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St-Germain, Club Soda, Prosecco, Mint

LIMONCELLO SPRITZ � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 16
Limoncello, Club Soda, Prosecco

POMEGRANATE RICKEY � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 15
Gin, Pama Liqueur, Lemon, Mint, Soda

PARIS, TEXAS � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 15
Tequila, Lillet Blanc, Campari, Grapefruit, Lemon, Soda

WINES BY  THE  GL A S S
SPARKLING GLASS /  BTL.

Prosecco | Isotta Manzoni ‘Cuvée Giuliana’, . . . . . . . . . . . . . . . . . . . . . . . . . . . 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 
North Coast, California, 2023

Sauvignon Blanc | Domaine Girault “Le Grand Moulin”. . . . . . . . . . 20 / 76 
Sancerre, France, 2023 

Chenin Blanc | Château Moncontour “La Manoca” . . . . . . . . . . . . . . . . . 15 / 56 
Vouvray, France, 2023

Cortese | Ottosoldi Gavi . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16 / 60 
Piedmont, Italy, 2023

Pinot Gris | Archery Summit ‘Vireton’, . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14 / 52  
Willamette Valley, Oregon 2023

Riesling | Kilberg “Vertigo” . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15 / 56 
Mosel, Germany, 2024

Albariño | Benito Santos “Saiar” . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16 / 60 
Rias Baixas, Spain, 2023

Garganega | Balestri Valda Soave Classico . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14 / 52 
Veneto, Italy, 2023

Chardonnay | Domaine de la Denante “Pouilly-Fuissé”,. . . . . . . . . . . 20 / 76 
Burgundy, France, 2022

Chardonnay | Textbook . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16 / 60 
Sonoma Coast, California, 2023

ROSE AND ORANGE GLASS /  BTL.

Provence Blend | Triennes Rose, . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16 / 60 
Provence, France, 2022

Vermentino | Monte Rio Cellars “The Bench” Orange, . . . . . . . . . . . . . 15 / 56 
Lodi, California, 2024

Hondarrabi Beltza, Zuri | Txomin Etxaniz Rosado . . . . . . . . . . . . . . . . . 16 / 60 
Getariako-Txakolina, Spain, 2023

RED
Schiava | Elena Walch . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16 / 60 
Alto Adige, Italy, 2024

Pinot Noir | Raptor Ridge “Barrel Select” . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 19 / 72 
Willamette Valley, Oregon 2023

Rhone Blend | Piaugier “La Grange” . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14 / 52 
Côtes du Rhône, France, 2021

Nebbiolo | Marchesi di Gresy Martinenga Langhe, . . . . . . . . . . . . . . . . . 19 / 72 
Piedmont, Italy, 2022

Montepulciano | La Valentina “Spelt”  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16 / 60 
Abruzzo, Italy, 2020

Tempranillo | La Rioja Alta Viña Alberdi . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 20 / 76 
Rioja, Spain, 2019

Bordeaux Blend | Cru Monplaisir Bordeaux Supérieur, . . . . . . . . . . . . 17 / 64 
Bordeaux, France 2021

Cabernet Blend | Painted Fields “Curse of Knowledge” . . . . . . . . . . . . 15 / 56 
Sierra Foothills, California, 2023

Cabernet Sauvignon | Silver Ghost . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 19 / 72 
Napa Valley, California, 2023

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

PILSNER, WISEACRE “TINY BOMB” � � � � � � � � � � � � � � � � � � � � � � � � 8
Memphis, Tennessee  •  4.5% ABV

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

NON -ALC OHOLIC
SPARKLING WHITE WINE � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 13
Fritz Müller, Switzerland

PINOT NOIR � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �14
Leitz “Zero Point Five”, Baden, Germany

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

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 22 percent service charge. We charge an outside dessert fee of $20.


