
DIDIER CHAMPALOU, VOUVRAY BRUT, CHENIN BLANC, LOIRE, FRANCE, NV..............................
A: Lemon, orange zest, dried pear.  P: Citrus, notes of honey and anise.
F: Crisp and dry. N: Sustainable farming using lunar calendar.

Domaine Spiropoulos, Ode Panos Brut, Moschofilero, Peloponnese, Greece, NV.......
A: Green apple, banana.  P: White rose, dried fruit.  F: Smoky but crisp finish. 
N: Grape indigenous to Greece.

Montsarra, Cava Brut, Macabeo-based blend, Penedès, Spain, NV..............................
A: Pear, biscuit, lemon.  P: Apple, peach, chalky.  F: Mineral finish.
N: Blended with Xarel-lo and Parellada. 

Oudinot, Rosé Brut, Pinot Noir and Pinot Meunier blend, Champagne, France, NV.....
A: Raspberry, strawberry.  P: Peach, white mousse.  F: Refreshing cream finish.
N: Part of Château Malakoff.

Hubert Clavelin, Brut-Comté Crémant, Chardonnay, Jura, France, NV......................
A: Apples, lime, biscuit.  P: Pineapple, lemon zest, mineral notes. 
F: Crisp, dry, some salinity.  N: Méthode champenoise.

Szigeti, Blanc de Blanc, Chardonnay, Burgenland, Austria, 2009..............................
A: Creamy apple, pineapple notes.  P: Peach, vanilla, banana. 
F: Mineral, refreshing finish.  N: Méthode champenoise.

A Margaine, Premiere Cru Brut, Chardonnay-based blend, Champagne, France, NV
A: Anise, almond, green pear.  P: Berry, cassis, candied lemon peel.
F: Smoke, mineral-tinged finish.  N: Blended with 10% Pinot Noir.

Château de Lavernette, Granit Brut Nature, Gamay, Beaujolais, France, NV.............
A: White peach, strawberry, raspberry.  P: Apple, plum, strawberry, hint of cream.
F: Velvety, earthy finish.  N: No dosage added.

- $13 $52

- - $54

- $10 $40

- - $88

- $12 $48

- - $54

- - $78

- - $64

Mini   Glass   Bottle

WINES
EXPLAINING OUR WINE DESCRIPTORS: 

A FOR AROMA, P FOR PALATE/TASTE, F FOR FINISH, AND N FOR NOTES/FUN
FACTS ON THE WINE, VARIETAL, REGION, OR THE ESTATE/WINEMAKER.

SPARKLING



LES ROCAILLES - PIERRE BONIFACE, APREMONT, JACQUÈRE, SAVOÍE, FRANCE, 2012............
A: Green apple, white flowers.  P: Hints of honeysuckle and melon.
F: Dry, refreshing, feather light.  N: Jacquère is indigenous to the region.

Capestrano, Passerina, Marche, Italy, 2012................................................................
A: Yellow flowers, hints of spice.  P: Wild herbs, orange blossom.  F: Honey notes, 
light, crisp.  N: Passerina means little sparrow.

Giocato, Pinot Griogo, Primorje, Slovenia, 2011.........................................................
A: Green apple, almond.  P: Grapefruit, lemon, toasted coconut.  F: Mineral finish, 
light. N: Bordering Italy, hand harvested.

Les Rocailles - Pierre Boniface, Apremont Vieilles Vignes, Jacquère, Savoíe, 
France, 2012...................................................................................................................
A: Green apple, honeydew.  P: Peach, flowers.  E. Stony, mineral finish, light.
N: Unoaked, averaging 40 year old vines.

Finca La Linda, Chardonnay, Mendoza, Argentina 2012..............................................
A: Green apple, citrus fruit.  P: Apple, pear, peach.  F: Crisp, light bodied. 
N: Unoaked, all stainless steel fermenting.

