
happy hour Tue - Thu 4 -6
  Tue * $0 corkage fee

  Wed *1 /2 off w ine bo t t l es
 Thu 7 -10l ad ies ’ n igh t 

  $20 *corkage fee
* res t r i c t i ons may app ly,
ask your se rve r fo r more in fo

Consuming raw o r undercooked food i t ems may inc rease you r r i sk o f f ood bo rne i l l ness .
P lease a le r t us i f you have any food sens i t i v i t i es o r a l l e rg ies .

 
Espresso 
Espresso ton ic 
Amer i cano 
Macch ia to 
Cor tado 
Cappucc ino 
La t te
Lavender ra f 
              

 

Genma icha ( j apanese g reen tea b lended w i th toas ted r i ce ) [org ]
Black Rose ( sou th ind ian b lack tea , rose pe ta l s)
Peach Wh i te ( whi te tea , j asmine , rose & h ib i scus pe ta l s , peach ex t rac t)
Lemon Lavender Sage ( l emongrass , sage , l avender, rose , cornflower) [c f ]
I nd ian Cha i La t té ( assam b lack tea , g inger, c innamon cardamom, pepper, c loves)
Ma tcha La t té
Ice Tea ( t rave rse c i t y cher ry fes t i va l) [c f ]
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Desser t Oas is , Rochester

Ext ra sho t esp resso (+1 .00 ) 
Make i t flavored (+0 .60 ) 
M i l k : who le , oa t (+1 .00 )
Deca f esp resso ava i lab le (+0 .35 ) 
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El i Tea, B i rmingham

Chicken & mozzare l l a ( roas ted ch icken , mozzare l l a , sp r ing m ix ,
sun-d r ied tomatoes , t ruffle a io l i )                     
Vegg ie w i th ga r l i c & he rb ( cucumbers , tomatoes , ga r l i c & he rb cheese , gouda ,
a rugu la , sun d r ied tomatoes a io l i )
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13

Cheesecake ( fig ba lsamic g laze , g rand marn ie r sauce)
Cook ies & tawny po r t (warm macadamia and wh i te choco la te ch ip cook ies
pa i red w i th menéres po r t tawny)
Choco la te mousse cake [g f ]                                      
Sorbe t ( raspber ry / l emon )
Bu t te r pecan i ce c ream
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No subs t i t u t i ons p lease 

SMALL PLATES

• Manchego / sheep , SP
• Mon tchev re Gar l i c & Herb / goa t , WI
• Truffle Gouda / cow, NL
• Drunken Goa t / goa t , SP
• Tr ipp le Cream / cow, FR
• Pecor ino Toscano / sheep , IT
• Tê te de Mo ine (+2 .00 ) / cow, CH

• Rose t te De Lyon , US
• Chor i zo P ican te , SP
• Prosc iu t to d i Parma, IT
• Mus ta rd Seed Sa lami , CA
• Smoked Duck (+3 .00 ) , US
• Peppered Sa lame, US
• Smoked bee f ,  M I

Mix and match - 1 / $ , 3 / $ , 6 / $8 20 30

Ol ives                                                  
Marcona a lmonds                            
F resh baked b read w i th EVOO & t ruffle sa l t (GF l oa f +4 .00 )
Span ish anchov ies                   
Harves t board (hummus w i th a se lec t ion o f gourmet offer ings )
Smoked duck sa lad ( sp r ing m ix , o range , pa rmesan , swee t tomatoes , 
ca rame l i zed pecans , ba lsamic fig v inegar ) 
Bu r ra ta sa lad (a rugu la , roas ted tomatoes , wa lnu ts , red w ine v ina ig re t te )
Baked b r ie (honey, wa lnu ts , f resh bague t te )
BLK t ruffle f r i es w i th housemade parmesan a io l i 
Gr i l l ed cheese ( c iaba t ta w i th gouda , wh i te & ye l l ow cheddar ) 
Add cheese o r charcu te r ie (+5 .50)                                       
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On GF b read (+3 . 00 )

Al l boards are served w i th b read , crackers , fig jam and nuts .
Add fo r $2 : dark a le mustard / ba lsamic on ion jam.

Add fo r $3 .5 : roas ted tomatoes / a r t i chokes / fig & a lmond cake.
GF crackers ava i lab le upon request .

Sangr ia ( c ranber ry -g rape ju i ce , f ru i t , c lub soda , o range ju i ce)
2nd To None ( pass ion f ru i t , coconu t , l ime , p ineapp le)
Escape ( mango , o range , l ime , oa t m i l k , p lum b i t te rs)
Raspber ry Bere t ( raspber ry, app le , l ime ju i ce , soda)
Swee t ’n ’Sour ( peach , banana , l emon , l ime , o range b i t te rs)
The Cure ( app le , l emon , angos tu ra , tabasco , pepper, g inger beer)
Mo j i t o ( l ime ju i ce , s imp le sy rup , spark l i ng wa te r)
Acqua Panna / San Pe l leg r ino



[ s - susta inably farmed ]         [ org - organic ]         [ bio - b iodynamic ]        [ v - vegan ]       [ cf - caffeine f ree ]      [w - women made ]

Ut ica Sour (bourbon , l ime ju i ce , s imp le sy rup , red w ine )     
Viboho l i c (bourbon , b lood o range l i queur, app le ju i ce , l ime ju i ce , a romat i c b i t t e rs ) 
Por t O ld Fash ioned (por t , bourbon , b i t t e rs )     
Champagne Mo j i to ( rum, s imp le sy rup , l ime ju i ce , spark l i ng wine )    
French 59 (whiskey, s imp le sy rup , l emon ju i ce , spark l i ng wine )
Sangr ia (house made )     

Alcoho l f ree op t ion ava i lab le upon reques t .

