Cocktails

Pear Ginger Martini
grey goose poire, domaine de canton ginger cognac,

gran marnier, pear chip 14

Spring’s First Bloom
hendrick’s gin, lemongrass simple syrup,

lavender bitters, egg white 12

Pomegranate Mint Mojito
bacardi superior, house made pomegranate simple,

fresh mint, splash soda 11

Ella’s Cask Aged Boulevardier
elijah craig small batch bourbon, campari,

carpano antica sweet vermouth 12

The Drink of Opus
cucumber vodka, prickly pear puree, lime,

muddled cucumber, basil, and salt 12

K.B.A. Sour

bourbon, sour mix, bourbon barrel ale, luxardo 10

Draft Beer

Allagash White (5%) 6.50
Kentucky Ale (8.2%) 6.50
Lagunitas [PA (6.2%) 6.00

Goose Island Honker’s (4.3%) 5.50

Bottled Beer & Cider

Amstel Light 5.25
Angry Orchard 4.75
Budweiser / Bud Light 3.75
Buzzards Bay IPA (22 oz) 10.00
Guinness Stout 6.50
Heineken 5.25
Michelob Ultra Light 4.25
Sam Adams Boston Lager 5.50
Sam Seasonal 5.50
PBR — Tallboy 3.50
Stella Artois 5.25

St. Pauli Girl Non Alcoholic 4.50

-By the Glass-

Sparkling Wine & Rosé

Glass  Half Carafe Bottle

Prosecco, Lunetta, Italy (187 ml) 9

Moscato, Mionetto, Italy (187 ml) 10

Chardonnay, Farmer’s Fizz, Westport Rivers 7 24
Rose, Cerasuolo d’Abruzzo, Villa Gemma 9 23 32

White Wine
Pinot Grigio, Borgo Boschetto, Veneto, Italy 9 23 32
Sauvignon Blanc, Chateau Barat, Bordeaux 9 23 32
Riesling, Westport Rivers, Massachusetts 8 20 28
Chardonnay, Louis Jadot, France 10 25 35
Chardonnay, Simi, Sonoma Valley 12 30 42
Red Wine
Pinot Noir, Louis Latour “Valmoissine,” France 11 28 39
Chianti Classico, Castello di Querceto, Tuscany 9 23 32
Nero d’Avola (organic), Purato, Sicily 9 23 32
Merlot, Juan Gil “Honera Vera,” Spain 9 23 32
Malbec, Santa Julia, Mendoza 10 25 35
Cabernet Sauvignon, Trim, California 10 25 35
Cabernet Sauvignon, Joseph Carr, Napa Valley 12 30 42
Seasonal Red Sangria 9 23
Sparkling Wine

Cava Brut, Gran Sarao, Spain 27
Prosecco Brut, Bellussi, Veneto, Italy 30
Sparkling Brut, Domaine Carneros, Napa Valley 45
Champagne Brut, Veuve Cliquot, France 80
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Wood Burning Oven Restaurant

White Wine

Pinot Gris, King Estate, Oregon

Falanghina, La Casa dell’Orco, Campania

Pinot Blanc, Trimbach, Alsace

Sauvignon Blanc, Kim Crawford, Marlborough
Sauvignon Blanc, Matanzas Creck, Sonoma Valley
Arneis, Bruno Giacosa, Piedmont

38
28
38
38
42
38

Burgundy, Macon-Lugny, Louis Latour “Les Genieves,” Burgundy 51

Chardonnay, La Crema, Monterey
Chardonnay, Sonoma Cutrer, Russian River
Chardonnay, Stag’s Leap “Hands of Time,” Napa Valley

Red Wine

Pinot Noir, Adelsheim, Willamette Valley

Pinot Noir, David Bruce, Russian River Valley

Barbera d’Alba, Gagliardo, Piedmont DOCG
Montepulciano d’Abruzzo, Cerruli Spinozzi, Abruzzi
Tempranillo, Artardi “Vinas de Gain,” Rioja Alavesa

Rioja Reserva, Tempranillo, Garnacha & Mazuelo,Ondarre
Malbec Reserve, Bodega Norton, Luyan de Cuyo
“Campofiorin” Super-Venetian, Masi, Valpolicella
Valpolicella Ripasso, Rocca Sveva, Veneto

Chianti Rufina Riserva, Frescobaldi Nipozzano, Tuscany DOCG
Brunello di Montalcino, Castello Banfi, Montalcino DOCG
Nebbiolo, Vietti “Perbacco,” Langhe

Vino Nobile di Montepulciano, Carpineto, Tuscany DOCG

33
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50
60

Barbaresco “Torre, Produttori del Barbaresco”, Piedmont DOCG 62

Supertuscan, Toscano Rosso, Villa Antinori, Tuscany IGT
Supertuscan, “Il Bruciato,” Guado al Tasso, Tuscany IGT
Nero d’Avola, Saia, Sicily

Cabernet Blend, Chateau la Chappele, Medoc, Bordeaux
Merlot Blend, Chateau Puy-Blanquet, St. Emillion, Bordeaux
Zinfandel, La Storia, Alexander Valley, Sonoma

Barolo, Gagliardo, La Morra DOCG

Cabernet Sauvignon, Newton Cellars, Napa Valley

Cabernet Sauvignon, Justin, Paso Robles

Bordeaux Blend, Chateau de Malengin, St. Emillion, France
Cabernet Sauvignon, Jack Larkin, Pritchard Hill, Napa Valley
Amarone Classico, Cesari, Veneto
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