
 
 

  
Ask to see our Reserve Wines List for special selections from the cellar

 

[glass special] 

  Peyrassol, Provence Rosé            19/67                                        

  [Provence, France  2025]  
  pale pink color with salmon hues, displaying aromas    
  of stone fruit (apricot, white peach). The finish is 
  round and delicious, balanced with a bright touch of 
  acidity. 

 
[glass white] 

Venta la Vega, Verdejo-Sauvignon Blanc  12/42                                                     

[Almansa, Spain  2024]  
light stonefruits, bright citrus, and lovely mineral finish 

Guipière, “l’Ecailler” Gros Plant                        14/49                              

[Loire Valley, France  2024]                                      
vibrant minerals, saline, ripe citrus, tangy! 

Complices de Loire, Touraine                             15/53 

[Loire Valley, France  2024]                                          
crisp and citrusy with aromas of green pepper. 

Baumgartner, Grüner Veltliner   [Draft]            15                             
[Niederösterreich, Austria  2025]                                                 
lemon, white pepper, flavors with a honey finish 

MacRostie, Chardonnay   [Draft]                         16                             
[Sonoma Coast, California  2024]                                                 
tropical fruit, melon, lemon, and a touch of oak 

Bernon, Albariño                                                   17/60                              

[Rias Baixas, Spain  2024]                                     
ripe apple, peaches, clean acidity, mineral finish  

[glass rosé] 

Penya, Rosé                                                           12/42                                               

[Cotes Catalanes, France  2025]                                                  
melon, Ranier cherry, raspberry, rich Grenach/Syrah  

Di Giovanna, Nero d’Avola Rosé   [Draft]             13                             
[Sicily, Italy  2025]   
dry red fruits, watermelon and strawberry, moderate acidity 

Prisma, Pinot Noir Rosé                                      15/53                                               

[Casablanca, Chile  2025]                                                
light red fruits, subtle melon and a bright finish 

Hopler, Rosé                                                          15/53                                               

[Burgenland, Austria  2025]                                                
fresh pear and strawberry 

 [sparkling] 

Pierre Sparr, Cremant d’Alsace                    16/56                                                          

[Alsace, France  NV]                                                 
ripe and juicy, green apple, light smoke on the finish 

Can Xa, Rosé Cava                                           15/53                                                          

[Catalunya, Spain  NV]                                                 
bright and juicy, dry, 100% Pinot Noir 

 

 

[orange/skin contact] 

Bevi, Orange                                                         12/55L                                              

[Veneto, Italy  NV]    
floral, herbaceous, dry tannic finish 

Bonny Doon, “Le Cigare Orange”                    14/49 

[Central Coast, California  2024]                               
peach, light lychee, slate, and more peach  

Di Giovanna, “Camurría”                                   17/60 

[Sicily, Italy  2022]                               
wild flowers, orange peel, marzipan 

[½ bottle white] 

Domaine de Vauroux, Chablis                                33 

[Burgundy, France  2023]                                   
white peach, lemon curd, limestone minetality 

Selbach-Oster, Riesling Kabinett                            36 

[Mosel, Germany  2023]                                                   
tart green apple, off dry, crisp acidity  

Domaine des Baumard, Savennières                   45 

[Loire Valley, France  2018]                                     
white fruits, honey, deep minerality, excellent Chenin Blanc 

Schramsberg, Blanc de Blanc  Sparkling           60 

[North Coast, California  2021]                                          
orange blossom, green apple, toasty  

 
 

[bottle white] 

Deep Down, Sauvignon Blanc                            60 

[Marlborough, New Zealand  2024]                               
vegan and organic, grapefruit, lime zest 

Peju, Chardonnay                                                   75  

[Carneros, California 2021]  
green apple and citrus, crème brulée, toasty finish  

Patrick Piuze, “Terrior de Chichée” Chablis         80 

[Chablis, France  2023]                                            
honeysuckle aromas, tropical Chardonnay fruit, steely 

Karine Lauverjat, Sancerre                                     85 

[Loire Valley, France  2025]                                     
grassy, green citrus notes, long mineral finish  
 
 

 

[happy hour] 

Monday all day 

Tuesday-Friday until 7pm 

Sat & Sun until 5pm 
 

$7 draft beer 

$10  Montepulciano d’Abruzzo [red],  

Venta la Vega [white], Penya [rosé] 

Bevi [orange] 
 

$9 mac and cheese  
add bacon for $2 

    



[glass red] 