Dr. Loosen, Erdener Treppchen Kabinett, Riesling, Mosel, Germany, 2012...............
A: Lemon, peach, jasmine.  P: Citrus, honeydew, honeysuckle.  F: Racy, mineral, hints 
of smoke, dry, light.  N: Over 60-year old, ungrafted vines.

Weingut Loimer, Terrasen Grüner Veltliner, Kamptal, Austria, 2012.......................
A: Grapefruit, honeysuckle, apricot.  P: Pear, peach, white pepper.  F: Mineral, stony, 
light to medium.  N: Hand-harvested, aged in wood.

Tascante, Buonora, Carricante, Sicily, Italy, 2012......................................................
A: Green apple, honey, fennel.  P: Wild flowers, citrus, smoky.  F: Flinty, light to 
medium.  N: Grown on the volcanic soils of Mt. Etna.

Domaine de la Pinte, Arbois Pupillin, Melon a Queue Rouge, Jura, France, 2010.....
A: Coconut, apricot, stewed pear, honey.  P: Hazelnut, vanilla, apricot.  F: Briny, wood, 
light to medium.  N: Related to chardonnay.

La Bastide Blanche, Bandol Blanc, Ugni Blanc blend, Bandol, France, 2012............
A: Apple, melon, some smoke.  P: Peach, golden apple, pear.  N: Rich, steely, medium 
bodied.  

$5 $10 $40

$4 $8 $32

$4 $8 $32

- - $42

$5 $9 $36

- - $56

- - $66

- - $58

- - $72

- - $50

Mini   Glass   Bottle

COMMANDERIE DE LA BARGEMONE, ROSÉ, GRENACHE-BASED BLEND, PROVENCE, FRANCE, 
2012................................................................................................................................... 
A: Wild strawberries, red currants, lavender.  P: Nectarine, apricot, white pepper. 
F: Crisp, bone dry.  N: Blended with Cabernet, Syrah, and Cinsault.

Chateau Musar, Jeune Rosé, Cinsault, Bekka Valley, Lebanon, 2011...........................
A: Strawberry, raspberry, rosewater.  P:  Pomegranate, cherry, hint of spice.  F: Fresh, 
medium.  N: Unoaked, unfiltered, unfined.

Hendry Vineyard, Rosé, Zinfandel and Cabernet Sauvignon-based blend, Napa, 
California, USA, 2012.......................................................................................................
A: Bright strawberry, stone fruit, citrus. P: Bright red berries, citrus zest.
F: Mineral finish, refreshing.  N: Saignée method used.

- - $44

$7 $14 $56

$5 $10 $40

Mini   Glass   Bottle

ROSÉ

WHITE



St. Michael-Eppan, Pinot Grigio, Alto Adige, Italy, 2010..............................................
A: Apple, pear, peach.  P: Star fruit, anise, golden apple.  F: Fresh, lightly-spiced,
medium.  N: Cooperative in South Tyrol.

Stadt Krems, Kremstal Grüner, Grüner Veltliner, Kremstal, Austria, 2012............
A: White currant, white pepper.  P: Citrus, green apple, stone fruit. 
F: Crisp, wet stone, medium.  N: All stainless steel fermentation.

TASCA D'ALMERITA, REGALEALI BIANCO, GRECANICO-BASED BLEND, SICILY, ITALY, 2011......
A: Green apple, pitted fruits.  P: Peach, pear, grapefruit.  F: Crisp, fruity, medium. 
N: Blended with Inzolia and Cataratto. 

KIRÁLYUDVAR, TOKAJI FURMINT SEC, FURMINT, TOKAJ, HUNGARY, 2011............................
A: Ripe pear, elderflower, blood orange.  P: Honey, apricot, lime. 
F: Smoky but clean finish, medium.  N: Furmint usually used for dessert wines.

Seebrich, Niersteiner Hipping Spätlase, Riesling, Rheinhessen, Germany, 2011.......
A: Peach, lemon meringue.  P: Slightly sweet, grapefruit peel, honey. 
F: Dry, mineral finish, medium.  N: Niersteiner Hipping is the vineyard.  

