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*Consuming raw or under-cooked meats, poultry, seafood, shellfish or eggs May increase your risk of foodborne illness. Please alert your server to any food allergies or aversions.
All credit card tabs left unsigned will be closed with a 20 percent gratuity added to the total. Parties of 6 or more may be subject to an automatic 20 percent service charge. We charge an outside dessert fee of $20.

Our Tip The Kitchen program is a completely optional way for guests to show appreciation directly to the chefs that prepared your food. Just like the tip you give 
your server, 100% of this money goes directly to the kitchen staff. If you’ve had an especially delicious meal, let your server know you’d like to tip the kitchen.
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Grüner Veltliner, Stadt Krems ‘Kremstal’,�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 14 / 52 
Niederösterreich, Austria

Pinot Gris, Van Duzer Estate, Willamette Valley,�� � � � � � � � � � � � � � � � � � � � � � � � 14 / 52  
Oregon 2022

Riesling, Dr. Loosen “Bernkasteler Lay” Kabinett,�� � � � � � � � � � � � � � � � � � � � � � 16 / 60 
Mosel, Germany, 2021 

Ribeiro Blend, Coto de Gomariz Ribeiro Blanco,�� � � � � � � � � � � � � � � � � � � � � � � � 16 / 60 
Galicia, Spain, 2021

Chardonnay, Domaine de la Denante “Mâcon-Verzé”,�� � � � � � � � � � � � � � � � � � 15 / 56 
Burgundy, France, 2022

Chardonnay, Timbre “Opening Act”, Central Coast,�� � � � � � � � � � � � � � � � � � � � 16 / 60 
California, 2021

ROSE AND ORANGE� GLASS /  BTL.

Pinot Noir, Teutonic Wines “Rose Laurel”, �� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 18 / 68 
Willamette Valley, Oregon, 2022

Provence Blend, Triennes Rose, Provence, France, 2022�� � � � � � � � � � � � � � 15 / 56

Albana, Tre Monti “Vigna Rocca”, Emilia-Romagna, Italy, 2021�� � � � � 14 / 52

RED
Pinot Noir, Pike Road, Willamette Valley, 2022�� � � � � � � � � � � � � � � � � � � � � � � � � 15 / 53

Liatiko, Lyrarakis, Crete, Greece, 2022�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 14 / 52

Blaufränkisch, Affinitás “Gugafanga”,�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 14 / 52 
Mittelburgenland, Austria, 2020

Sangiovese, Felsina, Chianti, Tuscany, Italy, 2021�� � � � � � � � � � � � � � � � � � � � � � � 14 / 52

Montepulciano, Fattoria la Valentina “Spelt”, Abruzzo, �� � � � � � � � � � � � � � � � 16 / 60 
Italy, 2018

Tempranillo, CVNE “Cune Reserva”, Rioja, Spain, 2018�� � � � � � � � � � � � � � � 18 / 68

Bordeaux Blend, Cru Monplaisir Bordeaux Supérieur,�� � � � � � � � � � � � � � � � � 17 / 64 
Bordeaux, France 2021

Cabernet Blend, Painted Fields “Curse of Knowledge”,�� � � � � � � � � � � � � � � � � 14 / 52 
Sierra Foothills, California, 2021

Cabernet Sauvignon, Silver Ghost, Napa Valley,�� � � � � � � � � � � � � � � � � � � � � � � � � 18 / 68 
California, 2022

DR AF T  BEER
IPA, MAINE “LUNCH”�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 9
Freeport, Maine  •  7% ABV

PILSNER, WISEACRE “TINY BOMB”�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 9
Memphis, Tennessee  •  4.5% ABV

SOUR, EDMUNDS OAST SOUR�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 9
Charlotte, NC • 6% ABV

NON -ALC OHOLIC
SPARKLING WHITE WINE�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 12
Fritz Müller, Switzerland

LYRE’S ITALIAN ORANGE SPRITZ�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 14
Sparkling Wine, Lyre’s Italian Aperitif  

LEMON ELDERFLOWER SPRITZ�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 13
Lemon, Elderflower Syrup, Sparkling Wine

All credit card tabs left unsigned will be closed with a 20 percent gratuity added to the total. Parties of 6 or more may be subject to an automatic 20 percent service charge. We charge an outside dessert fee of $20.


