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BLOODY MARY�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 13
Vodka, Demetri’s Tomato Juice, Citrus, Olive

MIMOSA�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �14
Prosecco, Fresh Squeezed Orange Juice

WINES BY  THE  GL A S S 
A SK AB OUT OUR DAILY  WINE FE ATURES!

SPARKLING� GLASS /  BTL.

Prosecco | Isotta Manzoni ‘Cuvée Giulana’,�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 14 / 52 
Veneto, Italy, NV

Cava Blend | Raventós i Blanc, Blanc de Blanc,�� � � � � � � � � � � � � � � � � � � � � � � � � � 15 / 56 
Catalonia, Spain, 2021

Cremant | Aimery Cremant de Limoux, �� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 14 / 52 
Languedoc-Roussillon, France, NV

WHITE
Sauvignon Blanc | Elizabeth Spencer “Special Cuvee”,�� � � � � � � � � � � � � � � � � 15 / 56 
Mendocino, California, 2022

Sauvignon Blanc | Le Garenne, Sancerre, France, 2023�� � � � � � � � � � � � � �  20 / 76

Favorita | Marziano Abbona “Valle dell’Olmo”,�� � � � � � � � � � � � � � � � � � � � � � � � � � 14 / 52 
Langhe, Piedmont, Italy, 2023

Chenin Blanc | Château Moncontour “La Manoca”�� � � � � � � � � � � � � � � � � � � � � 15 / 56 
Vouvray, France, 2022

Grüner Veltliner | Stadt Krems ‘Kremstal’,�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 14 / 52 
Niederösterreich, Austria

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

Riesling | Dr. Loosen “Bernkasteler Lay” Kabinett,�� � � � � � � � � � � � � � � � � � � � � 15 / 56 
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”,�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 16 / 60 
Central Coast, California, 2021

ROSE AND ORANGE� GLASS /  BTL.

Zinfandel | Turley Rosé of Zinfandel, �� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 16 / 60 
Napa Valley, California, 2023

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

Vermentino | Monte Rio Cellars “The Bench” Orange,�� � � � � � � � � � � � � � � � � 15 / 56 
Lodi, California, 2023

RED
Gamay | Domaine des Gaudets Morgon ‘Côte du Py’�� � � � � � � � � � � � � � � � � � � 14 / 52 
Beaujolais, France 2022

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

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

Cabernet Franc, Malbec | Bonnet-Huteau, Cabecôt,�� � � � � � � � � � � � � � � � � � � � 14 / 52 
Loire Valley, FR, 2021

Nebbiolo | Vietti ‘Perbacco’,�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 21 / 80 
Langhe, Piedmont, Italy, 2021

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

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

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,�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 18 / 68 
Napa Valley, California, 2022

DR AF T  BEER
IPA, MAINE “LUNCH”�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 8
Freeport, Maine  •  7% ABV

PILSNER, WISEACRE “TINY BOMB”�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 7
Memphis, Tennessee  •  4.5% ABV

IRISH DRY STOUT, GUINNESS DRAUGHT�� � � � � � � � � � � � � � � � � � � � � � � � 8
Dublin, Ireland • 4.2% 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

ST. AGRESTIS PHONY NEGRONI�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �14

FOUNTAIN SODA� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 3
Coke, Diet Coke, Sprite, Ginger Ale, Lemonade

CANNED SODA�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 1.5
Cherry Coke, Coke Zero, Dr Pepper, Diet Dr Pepper, Fresca, Barqs Root Beer

ICED TEA�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 3
Sweet, Unsweet, Half & Half, Arnold Palmer

SAN PELLEGRINO / ACQUA PANNA�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �4

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.


