
White Wines Glass 3

1. I Clivi, Ribolla G $39.00
I Clivi, Ribolla Gialla, Venezie ’14A dry-
 mineral driven white, more austere than yo-
ur aunt Prudence

2. Frog’s Leap, Suavi $39.00
Frog’s Leap, Suavignon Blanc, Napa ’16 On-
e of the finest domestic sauvignon blancs, 
juicy bright green apple

3. Lloyd Chardonnay $79.00
Lloyd Chardonnay, Carneros ’16Everything 
you could want in a buttery chardonnay

4. Champalou, Vouvray $60.00
Champalou, Vouvray, ‘Les Fondraux” ’15Pea-
r, quince, honeysuckle, hint of sweetness

5. Schramsberg, Blanc $62.00
Schramsberg, Blanc de Blancs, (Sparkling) C-
alistogaA remarkably elegant, dry sparkli-
ng, great for a discerning palate.

6. Can Petit, Rose, C $39.00
Can Petit, Rose (Sparkling) Cava, SpainBe-
rry and brioche notes in a surprisingly poi-
sed sparkler

7. Muga, Conde de Har $32.00
Muga, Conde de Haro, Cava (Sparkling) ’13 S-
painExceptional vintage, bubbles in a cla-
ssic Champagne sytle

8. Muga Blanco, Rioja $39.00
Muga Blanco, Rioja ’15In between a Sauvig-
non Blanc and a Chardonnay and quite the ov-
er achiever

9. Terrebrune, Dry Ro $65.00
Terrebrune, Dry Rose, Bandol ’16Mineral, 
fennel and citrus tones

10. Pellegrini, Unoake $39.00
Pellegrini, Unoaked Chardonnay, Russian Riv-
er Valley ’15Bright beautiful citrus and 
apple with a creamy mid-palate



Draf Beers Glass 3

11. BUCKLER – N/A BEER $6.00
BUCKLER – N/A BEER (BTL.)

12. SCULPIN IPA $8.50
SCULPIN IPA (8.5 ABV)

13. GUINNESS  (4.3% ABV) $6.50
GUINNESS  (4.3% ABV)

14.  ALLAGASH WHITE $7.50
ALLAGASH WHITE (5.1% ABV)

15. FIRESIDE CHAT $7.00
FIRESIDE CHAT (7.9% ABV)

16. AMSTEL LIGHT $6.00
AMSTEL LIGHT (BTL.) (3.5% ABV)

17. SCRIMSHAW PILSNER $6.00
SCRIMSHAW PILSNER (4.4% ABV)

Cocktails Glass 2

18. SPANIARD $13.00
Vodka, Olive Brine, Manchego Cheese

19. 44TH AND BROADWAY $13.00
Bulleit Bourbon, Sweet Vermouth, Angastora 
Bitters

20. BLACK MANHATTAN $13.00
Bulleit Bourbon, Averna Amaro, Regan’s Oran-
ge Bitters, Angostura Bitters

21. TROUBLE MAKER $13.00
Kettle One Vodka, St. Germain, Angostura Bi-
tters, Lemon

22. SPRING THYME MULE $13.00
Vodka, Carrot Shrub, Thyme Syrup, Lime, Fev-
er Tree Ginger Beer



Cocktails cont...
Glass 2

23. THE BASIN G&T $13.00
Tyler’s City of London Dry Gin, Dolin Blanc-
o Vermouth, Fever Tree Tonic

24. CUCUMBER MARTINI $13.00
Hendrick’s Gin, Cucumber, Lime

25. THE LAST WORD $13.00
Junipero Gin, Luxardo Maraschino, Green Cha-
rtreause, Lime

26. Violet Punch $13.00
White Rum, Luxardo Marachino, Creme de Viot-
te, Green Tea, Lime, Lemon, Clarified with 
Milk

27. CHINGON STYLE $13.00
Blanco Tequila, Pamplemouse Rose, Aperol, L-
emon

28. SMOKED CHERRY PICKER $13.00
Del Maguey Vida Mezcal, Triple Sec, Lime, L-
uxardo Cherry Syrup

29. AL’S CURE ALL
Four Roses Bourbon, Yellow Chartreuse, Lemo-
n, Honey Syrup

Red Wines Glass 1 type 2 type 3

30. Leon Barral $19.00 $65.00
Leon Barral, (Carignan blend) Faugeres Lang-
uedoc ’14  Old Vines and old world style;-
 so unmanipulated and unique that it takes 
two sips to sink in and becomes more loveab-

see website for complete description...

31. Produtturi del Bar $16.00
Produtturi del Barbaresco, Nebbiolo, Piemon-
te ’13 The noble Nebbiolo grape produces 
this rich spicy red fruit beauty

32. Steven Kent $12.00
Steven Kent, Livermore Cabernet Sauvignon ’-
12 A polished wine for any occasion with 
berry fruit and a smooth long finish



Red Wines cont...
Glass 1 type 2 type 3

33. Lughere di Frassin $16.00
Lughere di Frassinello, Tuscany (Super Tusc-
an) ’13 Full bodied, classically Italian 
wine, dark fruit against fine leather tones-

34. Pellegrini, Zinfan $12.00
Pellegrini, Zinfandel, Sonoma ’13Lush, so-
ft, juicy, fruit forward

35. Figge, Pinot Noir $1.11 $2.22 $3.33
Figge, Pinot Noir, Monterey ’13Great vint-
age for this appellation, this wine showcas-
es beautiful smokey red fruits & all that t-
his fabulous pinot noir has to offer

see website for complete description...
Glass 1 $4.44

36. Tenuta, Etna Rosso $15.00 $77.00
Tenuta, Etna Rosso, Sicily ’13 Small red 
berry fruit, tobacco, lingering luscious fi-
nish. One of the only wines that compliment-
s all foods

see website for complete description...

37. Les Charmes de Gra $18.00
Les Charmes de Grand Corbin, St. Emilion Gr-
and Cru ’11Elegant, earthy, racy, “sidewa-
ys” didn’t know nothing about this merlot!-

38. BV, Beaulieu Viney
Great wine!

39. Andrew Murray, Syr $15.00 $52.00
Andrew Murray, Syrah, Santa Yenez Valley ’1-
2 Syrah with deep dark earth and spicy bl-
ack fruit with the warmth in a full body

40. Donati, Cab $13.00
Donati, Cabernet Sauvignon, Monterey ’14   
  Bright plum and currant with a hint of 
baking spice, with a pleasantly firm finish-
, from nearby Monterey.

see website for complete description...


