
    

 
 

craft cocktails 
 

the venetian  12. 
aperol, veev, fresh lemon, sparkling wine 
 

firefly      13. 
g’vine floraison gin, lillet blanc, absinthe, apricot brandy, fresh lemon 
 

sorry so brief…                            13. 
myers’s platinum rum, lillet rouge, cassis, wild blueberry, mint, fresh citrus 
 

jumpin’ jack flash  13. 
laird’s applejack, averna amaro, sparkling cider, fresh lemon 
 

bee sting  15. 
rittenhouse rye, fresh ginger, cardamom-honey syrup, regan’s orange bitters 
 

19th on fab  15. 
charbay tequila blanco , passion fruit, jalapeño syrup 
 

citrus & solitude  16. 
plymouth gin, benedictine, yellow chartreuse, yuzu  

 
 
non-alcoholic 
 

tea breeze, chamomile, fresh lemon, soda 6. 
watermelon spritz, watermel
                                                

on, fresh lemon, ginger ale (spiked version also available) 7. 

fever tree, bitter lemon, club soda, tonic, england 4. 
fentimans, ginger beer, england 6. 
boylan’s, root beer, ginger ale, new jersey 6. 
soda, coca-cola, diet coke, sprite 5. 
 

duche de longueville, sparkling cider, france 8. 
paulaner, beer, thomas bräu, germany  6. 

 
 
beer  
 

stoudt’s, pils, pilsner, adamstown, pennsylvania   7. 
atwater block, mai-bock, lager, detroit, michigan  8. 
anchor steam, lager, california   8. 
butte creek, india pale ale, chico, california  9. 
avery, 14’er e.s.b., ale, boulder, colorado  11. 
saison dupont, farmhouse ale, belgium  14. 
corsendonk, abbey brown ale, dubbel abbey ale, belgium   12. 
de dolle brouwers, special extra export stout, stout, belgium                  (11.2 oz)16. 



*Please inquire about our 3oz. taste* 
 
 

wines by the glass 
 

champagne & sparkling wines       

Gruet, Blanc de Noirs, NV, Albuquerque, NM 12. 

Nigl, Brút de Brút, Sekt, 2008, Kremstal, Austria 18. 

René Geoffroy, Duc de Romet, Brut Prestige, NV, Vallée de la Marne 20. 

Bollinger, Special Cuvée, NV, Vallée de la Marne 35. 

 

white wines 

Moschofilero, Tselepos, 2008, Mantinia, Greece 10. 

Sauvignon Blanc, Palliser Estate, 2008, Martinborough, New Zealand                   11.  

Riesling, St. Urbans-Hof, 2009, Mosel, Germany 12. 

Kerner, Abbazia di Novacella, 2008, Alto Adige, Italy 14. 

Chenin Blanc, Laurent Chatenay, La Vallée, 2005, Montlouis-sur-Loire, France 15. 

Grüner Veltliner, Fritsch, Schlossberg, 2009, Wagram, Austria 16. 

Viognier/Marsanne/Grenache Blanc, Tablas Creek, Côtes de Tablas Blanc, 2008, Paso Robles, 

CA 15. 

 

rosé wines 

Cinsault, Domaine de Triennes, 2009, Vin de Pays du Var, France 11.  

 

red wines 

Syrah, Jean Michel Gerin, 2008, VdP des Collines Rhôdanniennes, Rhone Valley, France 12. 

Malbec, Finca Abril, Rapsodia, 2007, Uco Valley, Argentina 15. 

Pinot Noir, Evening Land Vineyards, Looking Glass, 2007, Eola-Amity Hills, OR  20.

Merlot/Cabernet Franc, Duemani, Altrovino, 2007, Tuscany, Italy 20. 

Grenache/Syrah/Cinsault, Château Mont-Redon, 2006, Châteauneuf-du-Pape, France  22. 

Cabernet Sauvignon, Corison, 2000, Napa Valley, CA  24. 

 

wine of the moment 

Chassagne-Montrachet, Jean-Marc Pillot, 1er Cru Les Vergers, 2005, Burgundy, FR                     
34. 

 
The whites are fermented in barrel, but Jean-Marc never uses more than 25% new wood so as not 

to overwhelm the intensity of fruit and sense of terroir specific to each wine. Bâtonnage is 



*Please inquire about our 3oz. taste* 
 
 

practiced to enrich the whites but is not exaggerated. The vines in most parcels are between 25 
and 50 years old. 

 


	sorry so brief…                            13.