Hal f -pours ava i l ab le f o r a l l by - the -g lass w ines !
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L ike wha t you d r i nk ing? Take i t home!  d i scoun t on w ine bo t t l es to -go .25%
20% gra tu i t y w i l l be added fo r pa r t i es o f 6 o r more .
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Ask us fo r today ' s d ra f t se lec t ion .

Thomas S top fe r  Lower Aus t r i a , AT    zwe ige l t
Bo t i j o Ro jo  Va lde ja lón , SP [org ]       ga rnacha
Isabe l la  R ibe ra de l Júcar, SP [org ]boba l
Bruna Gr ima ld i  A lba , IT [org + w ]             do lce t to
Bo ld  Paso Rob les , CA [org ]               caberne t sauv ignon
Humber to Cana le  Pa tagon ia , ARargen t in ian cab
Fab io Ober to  A lba , IT  [ b io + org ]barbera
Domaine Va l lo t  Cô te -du -Rhône , FR [org+b io+w]rhone b lend
Tur ley ‘ Juven i le ’ , CA [ o rg ]         z in fande l
Te l ian i Va l ley  Kakhe t i , GEsweet saperav i
Ange lo Negro ‘Ange l in ’ Langhe , IT               nebb io lo 
Ter res Dorees  Morgon , FR [s ]   gamay
Nico las Id ia r t  Lo i re Va l ley, FR         p ino t no i r
Esporão   Alen te jo , PT [org+w]               t ou r iga / cab sauv /a ragonez
P louzeau  Ch inon , FR [org ]caberne t f ranc
Châ teau Her i tage  Be l la Va l ley,  LB          red b lend

Thomas S top fe r  1L Lower Aus t r i a , AT          g runer ve l t l i ne r
Zorze t t i g  F r iu l i , IT [b io+org+w]  p ino t g r ig io
Masser ia Ce len tano  Pug l ia , IT [org + b io ]f a langh ina
HER  Wes te rn Cape , SA [org + w ]               chen in b lanc
Dr. Bürk l i n -Wo l f  P fa l z , DE  [b io + o rg + w ]                d ry r i es l i ng
S idek ick  Ca l i f o rn ia , US [s ]chardonnay
Zachar ias  Pe loponnese , GR               assy r t i co
Chave t  Mene tou-Sa lon , FR sauv ignon b lanc
Kar l E rbes Mose l , DE                r ies l ing 
 B rumont  Gascogne , FR [v ]     sauv b lanc / g ros manseng
Esporão  A len te jo , PT [o rg+w]wh i te b lend
Tor re a Cena ia  Tuscany, IT [o rg+s+w]unoaked chardonnay

 
Borgo Marag l iano P iedmont , IT        swee t & bubb ly (b rache t to ) 
Poqu i to  375ml Va lenc ia , SP              b ig mosca to
Ca ’ Fu r lan  Vene to , IT p rosecco
F . Besson  Beau jo la i s , FR [o rg ]               rose o f gamay ( t rad i t i ona l me thod)
Huber Tra i sen ta l , AT   [ s+v ]               rose o f p ino t no i r & zwe ige l t 
Pa t ton Va l ley  Wi l l amet te Va l ley, OR [o rg ]pé t -na t o f r i es l i ng
Dec ibe l  Hawkes Bay, NZ [o rg ]pe t -na t o f cha rdonnay
Per le Sauvage  Lo i re Va l ley, FR [o rg ]     pé t -na t o f chen in b lanc

 
Tres Sabores  [org+s+w ] Napa , CA rose o f z in & pe t i t e s i rah
 Te l ian i Va l ley  Kakhe t i , GEamber b lend
Zorze t t i g  F r iu l i , IT [b io+org+w]rose o f p ino t no i r
Dar io Ser ren t ino  Sic i l y, IT [o rg ]amber ca ta r ra t to
 
         

NV P ie r re Gerba is Ex t ra -Bru t       p ino t no i r / p ino t b lanc / chardonnay
Champagne , FR [s ]
2011 J . Lassa l le  P remie r Cru ‘Ch igny - les -Roses ’ chardonnay
Champagne ,FR [s + w ]
2019 Chan te C iga le âwh i te ch teauneu f -du -pape
Châteauneu f -Du-Pape , FR
2017 Cou laud in -Bussy Premie r Cru ‘Va i l lons ’   Chab l i s ,FRchardonnay
2014 S i ro Pacen t i ‘Pe lagr i l l i ’  B rune l lo d i Mon ta lc ino , IT [s ]sang iovese
2019 Obs id ian   Red H i l l s Lake , CA[s ] caberne t sauv ignon
2019 Grand Tine l  Châ teauneu f -Du-Pape , FRgrenache / sy rah
2018 Vincen t G i ra rd in  Chassagne-Mont rache t , FRp in t no i ro
2015 Pao lo Manzone 'Mar iame '  Ba ro lo , IT nebb io lo
2015 Lu ig i Scav ino Aze l ia 'San Rocco '  Ba ro lo , IT [ s ]nebb io lo

CIDER, SAKE & SUCH

Ava l  Normandy, FR [g f ]dry c ide r
Recorde l ig , SE [g f ]c ide r
Hakush ika , JPf resh & l i gh t
Hakush ika , JPg in jo
Soku , KR [g f ]se l t ze r
                                                 

Evo lúc ió   3oz Toka j ,  HUla te ha rves t fu rm in t


