
WINE LIST 
ITALY  Notes of pear & citrus. Very versatile! Wonderful by itself but also fabulous in a
Mimosa or Bellini

LE CONTESSA PROSECCO BRUT  $12.00 | $46.00

Finer bubbles, delicate like Champagne
FRANCE  Notes of white flowers like acacia, as well as fruity notes of pear & peach

AGUILA CREMANT DE LIMOUX $13.00 | $50.00

Vermentino Unqi Blanc
FRANCE  Notes of citrus & white flowers. Medium bodied white blend
CHATEAU BARBEBELLE $13.00 | $50.00

Pairs well with fondue
NEW ZEALAND  Notes of zesty pink grapefruit & gooseberry, complimented by a hints of
fresh herbs & nettles, passionfruit - backed by vibrant acidity

CANTELE CHARDONNAY  $13.00 | $50.00

 Rosé 
FRANCE  A very beautiful, floral & intense nose that jumps out from the glass. Fresh with
ripe peach & strawberry flavors

ROMANCE  $13.00 | $50.00

 Smooth & Silky 100% Pinot
ITALY  Dried cranberry, cherry, mocha & light, elegant tannins with just the right amount
of uplifting acidity on the finish

SADDLEBRED PINOT NOIR  $12.00 | $46.00

Echos the qualities of Malbec
PORTUGAL  Intense, deep ruby color, with a bright red rim. The predominant flavors are
ripe, cooked black fruits, sweet notes of vanilla and hints of mocha. The first impression
in the mouth is rich & full. Excellent balance of tannins & acidity, with a smooth finish

SILK & SPICE   $12.50 | $47.00

Smooth & Bold
CALIFORNIA  Deep red with notes of black cherry, blackberry, & a hint of oak. Dry but
approachable

GROUNDED CABERNET SAUVIGNON  $13.99 | $45.00

Not too sweet, just right!
ITALY Deep ruby red with rich aromas of dark cherries & berries. Smooth, slightly ripe,
and nicely balanced

RICOSSA BARBERA APPASSIMENTO  $16.50 | $60.00

Very Pinot Grigio like if that’s your vibe
AUSTRIA Aromas of pear, tangerine & lime with a light peppered finish. It’s a wine that
whispers & can dance to many tunes

HOPLER GRUNER VETLINER $13.00 | $50.00

Classic Sauvignon Blanc
NEW ZEALAND Notes of zesty pink grapefruit & gooseberry, complimented by a hints of
fresh herbs & nettles, passionfruit - backed by vibrant acidity

WALNUT BLOCK SAUVIGNON BLANC $15.00 | $55.00

Semi-sweet, but dry
ITALY Garnet red color & lively fragrance. Scent of violets & raspberries. Not super
sweet, just right! Pairs well with charcuterie

LAMBRUSCO GRASPAROSSA DI CASTELVETRO  $11.75 | $45.00

All food subject to NH Meals Tax 8.5%   Please let us know of any food allergies. We are NOT a NUT FREE kitchen. Salut!
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Margarita spritz. Prosecco, fresh sour mix with tajín rim – it’s Bubble Rita time!
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Flirty & fruit forward, made with Lambrusco & strawberry daiquiri
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Prosecco, fresh lemonade & sweet blueberry syrup – costal vibes! 
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Tangy, bubbly mix of prosecco & cranberry-pomegranate juice
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Made to sparkle – prosecco, white cranberry & juicy strawberry
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Effortlessly classy & refreshingly bold. Citrus blend of Long Drink & 
Sauvignon Blanc
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ſĬİĺĵĵ
Vodka or gin, dry vermouth, olive brine
ů�ſĭĺīī�blue cheese stuffed olives
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ſĬıĺĵĵ
Tequila, sour mix, triple sec, fresh lime
ů�ſĬĺīī�make it spicy!
ů�ſĬĺīī add flavor: Blueberry, Strawberry, Raspberry, Cranberry
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ůſĬ��''�	0";36ļ Blueberry, Strawberry, Raspberry, or Cranberry
ůſĮ��''�7+38�3)�8(59,0"ĺ Its 5 O’clock somewhere!

ſĬıĺĵĵ
Vodka, espresso, coffee liqueur
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ſĬıĺĵĵ
Vodka, tomato juice, lemon, spices
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ſĬıĺĵĵ
Vodka, triple sec, cranberry, fresh lime
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ſĬĳĺĵĵ
Empress gin, lemon juice, simple syrup, prosecco
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ſĬĲĺĵĵ
Bourbon, sugar, Luxardo cherry, bitters, orange twist
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ſĬĲĺĵĵ
Rye whiskey, sweet vermouth, bitters
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