Wonderstuff Pilsner 
Wild State | semi dry cider 

Insight | Banshee Cutter Golden Coffee Ale 
Modist | Breffix 24hr Breakfast Stout 

Fair State | Roselle Sour 
Bent Paddle | Bent Hop IPA 

 
SELZERS 
 
Modist | MELT    12 
10mg THC Selzer | rotating flavor 

 
 
*A service charge of 20% will be added to parties of 8 or more. 
 

*A 1.5% surcharge will be added to all checks. 100% of this surcharge goes directly to our back of house team. 
This surcharge is not a gratuity for personal services rendered by employees and is not the property of any employee. 
 
*A 20% gratuity will be added to all open tabs at the end of the evening. 

 
 

 

COCKTAILS  16 
 
Hewing Old-Fashioned   
J. Carver bourbon & rye  | trinity bitters | 
demerara  
 

Birds Aren’t Real 
Banhez mezcal | Plantation O.F.T.D | 
Campari | Bordiga luxardo | lime | hellfire 
bitters 
 

It’s 9A.M. Somewhere  
Licor 43 | Makers Mark | espresso   
 

Chimney Sweep 
Banhez mezcal | J. Carver rye | Xila chile 
liqueur | mole bitters 
 

I’ll be Home for Citrus 
Tres Generaciones tequila | Averna amaro | 
lime | grapefruit | allspice  
 

Morning Glory Negroni  
Vikre juniper gin | Borghetti coffee liqueur | 
Campari 

 
Mai Spice 
Knob Creek bourbon & rye | lemon | 
orgeat | allspice 

 
 
 
*Cocktails by Bar-lead 
 Sam Labernik-Anderson* 

 
 
 

Hewing Hotel Rooftop Beverage Menu  
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VEGETABLES 
 

Roast Carrot Hummus   8                                                                         
warm pita 

 

Seasonal Crudité   10                                                                    
coconut curry dip 

 

Sweet Potatoes   8 
kombucha vinegar | maple | chili 

 
 

BOARDS 
 

Chef’s Cheese Board   16 
fermented honey | house made jam | crackers 

 
Chef’s Board   16 

house charcuterie | pickles | beer mustard | crackers 

 
 

SEAFOOD 
 

Smoked Trout Dip   8 

Nixta tostada 
 

Shrimp Aguachile*   9 
cucumber | cilantro | jalapeno | lime | serrano chilies 

 

Gravlax Tostada*   10 
avocado | herbs | smoked trout roe 

 

Halibut Fish Tacos   10 
mango habanero salsa | red cabbage | creole aioli 

 
 

WARM 
 

Cheese & Nduja Dip   12 
grilled bread 

 

Hewing Cuban   15 
roast pork | shaved ham | swiss | dill pickle 

 

Apple & Raclette Panini   15 
 
 
 
 
 
 
 
 

caramelized onions | tomato jam | pickled apples 
 
 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

           Hewing Rooftop 

* These items are served raw or undercooked or contain (or may contain) raw or undercooked ingredients. 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, 

especially if you have a medical condition. 

 
 

 

 

 

 

 

 

     

 

 


