
s p a r k l i n g   
N/V   Cava, Brut Rosé, Pinot Noir, Juve y Camps 12 

N/V   Prosecco, Vigneto Giardino, Adami  13 

w h i t e   
2016  Languedoc, Picpoul de Pinet, Gassac  12 

2016  Bordeaux, Château Ducasse   13 

2016  Muscadet Sèvre et Maine, Pepiere  13 

2015  Langhe, Favorita, Onorata, Negro Angelo  13 

r e d  
2015  Provence, St. Auguste, Triennes    13 

2015  Montepulciano d’Abruzzo, Cornacchia  13 

2015  Sablet, Domaine de Piaugier   13 

2014   Cahors, Le Vassal de Vigouroux   12 

s w e e t  
N/V   Quinta do Infantado, Reserva Port   14 

2015  Saracco Moscato D’Asti    12 

2015  Braida, Brachetto d’Acqui    12 

2012  Sauternes, chartreuse  de Coutet   17 

CHECK THE CHALKBOARD FOR TONIGHT’S SPECIAL POUR!

Carpano Antica 

Carpano Dry Vermouth 

Cocchi Americano 

Cocchi Rosa 

Punt e Mes 

Vermouth Del Professore Rosso  

d r a f t  
Notch Pilsner     7 

Stoneface Porter    9 

Smuttynose Finestkind IPA  8 

b o t t l e s  a n d  c a n s  
Bantam Rojo Cider   7 

Jack’s Abby Smoke and Dagger  7 

Jack’s Abby Leisure Time   7 

DARK RUM DAIQUIRI |  1 2  
Plantation Original Dark Rum, Lime, Sugar 

MANHATTAN |  1 2  
Rittenhouse Rye, Carpano Antico Vermouth, Bitters 

SUNSTONE |  1 2  
Del Maguey VIDA Mezcal, Amontillado Sherry, Cherry 
Heering, Lemon 

OLD FASHIONED |  1 3  
High West Double Rye, Wyoming Whiskey Bourbon, 
Bitters, Sugar 

HARGO |  1 2  
Bluecoat Gin, Cocchi Americano, Dry Vermouth 

GOLD RUSH |  1 2  
Henry McKenna Bourbon, Honey, lemon 

SHEPARD NEGRONI |  1 1  
Hayman’s London Dry Gin, Cappelletti Aperitivo, 
Dry and Sweet Vermouth 

RYE SOUR |  1 2  
Old Overholt Rye, Amer, Lime 

C O C K T A I L S

B E E R W I N E  B Y  T H E  G L A S S

F O R T I F I E D  W I N E S  |  9


