COCKTAILS

DAIQUIRI | 12

Plantation 3 Stars Rum, Lime, Sugar

MANHATTAN | 12

Rittenhouse Rye, Carpano Antico Vermouth, Bitters

SUNSTONE | 12

Fidencio Classico Mezcal, Amontillado Sherry, Cherry
Heering, Lemon

OLD FASHIONED | 13

High West Double Rye, Wyoming Whiskey Bourbon,
Bitters, Sugar

HARGO | 12

Bluecoat Gin, Cocchi Americano, Dry Vermouth

FITZGERALD | 12

Bluecoat Gin, Lemon, Bitters

SHEPARD NEGRONI | 11

Hayman’s London Dry Gin, Cappelletti Aperitivo,
Dry and Sweet Vermouth

PALOMA | 12
Tequila, Grapefruit Soda, Lime

BEER WINE BY THE GLASS
sparkling
draft N/V  Cava, Brut Rosé, Pinot Noir, Juve y Camps
Notch Pilsner 7 N/V  Prosecco, Vigneto Giardino, Adami
Jack’s Abby Blood Orange Wheat 8
Smuttynose Finestkind IPA 8 white
2016 Languedoc, Picpoul de Pinet, Gassac
2016 Bordeaux, Chéteau Ducasse
bottles and cans 2016 Muscadet Sévre et Maine, Pepiere
Bantam Rojo Cider 8
Springdale Brigadeiro Stout 9 rosé
2017 Cbtes de Provence, Corail, Dom. de Roquefort
2017 Cobtes de Toul, Gris de Toul, Lelievre
red
2014 Bordeaux, Saint-Emilion, Ch. Haut La Greneiere
FORTIFIED WINES 9 2016 Verduno, Pelaverga, Mateo Ascheri
Carpano Antica 2015 Sablet, Domaine de Piaugier
Carpano Dry Vermouth 2017 Loire, Frangois Chidaine
Cocchi Americano
Cocchi Rosa sweet
Punt e Mes N/V  Quinta do Infantado, Ruby Port
2015 Saracco Moscato D’Asti
2015 Braida, Brachetto d’Acqui
2012 Sauternes, Chartreuse de Coutet
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