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WINE 
White 

             GL  BTL 
 
Peter Yealands Sauvignon Blanc (Marlborough, New Zealand)  $9 $34  

Rodney Strong Chardonnay (Monterey, CA)     $9 $34 

Loosen Bros. Riesling (Mosel, Germany)      $10 $35 

Deusa Nai Albariño (Rias Baixas, Spain)      $8 $32 

Château Montaud Côtes de Provence Rosé (Provence, France)   $32 

Domaine Cherrier Sancerre (Loire, France)       $38 

Lacoste Graves  (Bordeux, France)        $40 

Far Niente Chardonnay (Napa, CA)        $150 

 
 

Red 
             GL  BTL 

Sean Minor Pinot Noir (Central Coast, CA)      $10 $38 

Trapiche Broquel Malbec (Mendoza, Argentina)     $9 $34  

Carnivor Cabernet Sauvignon (CA)       $7.50 $28 

Cline Old Vine Zinfandel (Lodi, CA)        $30 

Carpineto Chianti Classico (Tuscany, Italy)       $50 

Adelsheim Pinot Noir (Willamette Valley, OR)      $58 

Earthquake Zinfandel (Lodi, CA)         $60 

Stags’ Leap Cabernet Sauvignon (Napa, CA)       $120 

 

 Sparkling 
BTL 

La Marca Prosecco (Veneto, Italy)  187mL     $8 

Jaume Serra Cristalino Brut Cava (Penedes, Spain)     $30 

Veuve Clicquot, Brut Yellow Label Champagne (Reims, France)   $94 

	
  



	
  
	
  
	
  

	
  

Tequila � Mezcal        Rum     Vodka 
José Cuervo Gold            Bacardi    Tito’s 
Corraléjo Reposado               Gosling’s Black Seal  Grey Goose   

Casamigos Blanco           Flor de Caña    Gin 
Montelobos Mezcal        Tamworth Garden 
Bourbon � Rye � Whiskey � Scotch     Bombay Sapphire 
Bulleit Bourbon � Bulleit 95 Rye      Hendrick’s 
Jack Daniels � Jameson � Canadian Club � Dewar’s  
The Glenlivet 12 year   
 

SPIRITS 

APERITIFS & DIGESTIFS  

Lillet $8 � Dubonnet Rouge $7 � Campari $8 � Aperol $8 � Pimm’s $8   

Kahlúa $8 � Tia Maria $9 � Bailey’s $8 � Frangelico $9 � di Amore Amaretto $7  

Sambuca $8 � Ancho Reyes Verde $9 � Caravella Limoncello $8 

Grand Marnier $10 � Licor 43 $9 � Southern Comfort $8 � St. Germaine $9 

Courvoisier Cognac VS $10 � Hennessy Cognac VS $10 � Otima 10 Porto $9 
 

NON-ALCOHOLIC  
Havana ~ fresh lime juice � mint syrup � fresh mint leaves � seltzer   $6 

 
Tijuana ~ fresh lime juice � orange syrup � seltzer � salted rim   $6 

 
Kingston ~ ginger � hibiscus & orange syrups � candied jalapeño    $6 

 

Valencia ~ orange syrup & pieces � Pellegrino soda � almond syrup � seltzer    $6 
 

Most of our ingredients are made here; if you’d like a beverage tailored to your tastes, just ask! 

Carlsberg  lager (Denmark)  $5 Negra Modelo  lager (Mexico)  $6 

Blue Moon Belgian-style witbier (Colorado) $5    Six Point Bengali IPA (Brooklyn) $6 

Left Hand Milk Stout Nitro (Colorado) $6         Downeast cider (Maine) $5 

Mayflower Brewing Co. Porter (Plymouth, MA) $6    Claustaler N/A (Germany) $6 

BEER  


