
COCKTAILS

BEER

Hangry kitchen
SUGAR PLUM FAIRY - PLUM, VANILLA, STAR ANISE, APPLE, VODKA, CHAMBORD 15

PEARSECCO - PEAR JUICE, BROWN SUGAR, CINNAMON, LEMON, VODKA, PERSECCO 15
KORE PERSEPHONE- POMEGRANATE, ROSEMARY, LIME, TEQUIA, ORGREAT - 15

THE VELVET FIG - FIG, LEMON, ROSEMARY, HONEY, VODKA, LAMBRUSCO 15
SUNSET BLUSH - VODKA, PEACH LIQEUR, RASPBERRY LIQUER, MUDDLED PEACH, LIME JUICE,

SPARKLING 16

NARRAGANSETT -RI, NARRAGANSETT 4.2%  8
BLOOD ORANGE WHEAT - MA, JACK’S ABBY, 4%  8

FRESH CATCH - RI, NARRAGANSETT 4.2%  8
CHAIR 2 - RI, SONS OF LIBERTY 4.3% 7

BIRDS OF A FEATHER - CA, LAMPLIGHTER 6.8% 10
CREATURES OF MAGIC - VT, BURLINGTON BEER 6.5% 9

REDFIELD - VT, CHAMPLAIN ORCHARDS 6.5% 7
BE HOPPY - MA, WORMTOWN 6.5% 7
WHALERS RISE - RI, WHALERS 5.5% 7

WINE
BUBBLES

TERRA SERENA PROSECCO - GLERA, ITALY 14

WHITE
PEAR BLOSSOM - RIESLING, OREGON ‘23 15/50

JAZZ ODYSSEY - BLEND, OREGON ‘23 14/45
CELLARIO LANGHE - FAVORITA, ITALY ‘24 14/45
CANDIED MUSHROOM - RIESLING, OREGON ‘24

20/70

ROSÉ
GREENVALE- MERLOT, RHODE ISLAND ‘24  15/50

LA CIGALE - CINSAULT, SYRAH, CABERNET,

FRANCE ‘22 14/45
GRAND MAR - CALADOC, FRANCE ‘24 14/45

ROSADO - GRENACHE GRIS, GARNACHA TINTA

SPAIN ‘24 13/40

ORANGE
AMBER RKATSITELI - RKATSITELI, GEORGIA ‘23
13/40

RED
VIETTI - BARBERA, ITALY ‘22 16/52

TERROIR DU MARTIN - GAMAY, FRANCE ‘22 15/50
SACHINO - BLEND, GEORGIA ‘22 13/40

MARMENIO - SAPERAVI, GEORGIA ‘23 15/50
ENERGIE - SYYRAH, FRANCE, ‘21 16/55

https://www.vivino.com/grapes/caladoc
https://www.vivino.com/grapes/grenache-gris
https://www.vivino.com/grapes/garnacha-tinta

