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*These items may be served undercooked or raw. 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 22 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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Seneca Lake, New York, 2024

Picpoul | Domaine Cabrol Picpoul de Pinet ���������������������������                          14 / 52 
Languedoc, France, 2024

Sauvignon Blanc | Elizabeth Spencer “Special Cuvee”���������������              15 / 56 
North Coast, California, 2024

Sauvignon Blanc | Domaine de la Villaudiere�������������������������                        21 / 80 
Sancerre, France, 2023

Gruner Veltliner | Weingut Muller���������������������������������������                                      15 / 56 
Niederösterreich, Austria, 2024

Melon de Bourgogne | Domaine Gadais “Peninsula”����������������               16 / 60 
Loire Valley, France, 2023

Albariño | Terras Gauda “O Rosal”���������������������������������������                                      18 / 68 
Rias Baixas, Spain, 2023

Vinho Verde | Quinta do Ameal “Bico Amarelo”����������������������                     14 / 52 
Minho, Portugal, 2023

Chardonnay | Domaine de la Perrière Chablis�����������������������                       20 / 76 
Burgundy, France, 2024

Chardonnay | DeLoach������������������������������������������������������                                                     16 / 60 
Russian River Valley, California, 2023

ROSE AND ORANGE� GLASS /  BTL.

Grenache Gris | Curran�����������������������������������������������������                                                     15 / 56 
Santa Barbara County, California, 2024

Pinot Noir | Domaine Girault “Le Grand Moulin”��������������������                   17 / 64 
Sancerre, France, 2024

Welschriesling | Meinklang Weisser Mulatschak ��������������������                   16 / 60 
Burgenland, Austria, 2024

RED
Gamay | Laurent Perrachon Fleurie�������������������������������������                                     16 / 60 
Beaujolais, France, 2023

Pinot Noir | Lemelson “Thea’s Selection”������������������������������                             20 / 76 
Willamette Valley, Oregon 2022

Zweigelt | Brunn��������������������������������������������������������������                                                             14 / 52 
Niederösterreich, Austria, 2022

Corvina Blend | Ca’ la Bionda Valpolicella Classico������������������                 16 / 60 
Verona, Italy, 2023

Nebbiolo | Marchesi di Gresy Martinenga Langhe,������������������                 19 / 72 
Piedmont, Italy, 2023

Rhone Blend | Kivelstadt “Father’s Watch”�����������������������������                            16 / 60 
Sonoma County, California, 2023

Tempranillo | La Rioja Alta Viña Alberdi�������������������������������                              21 / 80 
Rioja, Spain, 2020

Bordeaux Blend | Cru Monplaisir Bordeaux Supérieur,�������������            18 / 68 
Bordeaux, France 2022

Cabernet Sauvignon | Silver Ghost���������������������������������������                                      19 / 72 
Napa Valley, California, 2024

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

SPARKLING ROSE�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 15
Leitz Zero, Germany

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

ELDERFLOWER SPRITZ�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �14
N/A Elderflower Liqueur, Mint, Sparkling Wine, Soda

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

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

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

PLEASE SCAN CODE TO VIEW OUR SPIRITS 
AND WINES BY THE BOTTLE MENUS.


