
Wine 
 
 
 
WHITES 
SWEET|LIGHT|MEDIUM|FULL 
 
Bella Sera, Moscato-7/24 
Maso Canali, Pinot Grigio-10/35 
Belle Ambiance, Pinot Grigio-8/28 
Whitehaven, Sauvignon Blanc-10/35 
Carmenet, Chardonnay-8/28 
The Seeker, Rose-8/28 
Kendall-Jackson, Chardonnay-11/36 
 
SPARKLING 
SWEET|DRY 
 
La Marca, Prosecco-8/28 
Korbel, Brut-8/28 
 
REDS 
LIGHT|MEDIUM|FULL 
 
Francis Ford Coppola, Pinot Noir-11/36 
MacMurray, Pinot Noir- 9/30 
Bogle, Zinfandel, “Old Vine”-8/28 
Louis M. Martini, Cabernet-9/30 
Liberty School, Cabernet-10/35 
Gouguenheim, Malbec-9/30 
Bogle, Red Blend, “Phantom”-10/35 
 
BY THE BOTTLE 
 
Sonoma Cutrer, Chardonnay-50 
Cakebread, Chardonnay-80 
La Crema, Pinot Noir-55 
Austin Hope, Cabernet-70 
Silver Oak, Cabernet-100 
Cakebread, Cabernet-120 
 
We welcome bringing in wine, please note a $15 
corking fee.  
 

 

Cocktails 
 
 
Charred Orange Old Fashion   
Buffalo Trace Bourbon, Charred 
Orange Syrup, Black Walnut 
Bitters –10  
 
 
Hemingway 
Bacardi Rum, Luxardo Morlacco, 
Grapefruit, Lime –8 
 

Orchard Stroll  
Copper and Kings Apple Brandy, 
Apple Ginger Shrub, Date 
Cinnamon Syrup –10 
 

Blood Orange Margarita  
El Jimador Silver Tequila, 
Luxardo Triple Sec, Lime, 
Orange, Blood Orange San 
Pellegrino -8 
 
 
Poinsettia Fizz 
Campari, Cointreau, 
Pomegranate, Plum Bitters, 
LaMarca Prosecco –9 
 
 
Pine and Proper 
Copper and Kings American Gin, 
Spiced Cranberry Puree, Pine 
Syrup, Lemon, Pine Ice Cube –10 
 

 

 
         

 
 

 
Rye and Pine 
Bulleit Rye Bourbon, Pine 
Syrup, Ginger Beer, Pine Ice 
Cube –11 
 
 
Berry Russian  
Tito’s Vodka, Chambord, 
Blackberry Preserves, Kahlua, 
Cream –8 
 
 
Local Culture 
Hendrick’s Gin, Apple Ginger 
Shrub, Harvest Elixir Kombucha 
–12 
 
 
Spiced Cranberry Mule 
KRU Vodka, Cardamom Bitters, 
Spiced Cranberry Puree, Ginger 
Beer –8  
 
 
 
Teaser 
Montelobos Mezcal, Dolin Blanc 
Vermouth, Agave Nectar, Lime –9 
 

O G T  
Beefeater Gin, Five Spice, 
Spiced Pear, Fever Tree Tonic  
–10  

 
 


