
W H I T E S
GRUNER VELTLINER BROADBENT AUSTRIA� 10 | 39

SAUVIGNON BLANC NOBILO NEW ZEALAND� 10.5 | 41

PINOT GRIS J VINEYARDS CALIFORNIA�   11 | 43

PINOT GRIGIO MEZZACORONA ITALY �    9.5 | 37

CHENIN BLANC REMHOOGTE SOUTH AFRICA�  10.5 | 41

RIESLING BEX GERMANY�    10 | 39

CHARDONNAY DOÑA PAULA ARGENTINA�    10 | 39 

VIOGNIER CLINE CALIFORNIA�    10.5 | 41

CHARDONNAY LANDER JENKINS CALIFORNIA�    11 | 43

ROSÉ COTE MAS FRANCE�   10.5 | 41

B U B B L E S
CAVA BRUT POEMA SPAIN�   10 | 39  

BRUT ROSÉ JUVÉ & CAMPS SPAIN �   12 | 47 

PROSECCO RUFFINO ITALY �   11 | 43 

R E D S
PINOT NOIR CLOUDFALL CALIFORNIA� 12 | 47

PINOT NOIR ELOUAN OREGON�  14 | 55

TEMPRANILLO ABADIA DE ACON SPAIN�  10.5 | 41

CÔTES DU RHÔNE GRANGE DE PAYAN FRANCE� 10.5 | 41

MALBEC TILIA ARGENTINA�  10 | 39 

CABERNET FRANC DOMAINE LAROQUE FRANCE�   11 | 43

MERLOT SEVEN FALLS WASHINGTON�  10.5 | 41

GRENACHE SHATTER FRANCE�  15 | 59 

CABERNET MOTTO CALIFORNIA�  11 | 43 

CABERNET SUBSTANCE  WASHINGTON�  13 | 51

RED BLEND TWO RANGE NAPA VALLEY�    13 | 51  

ZINFANDEL PREDATOR CALIFORNIA�   11.5 | 45  

S A K E
KIKISUI-FUNAGUCHI - NAMA GENSHU HONJOZO  [CAN]  � 18 

TAISETSU “ICE DOME” - JUNMAI GINJO� 12 | 47

DASSAI 50 SPARKLING NIGORI - JUNMAI DAIGINJO � 16 | 63

L I G H T  +  R E F R E S H I N G
FO G GY B OT TO M 1 1 
Smirnoff Citrus vodka, lemon, rosemary, cucumber

TH E M U L E  1 1 
Sobieski vodka, Fever-Tree ginger beer, lime, ginger

B E E T YA TO IT  13 
Barr Hill gin, housemade beet-lemon shrub, honey,  
cucumber, lemon

SA K E TO M E 13 
Joto Junmai sake, Ruffino prosecco, Domaine de Canton, 
ginger, Joto Yuzu juice, strawberry, mint

C L A S S I C S  W I T H  A  T W I S T
YO U R CO L L E G E E X 1 4 
Plymouth Sloe gin, Campari, strawberry, Angostura orange bitters 

B L AC K B E R RY M A R G A R ITA 1 3 
Camarena Silver tequila, Patrón Citrónge, blackberry, lime 

B L AC K M A N H AT TA N 1 5 
Four Roses bourbon, Averna Amaro, Angostura bitters 

M A P L E O L D FA S H I O N E D 1 4 
Redemption rye, maple syrup, Fee Brothers bitters | aged in white 
oak barrels in house for 3 weeks

S M O K Y ,  S P I C Y ,  C O M P L E X
P U R P L E  R A I N 13
locally distilled Belle Isle Honey Habanero, lemon, pineapple 
housemade blueberry-habanero shrub 

TH E  F I G  I S  U P  1 2 
Camarena Reposado tequila, Domaine de Canton, fig, 
lemon, ginger, agave

Q U E E N ’ S  G UA R D  1 1 
Boodles gin, Velvet Falernum, aquafaba, mint, blackberry,  
lime, Peychauds bitters

N O  B O O Z E  I F  Y O U  C H O O S E
R O S E B E R RY S M A S H 8 
rosemary, blueberries, agave, lemon, blueberry-habanero shrub, 
Fee Brothers aromatic bitters, sparkling water  
// if you choose, add vodka  

TR E AT YO’ S E L F  8 
turmeric, carrot, orange, pineapple, mango, lime, ginger beer // if 
you choose, add gin 

d r a f t s 
STELLA ARTOIS �   7
MILLER LITE�   6
RIGHT PROPER RAISED BY WOLVES � 7
ALLAGASH WHITE ALE� 7.5 
JAILBREAK INFINITE AMBER ALE� 7
LAGUNITAS PILS  �  7.5 
BLUE POINT TOASTED LAGER   � 7 
FIRESTONE UNION JACK IPA   � 8 
FLYING DOG SEASONAL�    7 
GUINNESS ROTATING STOUT�  8 

b o t t l e S

TIGER LAGER�  6.5 

CHANG CLASSIC LAGER � 6.5 

MILLER LITE�    6 

BUD LIGHT �   6 

COORS LIGHT �   6 

AMSTEL LIGHT   � 6 

PERONI�    6 

JACK’S HARD CIDER (CAN)�  6 

AVERY WHITE RASCAL  �   7 

 

M O R E  b o t t l e S

BUDWEISER  �  5.75 

CORONA  �  6.5 

VICTORY GOLDEN MONKEY  �  7.5 

DOGFISH HEAD 60 MIN. IPA   � 7.5 

BEAR REPUBLIC RACER 5 �   7 

ROGUE DEAD GUY ALE�   7.5 

FOUNDER’S PORTER  �  7  

NEW BELGIUM FAT TIRE (CAN)�    6 

YUENGLING   � 6
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