Mulderbosch, Sauvignon Blanc, Stellenbosch Hills, South Africa, 2011................
A: Lemon zest, black current leaves.  P: Clementine peel, melon. 
F: Herb notes, refreshing, medium.  N: Owned by wine investor, Charles Banks.

Glazebrook, Sauvignon Blanc, Malborough, New Zealand, 2012............................
A: Passion fruit, gooseberry.  P: Mango, notes of ripe capsicum. F: Refreshing lime,
medium.  N: 7-year old vines from Hawkes Bay.

Domaine de la Garrelière, Cendrillon, Chardonnay blend, Touraine,
France, 2011...................................................................................................................
A: Citrus, white flowers, delicate herbs.  P: Honey, apricot, truffle.  F: Silky finish,
medium.  N: Blended with Sauvignon Blanc. 

Cooperatives of Samos, High Peaks, Muscat, Samos, Greece, 2011..........................
A: Lime, white rose, lychee.  P: Pineapple, pear, honey.  F: Dry finish, medium.
N: Muscats are usually sweet.

Jorge Ordoñez, Botani Moscatel Seco, Moscatel, Málaga, Spain, 2011...................
A: Orange zest, pineapple, peach.  P: Candied citrus, honey, melon, sweet just
on attack. F: Dry finish, medium.  N: One of the few dry Moscatel from Málaga.

Pali, Charm Acres, Chardonnay, Sonoma Coast, California, 2011............................
A: Lemon, pear, tangerine.  P: Apple, melon, mango.  F: Mineral, slight oak, medium. 
N: Fermented in barrel, no malolactic fermentation.

Domaine Bru-Baché, Jurançon Sec, Manseng, Jurançon, France, 2011..................
A: Crisp apple, nectarine, melon.  P: Honey, grapefruit, white pepper.  F: Zesty finish,
medium.  N: Native to the Pyrénées. 

Argyros , Assyrtiko, Santorini, Greece, 2012.............................................................
A: Citrus, flowers, sea breeze.  P: Apple, peach.  F: Mineral, salty, crisp,
medium to full.  N: Volcanic soils impart the saltiness

Jean Chartron, Rully Montmorin, Chardonnay, Burgundy, France, 2011................
A: Lemon, apple, tart orange.  P: Vanilla, lime peel, peach, stony. 
F: Mineral finish, medium to full.  N: Located in Côte Châlonnaise.

- - $45

$6 $11 $44

- - $38

$5 $9 $36

- - $46

$6 $11 $44

$6 $12 $48

- - $42

$6 $12 $44

$6 $11 $44

- $16 $64

Mini   Glass   Bottle

WHITE

- - $36

$6 $11 $44

- - $32



Paul Cluver, Chardonnay, Elgin, South Africa, 2011..................................................
A: Golden apple, pear.  P: Ripe orchard fruits, brioche, vanilla.  F: Citrus, creamy
finish, medium. N: Part of the Kogelberg Biosphere, a UNESCO world heritage site.

BODEGAS MUGA, BIANCO, VIURA-BASED BLEND, RIOJA, SPAIN, 2012.................................
A: Peach, green apple, coconut.  P: Pineapple, white blossoms, hint of honey.
F: Notes of wood, medium to full.  N: Viura and Macabeo are the same grape.

MCMANIS FAMILY VINEYARDS, VIOGNIER, SAN JOAQUIN COUNTY, CALIFORNIA, USA, 2012..
A: Peach, pear, apricot.  P: Green apple, lemon, pineapple.  F: Long fruit finish, 
medium to full.  N: Local award winner.

Domaine Albert Mann, Hengst Grand Cru, Pinot Gris, Alsace, France, 2011..............
A: Melon, peach, mango.  P: Orange, pineapple, candied lemon. 
F: Honey, nutty, off dry, medium to full.  N: Organic, biodynamic winery.

Villa Wolf, Pinot Gris, Pfalz, Germany 2012...............................................................
A: Ripe spiciness, lemon.  P: Stone fruits, honey.  F: Buttery, full. N: Pinot Gris was first 
identified in Pfalz.