De Angelis, Montepulciano d’Abruzzo     13/46  

[Abruzzo, Italy  2024]                     
soft red fruits, integrated tannins, smoke and spice 

Hopler, Pannonica Chilled Red                           15/53                                               

[Burgenland, Austria  2021]                                                
garnet color, dark blackberry and pepper, light tannins 

Nicolas Reau, “Ange” Anjou Rouge           16/56 

[Loire Valley, France  2024]                                                         
light to medium body, tart red fruits, graphite 

Altos Las Hormigas, Malbec    [Draft]                     14      

[Mendoza, Argentina  2023]                                                         
soft black fruits, ripe berries, pepper spice 

Sean Minor, Pinot Noir    [Draft]                             16      

[Sonoma, California  2022]   
light body, ripe black cherry, earthy flavors, moderate acidity 

Pozzan, Cabernet Sauvignon [Draft]              17      

[Napa Valley, California  2023]                                                         
ripe cassis flavor, firm structure and a long cocoa finish  

Bodegas Moraza, “Soplar” Rioja                 16/56 

[Rioja, Spain  2023]                                                         
clean red and black raspberry, light spice, no oak (!) 

GD Vajra, Langhe Nebbiolo                         20/70     

[Langhe, Italy  2024]                                                          
medium bodied Nebbiolo with spice and leather, very elegant 

 

 [½ bottle red] 

Bertolani, “Rosso all’Antica”  Lambrusco          30  

[Emilia-Romagna, Italy  NV]                                                             
a dry Lambrusco, rich red fruits, good with salty cheeses 

Chateau de Fleurie, Fleurie                                     32      

[Beaujolais, France  2022]                                     
deep, rich Gamay, full body, cola and bubble gum 

Poliziano, Vino Nobile di Montepulciano           38 

[Tuscany, Italy  2022]                                   
soft Sangiovese, red plum and cherry, subtle earth 

Olga Raffault, “Les Picasses” Chinon                    40 

[Loire Valley, France  2020]                                     
light to medium body, graphite, subtle red fruit 

Elk Cove, Pinot Noir                                                42      

[Willamette Valley, Oregon  2023]                          
wild cherry on the nose, lush texture, clove and pepper finish 

 
 

[non alcoholic/mocktail] 

8 

Cordelia: honey, lemon, ginger beer 

Amanda: raspberry, lemon, seltzer 

Sparkling Ginger Lemonade: yum! 

 

[bottle red] 

Forth, “All Boys” Cabernet Sauvignon         65 

[Dry Creek Valley, California  2021]   
full bodied, structured tannin, black tea, boysenberry  

Terroir Históric, Priorat                                         75 

[Priorat, Spain  2021]   
blackberry, fennel, garrigue spice, fine tannins.  

Val des Rois, Cotes du Rhone                             65 

[Southern Rhone, France  2023]      
blackberry, blueberry, cocoa, sees no oak! 

Foradori Teroldego                                      84      

[Trentino, Italy  2024]                                     
full bodied, gamey, toasty, certified biodynamic 

 

 
 [cocktails] 

The NY Last Word: aviation gin,                            15                          

          faccia bruto chartreuse, maraschino liqueur, lime 

Cucumber Martini: aviation gin,                            15 

     elderflower syrup, fresh cucumber juice, lime 

Cherry Bourbon Old Fashioned:              15 
     house infused cherry bourbon, fee bros. bitters,  
      sugar cube  

Saratoga 75: dorothy parker rose petal gin,                14 

          lemon, cassis, sparkling wine 

Paper Plane:  bourbon, nonino amaro,                       15 
        aperol, lamon 

Mezcal Penicillin: mezcal, Laphroaig,                      15    
        ginger syrup, lemon  

Honey-Thyme Whiskey Sour:                      13 

           bulleit rye house-made honey-thyme syrup,  
           fresh lemon 

Pamplemousse Margarita:                       14                 
           sauza, grapefruit pamplemousse liqueur,  
            fresh squeezed lime 

Marie Antoinette: rosé sorbet, sparkling wine         13 

Espresso Martini: vodka, MrBlack liqueur              15                          

             cold brew 

 

 
 

 

                                   draft beer    9                               

Industrial Arts  Lager (4.5%)                               

 SingleCut 18watt IPA  (5%) 

                    

                                bottle/can 

                      Founders All Day IPA (4.7%)   7 

Doc’s Pear Cider (5%)   8                                                                            

Sarene “AL’s” non alcoholic  7 

Untitled Art Non Alcoholic IPA   


