
COCKTAILS

Petite Espresso Martini
Grey Goose vodka, Freehold’s famous house recipe  8

The Petite Filthy Martini
Grey Goose vodka, dry vermouth, olive brine  8

PETITE

Not So French Kiss
(an easy to drink limeade, yet romantic)

Free Yourself vodka, Lillet Rouge, strawberry, lime, fresh mint  15

Agave Suave
(if the agave plant released an  R&B album)

Cayéya Tequila, passionfruit, fresh ginger, ginger beer, tajin  15

The Fat Coco
(it’s giving... sunscreen and tiki)

Coconut washed Casamigos blanco tequila, caramelized pineapple,  
fresh lime  19

Doctor Whoa!
(if you like mezcal and big flavors)

Su Casa mezcal, gochujang, mandarin, fresh lime  17

Spill The Tea
(a gossip-forward Arnold Palmer)

Wild Turkey bourbon, mint, honey, lemon, iced tea  17

Havana Handbag 
(a classic Old Cuban... infused)

Pineapple infused Bacardi rum, Demerara, tiki bitters,  
prosecco, lime, fresh mint  19

Freehold Frozemo 
(a Frozen Cosmopolitan...)

Free Yourself vodka, Cointreau, cranberry, sour cherry, lime  19

SIGNATURE

SHORTY

Key Lime Pie Shooter

Rum, key lime, Demerara, graham cracker crust  8

Large Format Cocktail 
serves twelve

ask your server for more details   140



SPRITZ’N
Jasmine Gin Spritz

Jasmine infused Fords Gin, Cointreau, Martini bitter, lemon, prosecco   15

Aperol Guava Spritz

Aperol, pink guava, lemon, prosecco (low abv)   12

BEER

Peroni   8

Allagash White   9

Threes Brewing Hazy IPA   9

Guinness   9

Torch & Crown Pilsner    
16 oz. tallboy  9

Modelo   
12 oz.  7

High Noon   
12 oz. peach  12

Happy Dad 
12 oz.  12

Peroni 0.0  
12 oz.  8

Athletic IPA 0.0   
12 oz.  8

DRAFT

WINE

Whispering Angel, Rosé
750ml  80      Magnum  120

Moët & Chandon Impérial, Champagne
750ml  80      Magnum  120

15

Sauvignon Blanc

Orange

Rosé

Pinot Noir

Prosecco

BY THE BOTTLE

BY THE GLASS



Smash Burger
6oz double smashed patties, house pickles, special sauce,  

American cheese, potato roll  
16

The Dirty Birdy
Buttermilk brined fried chicken thigh, special sauce, house pickles,  

baby gem, brioche 
17

Aji Panca Maitake Mushroom
Anticucho marinade, sweet potato, salsa criolla, aji amarillo crema,  

potato roll
16

SANDOS

Fries
special sauce  

7

Asparagus
mint pesto, walnut, EVOO  (nut) 

12

SIDES

Quinoa Solterito Salad
Red & white quinoa, red onion, fines herbes, choclo, purple potato, avocado  

16

Chef ’s Salad
Baby gem, red onion, bacon lardon, queso fresco, aji amarillo,  

tomato, seven minute egg  
17

Ceviche Classico
Black bass, crispy squid, sweet potato, cancha, leche de tigre

24

COLD

KITCHEN

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.




