
WINE 
LIST

WHITE WINE
SparklingSparkling
House Brut Champagne
Brilla Prosecco
Veuve Clicquot Brut - well made, well-balanced 
Dom Perignon Brut 2002 - Elegant and well balanced
Moet Chandon Brut - Vibrant and intense

Split / Bottle
11       
11 / 25

150
350
86 

Sauvignon BlancSauvignon Blanc

#701 Kim Crawford, Sauvignon Blanc New Zealand 
Spectator top 100 for 4 years, fresh and vibrant with juice and acidity. Pairs well with lobster,
salad, seafood and chicken 

#409 Marlborough Vines, Sauvignon Blanc Marlborough, New Zealand
Vibrant pallet with a long clean fresh finish. Pairs with light seafood, cheese or salad

#324 Cakebread, Sauvignon Blanc Napa Valley, California
Vibrant with impeccable balance. Pairs with light seafood, cheese or salad

Glass / Bottle

15 / 45

10 / 27

72

Riesl ing and P inot Grig ioRiesl ing and P inot Grig io

#702 Chateau St. Michelle, Riesling Columbia Valley, Washington
Slightly sweet with subtle mineral notes, pairs with fish, vegetables, chicken 

#703 Ecco Domani, Pinot Grigio Tre Venice, Italy
Fresh and crisp with bright acidity. Pairs well with chicken, fish, pasta 

#704 Santa Margherita, Pinot Grigio Alta Adig, Italy
Clean and dry with intense and appealing aromas of Golden Delicious apples and citrus.
Versatile and pairs well with most menu options

#405 Cavazza, Pinot Grigio, Italy
Medium body, crisp flavor. Pairs with fish, chicken, soup, eggs, asparagus, Italian
specialties, seafood

11 / 31

10 / 29

18 / 60

9 / 19

ChardonnayChardonnay

#706 Kendall Jackson, Chardonnay Santa Rosa, California
Dry crisp and buttery oaky. Pairs with fish, shellfish, chicken, cheese and cream. 

#227 Cave de Lugny, Macon Villages Chardonnay
Small batch unoaked Macon Villages chardonnay Crisp, bright and vibrant. Pairs
with poultry, seafood, fish, salads

#708 Mondavi Woodbridge, Chardonnay Lodi, California
Vibrant medium body. Pairs with vegetables, fruit, poultry, fish 

Glass / Bottle

12 / 44

10 / 35

9 / 22

RoseRose

#207 Fleurs de Prairie, Rose, Languedoc South of France
Known for their rose, this rose is aromatic and intense in flavor pairs well with
classic meat dishes

11 / 42



RED WINE

Pinot Noir & Sh irazPinot Noir & Sh iraz Glass / Bottle
9 / 19

10 / 24

12 / 42

11 / 30

#201 Saddlebred, Pinot Noir California  ** 94 points, Gold Medal Winner 
Easy drinking with a nice finish. Pairs with light dishes like salmon and rich dishes.

#202 Nic Ranger, Pinot Noir Vin De France 
Fruity medium body. Pairs with steak, seafood, cheese

#203 Duck Pond, Pinot Noir Willamette Valley Oregon ** 91 points 
Flavor forward, with a crisp finish. Pairs with light seafood, cheese or salad 

#231 Barossa Estates, Shiraz Barossa Valley Australia
Intense flavor, rich and ripe with fruit and spice. Pairs well with beef, lamb, venison, stews, cheese

MerlotMerlot

#224 Columbia Winery, Merlot Washington State 
Velvety smooth finish. Pairs with cured meats, vegetables, fish, shellfish

#809 Mondavi Woodbridge, Merlot Lodi, California 
Lush plummy aroma pairs with beef, pork, chicken or game 

10 / 28

9 / 22

Chiant i  &  CabernetChiant i  &  Cabernet

#221 Amadeo, Chianti Classico Tuscany, Italy 
Made in thee traditional manner offering a full bodied but balanced. 
Pairs with grilled meat, pasta, red sauces