Domaine Raymond Usseglio, Châteauneuf-du-Pape Blanc, Roussanne, Rhone, 
France, 2011.....................................................................................................................
A: Orange preserves, honeysuckle.  P: Poached pear, white flowers, tropical notes. 
F: Rich, hint of salinity, full.  N: Brother of winemaker Pierre Usseglio.

Stolpman, Golden Point, Roussanne-based blend, California, USA, 2011...................
A: Apples, herbs, apricot, honey.  P: Peach, honey, lychee, hints of anise. 
F: Lush, full.  N: Blended with Sauvignon Blanc and Chardonnay. 

- - $32

- $18 $72

- - $36

- - $115

$7 $13 $52

Mini   Glass   Bottle

WHITE

HEINRICH, BLAUFRÄNKISCH LEITHABERG, BLAUFRÄNKISCH, LEITHABERG, AUSTRIA, 2011......
A: Cherry, clove, violet, pine.  P: Blueberry, raspberry, licorice, tobacco.  F: Earthy 
finish, light.  N: Located by the Hungarian border. 

Domaine de la Pinte, Arbois Rouge, Poulsard, Jura, France, 2010.............................
A: Cherry, rose, licorice.  P: Currants, pepper, chocolate.  F: Gamey, light.
N: Biodynamic, organic.

Domaine du Vissoux, Coeur de Vendages, Gamay, Beaujolais, France, 2012............
A: Ripe red and black fruits.  P: Candied fruits balanced by earthy notes.
F: Concentrated but light.  N: 100-year old vines on black granite soil.

Daniel Bouland, Morgon Vieilles Vignes Corcelette, Gamay, Beaujolais,
France, 2011.....................................................................................................................
A: Grilled meat, wood chips, thyme.  P: Black raspberry, red cherry, nutmeg, cinnamon.  
F: Crushed stone, light.  N: Hand-harvested, organic.

- - $76

$8 $15 $60

$7 $14 $56

- - $54

Mini   Glass   Bottle

RED

- - $44

- - $44



Cinnabar, Cabernet Franc, Blended with Petit Verdot, Lodi, California, USA, 2010..
A: Pomegranate, vanilla, tarragon.  P: Baked plum, clove, olive.  F: Dusty, fruity, light. 
N: Cinnabar is a purple-red ore of mercury.

VINCENT GIRARDIN, SAVIGNY-LÈS-BEAUNE 1ER CRU "LES SERPENTIERES", PINOT NOIR,
BURGUNDY, FRANCE, 2010................................................................................................
A: Pomegranate, red flowers.  P: Candied cherry, forest, mint.  F: Low tannins,
smooth, light.  N: Gave up biodynamic status for more flexibility.

St. Innocent, Villages Cuvée, Pinot Noir, Willamette Valley, Oregon, USA, 2012......
A: Red cherry, mocha.  P: Red currant, cranberry, spice.  F: Bright finish, light.
N: Stainless steel fermentation, some oak aging.

Reuling, Pinot Noir, Sonoma Coast, California, USA, 2011..........................................
A: Raspberry, cola, red flowers.  P: Cherries, mushrooms, licorice.  F: Earthy, light. 
N: Made with three clones including two from Burgundy.

Massaya, Silver Selection, Cinsault and Grenache blend, Bekka Valley, 
Lebanon, 2010.................................................................................................................
A: Rose, plum, leather.  P: Strawberry, candied cherry, spice.
F: Earthy, light to medium. N: Massaya means twilight.

Nals  Margreid, Galea Schiava, Schiava, Alto Adige, Italy, 2012................................
A: Raspberry, violet, pomegranate. P: Strawberry, cranberry, vanilla.
F: Round, light to medium.  N: Small cooperative of 100 growers.

Trapan, Terra Mare Teran, Teran, Croatia, 2011.........................................................
A: Cinnamon, fresh black currant, baking spices.  P: Chocolate, coffee. 
F: Moderate tannins, medium.  N: 100% oak aged, unfiltered.

