



BY THE GLASS

	 SPARKLING 

Mouzon-Leroux NV ‘L’Atavique’ Champagne Grand Cru Verzy 

Le Mousterot NV ‘Ysalie’  Franche-Comté  chardonnay, pinot noir      *rosé* 

	 WHITE  

Saillard 2025  ‘Blank’  Touraine  sauvignon blanc 

Le Chai Perché 2024 ‘Couleur du Vent’ Hautes-Alpes  muscat petits grains  

Esmeralda Garcia 2023 ‘Sant’Yuste’ Castilla Y Leon  verdejo   

	 OR ANGE* + ROSÉ  

Escoda-Sanahuja 2024 ‘Els Bassotets’ Catalonia  garnatxa blanca* 

Dila-O 2024  ‘Amber’ Kakheti  rkatsiteli, mtsvane*    

Fabien Jouves 2025 ‘À Table!!!’ Cahors  malbec 

	 RED 

Mosse 2025 ‘Bisou’ Anjou  grolleau noir, gris, cab franc    *chilled* 

Philippe Vandelle 2025 Côtes du Jura poulsard 

La Prevostura 2021 ‘Muntacc’ Coste delle Sesia  nebbiolo 

Sergio Drago 2022 ‘Rosso di Botte’ Alcamo  nero d'avola 
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COCKTAILS

Staff Picks - 3 pours for $50

Muri  ‘Yamilé’   

Baladin  ‘Passione in Rosso’  

Brasserie D’Achouffe  ‘Near Beer’ 

Smoked Mule  lapsang souchong, ginger, honey, lime 
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NON ALCOHOLIC

	 CLASSICS

	 APÉRITIF
Vermouth + Soda 
Finocchio Spritz  
The Rose 
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Our Martini   
     gin, vermouths, olive 

House Negroni 
    gin & bitters blend, sweet vermouth 

Sidecar 
    cognac, peach, lemon 

Cadillac 
    reposado, dry curaçao, lime 
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BEER

	 DR AFT 	  

Guinness Stout  for Justin 

	 BOTTLES & CANS  

Rothaus ‘Tannenzäpfle’ Pilsner 

Dutchess ‘G.B.’ Pale Ale 

Baladin ‘Nazionale’ Blonde Ale

	 SEASONAL 
 Appletini 
     calvados, vermouth, pommeau 

Monte Carlo 
     rye, benedictine, corn butter
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