Cocktails

Old Fashioned old forester bourbon, maggies farm spiced rum, smith & cross rum, cotton & reed allspice dram $1 7
White Port & Tonic broadbent white port, fever tree elderflower tonic, thyme $13
Gold Rush woodford reserve ‘st.anselm single barrel’ bourbon, honey, lemon $16
Manhattan rittenhouse rye, petrus boonekamp amaro, vermouth, bitters $1 7
Poncha 1eblon cachaca, madeira, lemon, egg white, honey $1 7
{Juleps}
Classic vourbon, demerara, mint $14
give it a nip of underberg +$5
Amaro boonekamp amaro, st.anselm madeira, sfumato rabarbaro, pineapple, lime $18
Garden fords gin, earl grey riesling syrup, lemon $16
lel rhum agricole, cruzan rum, myers rum, creme de cacao, pineapple, lime, bitters $20
Agave lunazul blanco, banhez joven, pama pomegranate, aperol $15
Floral vodka, poli chamomile, lemon, ginger, honey, st. germain $15
{Martinis}
21 bombay dry gin, dolin vermouth $16
Americana titos, olives $16
Cosmo wheatly vodka, combier, lime, cranberry. $15
XXX Dil‘ty cheap vodka, msg infused vermouth, olive juice $12
Espresso vodka, la colombe espresso, coffee liquer $1 7
Martinez varr nill gin, dry vermouth, maraschino $19
{Zero Proof}
Light and Herbaceous grapefruit, lemon, q tonic, mint $10
Non-alcoholic Sekt leitz | rosé | rheingau, DE NV $15
Juicy TPA untitled art | hazy ipa | <0.5% ABV (1202) $12
Beer

{Draft Beer}

Grave Shift lost generation brewing 1 dark lager 1 4.9% (90z) $8
Rotating Hazy TPA other half brewing co. | hazy double ipa | ~8% (90z) $9
Poetry SNaps other half brewing co. | vienna lager | 5% (90z) $7
1664 kronenbourg | lager | 5.5% (90z) $8
Melancholia the veil | saison | 6% (90z) $8
{Bottled & Canned Beer}
{add a st. anselm koozie to keep your can cold for $1}
Bitburger premium pils | 4.8% (160z) $10
Kolsch gattel | 4.8% (1602) $14
Mairzen aecht schlenkerla | smoked lager | 54% (500ml) $18
Smoothie Beer “secret machine: triple berry” | dewey 7% (160z) $15
Sumac Gose back home beer | persian style gose | 4.6% (1202) $14
Notnotyouyoutootoo the veil | west coast ipa | 7% (160z) $17
Mosaic Function equilibrium | triple ipa | 105% (1602) $16
Snow Pants union brewing | oatmeal stout | 8.5% (120z) $7

{Cider and other ferments}
Bourbon Barrel Aged Rio Cider distillery lane ciderworks | cider | 7% (502) $7
Piquette iapetus | field blend | new haven, VT 2020 $8

‘Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. there is risk
associated with consuming raw oysters. if you have chronic illness of the liver, stomach or blood or have immune disorder, you are at greater
risk of serious illness from raw oysters, and should eat oysters fully cooked. If unsure of your risk, consult a physician. 05/17/24



Wines on Tap

{by the glass and 500mL}
? | 500mL

{White}
Sauvignon Blanc duvard | FR 2022 $16 | $47

{Orange}
Chenin Blanc fiela recordings | ‘skins’ | central coast, CA 2018 $14 | $47

{Red}
Syrah tablas creek | ‘patelin de tablas’ | paso robles, CA 2022 $17 | $52
Zinfandel Blend pax mahl | ‘skull’ | central coast CA 2022 $16| $47
Wines by the Glass
{Sparkling}

Prosecco Superiore sommariva | valdobbiadene, IT NV $16
Lambrusco Rosso quaresimo | emilia-romagna, IT NV $15
Blanc de Noirs Champagne moussé fils | 'esquisse | FR NV $28
Pet-Nat jean-pierre robinot | loire valley, FR NV, $28
Rosé Champagne demiére | FR NV $32

{White}
Chardonnay thévenet & fils | micon villages, FR 2021 $15
Godello ratl pérez | ‘ultreia | bierzo, ES 2020 $15
Verdelho broadbent | branco reserva | madeira, PT 2020 $16
Listan Bianco envinate | palo blanco, ES 2021 $18

{Orange & Rosé}
Grenache Rosé peyrassol | ‘les commandeurs’ | cotes de provence, FR 2023 $16
Trebbiano cirelli | @ Abruzzo, IT, 2022 $15
{Red}
Cabernet Franc clotilde legrand | ‘les terrages’ | saumur-champigny, FR 202 $15
Malbec tinto negro | mendoza, AR 2019 $15
Pinot Noir starr wines | brooks winery - ‘private label’ | willamette valley, OR 2022 $21
Rubin georgiewmilkov | thracian valley, BG 2021 $16
Tempranillo psi | ribera del duero, ES 2020 $23
Touriga Nacional quinta de devesa | douro, PT 2019 $17
Grenache le boutanche | corsica, FR 2020 $14
Gamay clos de la roilette | cuvée tardive | fleurie, FR 2022 $18
Cabernet Sauvignon worthy | ‘sophia’s cuvée’ | napa, CA 2019 $26
Lagrein muri-gries | alto-adige, IT 2021 $17
Nebbiolo gd. vajra | 'albe’ | barolo, IT 2019 $26
{Sommelier Selections by the Glass}

Vincent Dancer chardonnay | bourgogne, FR 2020 $32

A father and son domaine with son Theo leading the way into the future. Vincent’s domaine has been making terroirreflective wines with
incredible energy, length and texture for more than two decades. Certified organic since 2012, his viticulture focuses on respecting the
vine and what it needs to support it's natural cycle. This wine drinks like a baby Meursault with great structural integrity and a rainwater
minerality.

Corison cabernet sauvignon | napa, CA 2006 $84

Cathy Corison is an iconic napa valley producer who has been making wine since 1987 Corison is known for harvesting her grapes earlier
than hardly any other producer, which allows her to maintain freshness in the final wine - not an easy feat in warm napa weather. The result
is a wine with higher acidity that can age gracefully for decades... RI

Mongeard Mugneret | vosne-romanee, FR 2020 $60
Virginie Taupenot is a true ambassador of the terroirs in burgundy. charmes, is a grand cru vineyard relating in its name, to a charming
structure, boasting depth and richness. Suave tannins, finese, and perfume come together to make an approachable, yet sturdy epitome of
what burgundy can do... JZ

Montbourgeau chardonnay | l'etoile, FR 2021 $19
Run by vigneronne Nicole Deriaux, she produces traditional jurassian wines in I'etoile. The traditional practice for aging white wines in this
region is “sous voile” or “under veil” The chardonnay is aged 4 years in barrel under a veil of yeast, which protects it from oxygen, resulting
in a bone dry wine with lots of savory elements. Yellow apples, salinity, nuttiness, and refreshing acidity... JH
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