Hecht & Bannier, Languedoc Rouge, Syrah-based blend, Languedoc,
France, 2011....................................................................................................................
A: Raspberry, violet, pepper.  P: Red plum, dark cherry, hints of mocha. 
F: Mineral finish, medium.  N: Formed in 2002.

Domaine Cabirau, Serge & Nicolas, Grenache-based blend, Roussillon,
France, 2011....................................................................................................................
A: Raspberry, pomegranate, licorice.  P: Blackberry, plum, sandalwood.  F: Balanced, 
medium.  N: Situated in the village of Maury.

Chateau Musar, Hochar Red Blend, Cinsault and Grenache-based blend,
Bekka Valley, Lebanon, 2009........................................................................................
A: Baked plum, thyme, leather.  P:  Dark chocolate, prune, earth. 
F: Spicy, fruity, medium. N: Fermented in concrete.

Castello do Bossi, Chianti Classico, Sangiovese, Tuscany, Italy, 2009....................
A:  Ripe cherry, violets, toasted oak.  P: Red plum, vanilla, some leather.
F: Savory finish, medium.  N: Became legal in 1995 to use 100% Sangiovese.

L'oustal Blanc, K11, Carignan, Roussillon, France, 2011............................................
A: Violets, rose petals, smoke, mushroom.  P: Cherry, strawberry, licorice, anise.
F: Smooth finish, medium.  N: Located in Minervois.

Agrina, Portuguiser, Serbia, 2012................................................................................
A: Blackberry, plum, chestnut.  P: Forest berries, eucalyptus, roasted nuts.
F: Fruity, medium.  N: Grape commonly found in Austria and Germany.

- - $88

$8 $16 $64

- - $135

$6 $12 $48

$5 $10 $40

- - $60

- - $36

- - $46

- - $62

- - $52

- - $40

$5 $10 $40

Mini   Glass   Bottle

RED

- - $58



AZIENDA AGRICOLA COS, PITHOS ROSSO, NERO D'AVOLA AND FRAPPATO BLEND,
SICILY, ITALY, 2012...........................................................................................................
A: Raspberry, mushroom, earth.  P: Cherry, cola, earth.  F: Grippy finish, medium. 
N: Organic and biodynamic.

PUYDEVAL, CABERNET-FRANC BASED BLEND, LANGUEDOC, FRANCE, 2011...........................
A: Ripe blackberry, licorice, mint.  P: Blackberry, spice, fennel, anise. 
F: Rich, medium to full.  N: Blended with Syrah and Merlot.

Badenhorst, Curator Red, Syrah-based blend, Swartland, South Africa, 2011.....
A: Thyme, clove, violet, anise.  P: Currant, blackberry, vanilla, honey. 
F: Spicy, medium to full.  N: Part of the bio-diversity project in the area.

Viña Sastre, Crianza, Tempranillo, Ribera del Duero, Spain, 2009..........................
A: Truffle, red and black fruit preserves.  P: Red fruit, cocoa, dry herbs. 
F: Firm tannins, medium to full.  N: Organic and biodynamic farming/winemaking.

Pavlidis Winery, Thema Red, Syrah and Agiorgitiko blend, Drama, Greece 2010....
A: Cherry, plums, spice. P: Chocolate, smoke, vanilla. F: Light tannins, medium to full. 
N: Hand-Harvested at night.

Cellars Can Blau, Can Blau, Mazuela-based blend, Montsant, Spain, 2012............
A: Cherry, cola, tobacco.  P: Blueberry, bitter chocolate, black pepper.
F: Fruity, medium to full.  N: Montsant surrounds Priorat.

Altesino, Alte d'Altesi, Sangiovese-based blend, Tuscany, Italy 2009.....................
A: Cherry, tobacco, plum.  P: Chocolate, blackberry, earth.  F: Oak finish, full.
N: Blended with Cabernet Sauvignon and Merlot.

