THE WINE LIST

SPARKLING

Prosecco bisol, jeio, brut, italy
Sparkling Rosé schramsberg, mirabelle, brut, california

Champagne piper-heidsieck, cuvée 1785, brut, france

WHITE

Riesling dr. lippold, cuvée josephine, mosel, germany

Pinot GI’lglO barone fini, valdadige, sicily, italy

Sauvignon Blanc the crossings, marlborough, new zealand
Un-0Oaked Chardonnay kumeu village, marlborough, new zealand

0aked Chardonnay napa cellars, mt. veeder, california

ROSE

Tempranillo chateau trois collines, nysa, lebanon {organic}

RED

Pinot Noir 1aroche, mas la chevaliére, pays d’oc, france

Pinot Noir juggernaut, russian river valley, california

Tempranillo numanthia termes, castilla y leon, spain

Blend beaurenard, cotes du rhéne, rhéne, france

Nebbiolo violetta, barolo, piedmont, italy

Sangiovese — Cabernet Sauvignon citto by volpaia, tuscany, italy {organic}
Cabernet Sauvignon routestock, napa, california,

Shiraz — Cabernet penfolds, max’s, south australia

Malbec achaval ferrer, mendoza, argentina

Blend j. lohr, pure paso, paso robles, california

ALCOHOL-FREE

Moscato Sparkling freixenet, brut, catalonia, spain
Pinot GI’lglO seaglass, california

Cabernet Sauvignon re, california
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LIBATIONS

SANGRIA 18

. Choose Your Private Label Wine

L ouzo vodka, peach schnapps, triple sec, simple

SIGNATURE COCKTAILS 18

E Cider Mimosa apple cider, prosecco
L Crisp Apple Shrub stoli 80 vodka, laird’s applejack, apple cider shrub

L Autumnal Punch aviation gin, amaretto, lemon, demerara syrup, doc’s hard cider

E/ Harvest Spice tanteo chipotle, st. george spiced pear, lime, simple
‘; Smashing Pumpkin maker’s mark, sagamore rye, pumpkin spice, lemon

L
I Late Harvest sagamore rye, laird’s applejack, st. george spiced pear, cinnamon syrup, lemon

E}] Spirited Equinox bacardi rum, allspice dram, demerara syrup

CLASSICS + NEOCLASSICS 18

L Vodka ES]JI'BSSO {1980’8} tito’s vodka, kahlua coffee liqueur, espresso, simple

Y; / Margarita{1942} patron reposado, agave, lime juice, lemon juice

L

Boulevardier {1927} maker’s mark, sweet vermouth, campari

‘l’ Negroni {1919} gray whale gin, campari, sweet vermouth
j/ Manhattan {1880’8} great jones rye, sweet vermouth, aromatic bitters

‘i 01d Fashioned {1880’8} redemption bourbon, demerara, aromatic bitters

‘L’ Sazerac {1838} martell blue swift, pernod absinthe, sugar, bitters

FREE SPIRITED 16

4‘4 Spritz Style sparkling tea, orange, hibiscus, fireweed, marigold, wormwood

—(

)i Almost Cider Mimosa apple cider, martinelli’s sparkling cider, cinnamon

{

Apple + Nutmeg ritual tequila zero, grapefruit, apple cider, vanilla, lemon, bitters

—=(

Not So Whiskey Sour nkd 1dy whiskey alternative, lemon, hibiscus, fee foam




SELTZER

H20

White Claw Hard Seltzer — Chicago, IL 10 Sparkling or Still — Bottle 8
BEER

DRAFT BOTTLES + CANS
Miller Lite — Milwaukee, WI 9 Coors Original — Golden, CO 9

Doc’s Apple Cider — Warwick, NY 9 Pilsner Urquell — Czech Republic 9
Yuengling Lager — Pottsville, PA 9 Sam Adams Boston Lager — Boston, MA 9
Modelo Especial — Mexico 9 Great Lakes IPA — Cleveland, OH 9

Blue Moon Belgium White — Golden, CO 9 Ranger IPA — Forte Collins, C0 9
Radeberger — Radeberg, Germany 9 Dogfish 90 Minute IPA — Milton, DE 10

Sam Adams Seasonal — Boston, MA 9

FOH Lager — Fairfield, NJ 9 N O N - A L C O H O L I C
New Belgium Fat Tire — Forte Collins, CO 9 Athletic Brewing Upside Dawn Golden Ale 9
Guinness Stout — Dublin, Ireland 9 Athletic Brewing Lite Lager 9
Dogfish 60 Minute IPA — Milton, DE 9

Sierra Nevada Hazy Little Thing IPA — Chico, CA 9

Please inform your server of any allergies. A 3% credit card processing fee will apply.




