Sparkling
Glera
charmat method

Chardonnay, Poulsard
méthode champenoise

Chardonnay, Pinot Noir,
Pinot Meunier
méthode champenoise

Lambrusco di Fogarina
charmat method

Rosé

Tempranillo

Merlot

Gamay

Grenache, Cinsault, Syrah

White
Famoso
Riesling
Garganega
Gruner Veltliner
Hondarrabi Zuri

Red

Gamay, chilled
Grignolino
Cinsault, chilled
Blaufrankisch
Cabernet Franc

BY THE GLASS

Ruge, Extra Dry, Primario, Valdobbiadene, Veneto, Italy, NV
High-altitude fruit from the finest Prosecco appellation of Valdobbiadene, showing precision with ripe
watermelon and almond kernel flavors..

Rolet, Crémant du Jura, Arbois, Jura, France, 2011
An intriguing nose of white flowers and almond kernels with an almost savory, long finish makes this
delicious wine one of the best from the Jura.

Marie Weiss, Brut, Champagne, France, NV
Produced by Ployez-Jaquemart, this lovely, fresh and fun Champagne is the antidote to mass-produced
swill. Notes of apple, white peach, brioche, a nice touch of fresh nutmeg and a base of chalky soil tone.

Amilcare Alberici, Emilia Romagna, Italy, NV
A dry, tannic, dark-berry-fruited red sparkler from a small organic grower. Fogarina is one of many but one
of the rarest and finest of the sub-varieties of Lambrusco, in this case from 60-year-old vines.

Upwell, Napa, California, 2016

MccCall, Marjorie's, North Fork of Long Island, 2016

Frantz Saumon, Vin de Frantz, Montlouis sur Loire, Loire, France, 2016
Fontvert, Les Restanques, Luberon, Provence, France, 2016

Ancarani, Signore, Ravenna, Romagna, Italy, 2015

Gunderloch, Kabinett Feinherb, Jean Baptiste, Rheinhessen, Germany, 2015
Stefano Menti, Garganuda, Soave, Veneto, Italy, 2015

Ebner Ebenauer, Hermanschachen, Weinviertel, Austria, 2013

Ulibarri Artzaiak, Txakoli de Bizkaiko, Basque Country, Spain, 2015

Dufaitre, Prémices, Beaujolais, France, 2016

Agostino Pavia, Asti, Piedmont, Italy, 2015

La Boutanche, Martin Texier, Rhéne Valley, France, 2016

Krutzler, Burgenland, Austria, 2015

Le Petit Saint Vincent, Les Clos Lyzieres, Saumur-Champigny, Loire, France, 2012

DRAFT BEER BOTTLED BEER
Kulmbacher, Pilsner, Edelherb, Germany, 4.9% 8 Wirzburger, Pilsner, Germany, 4.9%
Sixpoint, Gose, Jammer, Brooklyn, NY, 4% 8 Jever, Pilsner, Germany, 4.9%
SingleCut, IPA, 18-Watt, Astoria, NY, 5% 8 Blanche de Bruxelles, Belgian Wheat, Belgium, 4.5%
Kelso, Nut Brown Lager, Brooklyn, NY, 5.75% 8 Fritz Briem, 1809, Berliner Weisse, Germany 16.90z, 5%

Zoller-Hof, Zwickel, Kellerbier, Germany 16.90z, 5.5%
CIDER BY THE GLASS Friedenfelser, Hefe-Weissbier, Germany 16.90z, 5.2%
Slyboro, Black Currant, Granville, NY, 6.9% 11 De Ranke, Guldenberg, Belgian Tripel, Belgium, 8.5%
Sundstrom Cider, Hudson Valley, NY, 2015, 8.5% 12 Bear Republic, Racer 5, IPA, California, 7.5%
Slyboro, Kingston Black Still, Granville, NY, 8% 10 Harpoon, IPA, Massachusetts, 5.9%

Ommegang, Rosetta, Cooperstown, NY, 5.6%
NON-ALCOHOLIC Cuveé des Jacobins, Rouge, Flemish Sour, Belgium, 5.5%
Lager, Einbecker, Germany 6 Chimay, Grand Réserve, Strong Dark Ale, Belgium, 9%
Ginger Beer, Fentimans, England 6 Samuel Smith, Oatmeal Stout, England, 5%
Dandelion-Burdock Beer, Fentimans, England 5 Left Hand, Milk Stout Nitro, Colorado, 6%
Limonata, San Pellegrino, Italy 5 Brasserie des Franches-Montagnes, Switzerland 11.50z
Chinotto, San Pellegrino, Italy 5 Saison 225, oak-aged sour farmhouse saison, 5%
Sparkling Mineral Water, Lurisia, Italy 750ml 6 La Meule, swiss golden ale brewed with sage, 6%
Iced Tea 4 Brasserie Trois Dames, Switzerland 11.50z
Decaf Mint Iced Tea 4 L'Amoureuse Blanche, 8%
Pineapple Lemonade fresh squeezed 5 L'Amoureuse Rouge, 8%
Q Tonic, Brooklyn, NY 5
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