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WINEBY THE GLASS+BOTTLE

SPARKLING / ROSE

Zardetto Spumante Brut Private Cuvee, Italy ~ $14 / $42

Vignobles Gueissard Cuvée G Rosé, France a.o.p. 2023 ~ $14 / $40

Gaston Chiquet Champagne Cru Brut Tradition, France (NV) ~ $60 375ml
Christophe Mittnacht, Cremant extra brut, Sparkling Rosé, Alsace (NV) ~ $65

WHITE

Lunaria, Civitas Pecorino Terre di Chieti, Italy 2024 ~ $14 / $42
Gruner Veltliner Huber Obere Steigen, Austria 2021 ~ $16 / $52
Jules Taylor Sauvignon Blanc, Marlborough NZ 2022 ~ $15 / $48
Terra Alpina Chardonnay, Dolomiti Italy 2022 ~ $15 / $50
Cailbourdin Pouilly-Fumé Les Racines, France 2020 ~ $58

RED

Chamisal Pinot Noir, California 2022 ~ $15 / $48

Famille Lancon ‘La Solitude’ Cotes du Rhéne, France 2020 ~ $14 / $44
Chéateau Saint Julian, Bordeaux Superieur, France 2019 ~ $16/ $52
Catena Lunlunta Malbec, Argentina 2020 ~ $55

Mauro Molino Langhe Nebbiolo, Italy 2020 ~ $50

y Most of our products come from environmentally sustainable farms and ranches
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COCKTAILS -~ $16

Classic Mai Tai aged rum, orgeat syrup, lime juice, cointreau, mint
Culture Clash aquavit, fino dry sherry, cynar, passion fruit ice

Grilled Pineapple Mezcal Sour habanero syrup, Llime, chili oil

Bulleit Proof bourbon, ginger beer, lemon, black currant nectar

Firefly gin, suze, lillet, house pink grapefruit-bay leaf shrub

Flor de Soul chamomile infused vodka, sherry, lemon, honey, egg white

DRAFT BEER

Mill House Kolsch ‘Kéld One’ Kolsch 4.6% ABVY ~ $8

Von Trapp Bohemian Style Pilsner 5.4% ABV ~ $8

Old Klaverack Spookrock IPA 6.2% ABV ~ $8

Maine Beer Co. Lunch IPA 7.0% ABV ~ $9

Roe Jan Brewing Co. ‘Morris Ale” ESB 5.0% ABV ~ $9

Smutty Nose ‘Old Brown Dog’ Brown Ale 6.5% ABV ~ $8
Hudson North Standard Cider 5.0% ABV Can ~ $8

Athletic Brewing Co. Upside Dawn Golden Zero Proof Can ~ $6

@ Most of our products come from environmentally sustainable farms and ranches