Penley Estate, Phoenix, Cabernet Sauvignon, Coonawara, Australia, 2011.............
A: Violet, blackberry, notes of mint.  P: Mulberry, eucalyptus, chocolate. 
F: Notes of oak, full.  N: Estate is on the Limestone Coast.

Stobi Winery, Vranec, Tikves, Macedonia, 2012..........................................................
A: Plum, morello cherry.  P: Spice, crushed blackberry, coffee. 
F: Balanced tannins, full.  N: Vranec means wild black horse.

Terra di Vulcana, Aglianico del Vulture, Aglianico, Basilicata, Italy, 2010............
A: Plum, cherry, spice.  P: Blackberry, olive, smoke.  F: Earthy, full. 
N: Vines planted on dark volcanic soils.

Casa Ferreirinha, Quinta da Leda, Touriga Nacional-based blend, Duoro,
Portugal, 2009..............................................................................................................
A: Strawberry, raspberry, mocha.  P: Black currant, violet, nutmeg. 
F: Cedar finish, full.  N: Blended with Touriga Franca and Tinta Roriz.

Luigi Bosca, Gala 1, Malbec-based blend, Mendoza, Argentina, 2010.......................
A: Blackberry, smoke.  P: Black cherry, licorice, spice.  F: Savory, full. 
N: Blended with Petit Verdot and Tanat.

BARBOURSVILLE VINEYARDS, OCTAGON XII RED, MERLOT-BASED BLEND, VIRGINIA,
USA,2009............................................................................
A: Ripe cherry, cranberry, espresso beans.  P: Red berries, dark chocolate, clay. 
F: Silky, fruity, full.  N: Won the Virginia Governor's Cup.

- - $68

- - $44

$4 $8 $32

- $18 $72

- - $40

- - $44

- - $80

$6 $11 $44

$4 $8 $32

$5 $9 $36

- - $115

- - $70

Mini   Glass   Bottle

- - $92

RED



O. FOURNIER, URBAN RIBERA, TINTA DEL PAÍS, RIBERA DEL DUERO, SPAIN, 2010.................
A: Earth, spice box, blackberry.  P: Red currant, red licorice, vanilla bean. 
F: Fleshy, full.  N: Tinta del País is same as Tempranillo.

RdV Vineyards, Lost Mountain, Cabernet Sauvignon-based blend, Virginia,
USA 2010..........................................................................................................................
A: Blackberry, dense fruit, oak.  P: Plum, cola, mocha.  F: Concentrated, velvety, full.  
N: RdV = Robert de Vink.

$6 $11 $44

- - $145

Mini   Glass   Bottle

RED

BEERS & CIDERS

EINBECKER PREMIUM PILSNER, GERMANY.........................................................................
Brewed with pale malted barley and hops, a typical pilsner, 4.8% ABV.

EGGENBERG, HOPKENFONIG PILSNER, AUSTRIA...................................................................
A herbal pilsner brewed with Saazer hops (Bohemian red hops), 5.1% ABV

G. Schneider & Sohn, Schneider Weisse, Germany......................................................
Classic German wheat beer, slightly hoppy, 5.4% ABV.

OSKAR BLUE, DALE'S PALE ALE, COLORADO, USA................................................................
Brewed with European malts and four American hops, 6.5% ABV.

BREWER'S ART, OZZY, MARYLAND, USA............................................................................
A Belgian-style pale ale hopped with Styrian Goldings, 7.25% ABV.

Stillwater Artisanal, Stateside Saisson, Maryland, USA..........................................
European-style Saisson using American and New Zealand hops, 6.8% ABV.

Shed, IPA, Vermont, USA................................................................................................
English-style IPA, 6.0% ABV.

Otter Creek, Alpine Black, Vermont, USA....................................................................
Black IPA, hoppy, 6.0% ABV.

North Coast, Red Sea Ale, California, USA...................................................................
American amber ale, generously hopped, 5.4% ABV.

Evolution Brewing Company, Lucky No. 7 Porter, Maryland, USA...........................
Full-flavored rich porter, 5.8% ABV.