#802 Josh Cellars, Cabernet Sauvignon Napa Valley, California 
The original! Perfectly balanced pairs well with beef, pork, lamb, chocolate 

#223 Murphy Goode, Cabernet Sauvignon, California 
Wonderful full body with a balance of flavor and aroma. Pairs well with lamb,
prime rib, duck, chicken, great for grilled food

#808 Mondavi Woodbridge, Cabernet Sauvignon Lodi, California
Medium body pairs with grilled meats, tomato based pasta 

#224 Galantas, Cabernet Franc, Maipo Valley, Chile 
Medium intensity with slight oakiness pairs with pork, beef, chocolate, peppers 

#225 Bonanza by Caymus, Cabernet Sauvignon, California 
Medium intensity with slight oakiness pairs with pork, beef, chocolate, peppers

#804 Stags Leap Artemis 21, Cabernet Sauvignon Napa Valley, California 
Exceptional wine with beautiful deep flavors. Pairs with braised meat, grilled 
fish, cheese

#229 Crossbarn, Cabernet Sauvignon, Napa Valley, California
Medium to full body, smooth silky finish. Pairs with beef and lamb

9 / 23

12 / 42

10 / 30

9 / 22

14 / 58

13 / 46

200

90



CLASSIC COCKTAILS

Martin is  -  G in  or VodkaMartin is  -  G in  or Vodka

Upgrade any martini for $2.50 with Titos, Grey Goose or Kettle One Vodka / Bombay
or Tanqueray Gin 

Lemon Drop | 12
house vodka, limoncello, lemon juice, simple syrup 

Cosmo | 12
house vodka, St. Germain, triple sec, lime juice, splash of cranberry 

Traditional | 13 
house gin or vodka, dry vermouth 

Espresso | 14 
espresso vodka, vanilla vodka, Kahlua, cold brew

French | 12 
pineapple vodka, splash pineapple juice, Chambord 

The ClassicsThe Classics

Old Fashioned | 12 
house bourbon, sugar, muddled orange, Luxardo Cherry, bitters 
Make It Elijah Craig Small Batch $14 

Rob Roy | 12 
house scotch whiskey, sweet vermouth, bitters
Make it a Glen Fiddich Roy $14 

Manhattan | 12 
bourbon, sweet vermouth, bitters
Make It A Elijah Craig Small Batch Manhattan $14 

Negroni | 10 
house gin, Campari, sweet vermouth, orange peel 
Make It Bombay or Tanqueray $12 



SEASONAL COCKTAILS & BEER

Coffee Shop Fashioned | 12
bourbon, coffee liqueur, cold brew, bitters, maple syrup

Sharp & Sassy | 11 
spiced rum, white rum, triple sec, lime juice, amaretto, topped with ginger beer

The Jet Plane | 10 
McCormick old time whiskey, Amaro liqueur, Aperol, lemon juice, lemon garnish

Seasonal Sangria | 10 
Changes like the NY weather but always a blend of wine, spirits, juice and a lot of love! 

Blood Orange Cosmo | 12
house vodka, blood orange liqueur, cointreau, splash of lemon juice

Boulevardier | 13
Elijah Craig, sweet vermouth, Campari, splash simple syrup

The Strawberry Coconut | 13
Margherita, tequila, cram of coconut, triple sec, lime juice, strawberry simple syrup, sour
mix, coconut rim

Sparkling Derby | 12
bourbon, simple syrup, bitters, muddled mint, prosecco

February 2025

DraftsDrafts

Blue Moon Brewer’s Choice Modello 
Guinness Fiddlehead IPA Sam Boston Seasonal

Flower Power IPA Coors Light 

Bottles/CansBottles/Cans

FEATURE: Fiddlehead 2nd Fiddle Double PIA
Sam Adams Just The Haze NA 
Miller Lite
Heineken
Heineken Light
Corona Extra
ADK Farmhouse Cider
High Noon: Vodka Soda (grapefruit or pineapple) 
SurfSide Iced Tea Lemonade Vodka


