
	 Rosemary’s  Drink Menu


    WHITE WINE                                                                                                                     

	 	 	 	 	 	 	 	 	 	          	 	 	    BTL               GL              

	 	 BOURGOGNE COTES SALINES, CELINE & FREDERIC GUEGUEN, CHARDONNAY ‘20	    44	           14

	 	 CUVE RENE DOPFF, PINOT BLANC, ALSACE’20	 	 	 	 	 	    42	           12	 

	 	 DOMAINE DE PEPOUY, SAUVIGNON BLANC ’21	 	 	 	 	 	    42                12

	 	 CUVEE “LA SILICIEUSE”, SANCERRE, LOIRE VALLEY SB ’21	 	 	 	    52  	           16

	 	 SAUMUR, TERRES BLANCHES, CHENIN BLANC’20	 	 	 	 	    48	               	           

	 	 LAKE CHALICE, THE NEST, SAUVIGNON BLANC, NEW ZEALAND ’21	 	 	    46

	 	 CONDRIEU DEPONCINS, FRANCOIS WILLARD, VIOGNIER ’20	 	 	 	    140

	 	 JEAN-MARC BROCARD, GRAND VIN DE BOURGOGNE, CHABLIS’ 20	 	 	    60	 	 

	 	 DOMAINE LES VIEUX MURS, POUILLY FUISSE ‘19	 	 	 	 	    75

	 	 DOMAINE BACHEY-LEGROS, CHASSAGNE-MONTRACHET 1ER CRU, BOURGOGNE’19	    190


ROSE WINE

	 	 DOMAINE DE PEPOUY, COTES DE GASCOGNE’21 (M,S,CF)	 	 	 	    42                 12      


	                RED WINE 	 	 	 


	 	 DOMAINE MARTINOLLES, PINOT NOIR, ‘20	 	 	 	                               44  	           14

	 	 CHATEAU DE MARJOLET,  COTES DU RHONE (GR/SYR/MOUV) ’20	 	 	    42	           12

	 	 CHATEAU PLATON, BORDEAUX,’ 20	 	 	 	 	 	 	    42	           12  

	 	 CHATEAU DU BEAU VALLON, SAINT-ÉMILION ’18 (M/CS)	 	 	 	    52                 16

	 	 LALANDE DE POMEROL, VIEUX CHEVROL ‘18	 	 	 	 	 	    65

	 	 CHATEAU CAPBERN GASQUETON, SAINT-ESTEPHE ’06	 	 	 	 	    95

	 	 NICOLAS ROSSIGNOL, BOURGOGNE, PINOT NOIR, ’17	 	 	 	 	    60

	 	 RION, “LA CROIX BLANCHE”, BOURGOGNE, PINOT NOIR’20	 	 	 	    85	 	 

	 	 “LES EVOCELLES”, GEVREY-CHAMBERTIN, BOURGOGNE ’20	 	 	 	    160	 	 

	 	 CHATEAU DU TRIGNON, GIGONDAS ’16		 	 	 	 	 	    75

	 	 DOMAINE DES MIQUETTES, SAINT JOSEPH ’17	 	 	 	 	 	    80

	 	 DOMAINE DU PEAU, CHATEAUNEUF DU PAPE ‘18	 	 	 	 	    110


	 CHAMPAGNE & SPARKLING    

	 	 JULES LOREN, CUVEE RESERVE, (BRUT)	    	 	  	 	 	   	   42                  12

	 	 CHARLES ORBAN, BRUT TRADITION, CHAMPAGNE          	 	 	  	   70


COCKTAILS $14


STRAWBERRY MOSCOW MULE WITH FRESH STRAWBERRY, VODKA, LIME, AND GINGER BEER


CLASSIC MANHATTAN BOURBON, SWEET VERMOUTH, BITTERS, AND MARASCHINO CHERRY


ELDERFLOWER MARTINI GIN AND VODKA, ELDERFLOWER LIQUOR, AND SWEET AND SOUR


MANGO JALAPENO MARGARITA TEQUILA, ORANGE LIQUOR, AND LIME JUICE


CLASSIC COSMO VODKA, LIME, AND CRANBERRY JUICE


SPARKLING COCKTAILS $14


KIR ROYAL WITH CREME DE CASSIS


FRENCH ROYALE WITH COGNAC, LEMON, SIMPLE SYRUP


FRENCH 75 WITH GIN AND LEMON JUICE


ORGANIC JUICE NECTARS $8.00 

ASK SERVER FOR SELECTION