Baltimore Beer Works, The Cask, Maryland, USA......................................................
Bavarian-style double bock, full bodied and robust, 8.0% ABV.

Crispin', Original Brut, Cider, Minnesota, USA............................................................
European style extra-dry, with a brisk, refined finish, 5.5% ABV.

Crispin', Brown's Lane, Cider, Minnesota, USA (UK)...................................................
European-style extra dry, with a brisk, refined finish, 5.5% ABV.

- $8

$7 -

- $9

- $7

- $7

- $9

- $8

$8 -

- $7

$8 -

- $7

- $8

$7 -

Draught   Bottle/Can



CHÂTEAU DU BREUILL, FINE, CALVADOS, NORMANDY FRANCE............................................................
Apple brandy aged two years in oak.

Germain-Robin, Apple Brandy, Mendocino County, California, USA........................................
Made from 80% Pinot Noir, with a dry and savory finish.

THRAKI, OUZO 7, THRACE, GREECE....................................................................................................
Pressed grapes and herbs with flavors of anise, herbs, and sweet spices.

Bortolo Nardini, Acqua di Cedro, Grappa-based Liqueur, Bassano, Italy...............................
Made with the cedro lemon peel.  Sweet citrus taste with a dry finish.

STOUPAKIS, HOMERICON MASTIHA, CHIOS, GREECE...........................................................................
A unique digestive from extracted Mastiha with hints of vanilla and wood.  Sweet.

Cooperatives of Samos, Muscat Vin Doux, Samos, Greece.......................................................
Apricot jam, butterscotch, and melons with a sweet finish.

MISSION HILL, RESERVE RIESLING ICEWINE, BRITISH COLUMBIA, CANADA..........................................
Rich with aromas of citrus and apricot with a mineral, sweet finish.

Barbadillo, Obispo Gascón, Palo Cortado, Jerez, Spain...........................................................
A mildly sweet sherry with honey, caramel, and tea flavors.  Dry crisp finish.

Gautier, Extra Cognac 1755, Cognac, France............................................................................
An old cognac with hints of vanilla and flower and a smooth finish.

roadbent, 10 year old Malmsey, Madeira, Portugal................................................................
Toffee, honey, and mandarin orange flavors with a bright acid finish.

Ferreira, 20 year old Tawny, Douro, Portugal.........................................................................
Spicy nose, sweet, ripe, and full bodied fruit.

Bruichladdich, The Botanist, Gin, Islay, Scotland.....................................................................
Made in the classic style using 22 botanicals including orris root, cassia bark, and coriander 
seed.

Uncle Val's, Botanical Gin, Sonoma, California........................................................................
Botanicals are cucumber, sage, lemon, lavender, and juniper.

Kirk and Sweeney, 12 Year Rum, Santiago, Dominican Republic..............................................
Aged 12 years in American oak barrels.  Vanilla and spice notes.

Old Pogue, Bourbon, Kentucky, USA............................................................................................
Sweet grain and plum scents with a flavor of light caramel, sweet corn, and maple.

Bruichladdich, The Laddie 10 Year Old, Islay, Scotland...........................................................
The malt is ultra smooth with creamy citrus notes, stone fruits, and the trademark salinity.

$10

$12

$7

$8

$9

$7

$16

$10

$18

$11

$13

$10

$10

$10

$12

$14

2 oz Serving

APÉRITIFS, DIGESTIFS, AND SPIRITS



ZERO PROOF

LA COLOMBE

COFFEE,
FRENCH
PRESS $4

SODAS 

COCA-COLA

Q GINGER

Q TONIC

PRESSE
CRANBERRY

PRESSE
ELDERFLOWER

FENTIMANS
VICTORIAN
LEMONADE

LORINA PINK
LEMONADE 

$4

Darjeeling, Decaf Ceylon,
Earl Grey, Peppermint,
Chamomile

$4

MINERAL

SPARKLING
WATER $4

S T I L L
MINERAL

WATER

$4

Harney
& Sons
Teas


