
Wines by the Glass              5oz/bottle                                                                 

White         
Chardonnay, Ramsay, Russian River Valley/Sonoma, CALI ’22 13/40 
Sauvignon Blanc, Chateau Laulerie, Bergerac, FRA ‘23 10/32 
Albarino Blend, Pessoa da Vinha, Vinho Verde, PORT ’23 12/38 
Red 
Cabernet Sauvignon, Boyer-De Bar, Loire, FRA ’22  12/38 
Tempranillo, Vina Real, Rioja, ESP ’19   11/36 
Nebbiolo Blend, Paolo Scavino, Piedmont, ITA ‘23  14/45 
Rose/Orange/Sparkling 
Grenache/Syrah Rose, Bieler Pere et Fils, Provence, FRA ’23   12/38 
Grenache Blanc Blend Orange, Boony Doon, California ’23 12/38                   
Sparkling Rose, Victorine de Chastenay, Burgundy, FRA  15/48 
Prosecco Brut, Indigenous, Veneto, ITA ‘22   12/38 
 

Wines by the Bottle 
White 
Pinot Blanc Blend, Domaine Christophe Mittnacht, Alsace, FRA ’23     50 
Chardonnay, Boyer-De Bar, Languedoc, FRA ’21          51 
Chardonnay, Apollo’s Praise, Finger Lakes, NY ’23           48 
Chardonnay, Cakebread, Napa, CALI ’22         105 
Sauvignon Blanc, Craggy Range, Martinborough, NZ ’23         54 
Albarino, Val De Meigas, Rias Baixas, ESP ‘23          38 
Riesling, Selbach Oster, Mosel, GER ’22           45 
Riesling, Burkin-Wolf, Pfalz, GER ’22      (93 pts – JS, 92 pts – WA)      54 
Vermentino, Contini, Sardinia, ITA ’23           36 
Rose/Sparkling/Champagne 
Grenache/Viura Rose, Preference, Cotes du Rhone, FRA ’23                  38 
Grenache/Syrah Rose, Milenrama, Rioja, ESP ’23           32 
Pinot Noir/Chard Brut, Graham Beck, Western Cape, S. AFR, NV        56 
Champagne Brut Cuvee, Piper Heidsieck, FRA, NV         106 
Cava Brut, Conquilla, Catalonia, ESP, NV (1/2 bottle)           18 
Moscato d’Asti, La Spinetta, Piedmont, ITA ’22 (1/2 bottle)                     24 
Red 
Beaujolais, Domaine Madone, Le Perreon, FRA ’22           40 

Poulsard, Domaine Rolet Pere et Fils, Jura, FRA ’22           60 

Pinot Noir, Cristom Vineyards, Willamette Valley, ORE ’22          96 

Spatburgunder (Pinot Noir), Weingut Zierseisen, Baden, GER ’22         45 

Barolo, Paolo Scavino, Piedmont, ITA ’20   (94 pts – JS, 92 pts – WS)   120  

Syrah, Kirkton Estate, New South Wales, AUS ’22           45 

Sangiovese, Tenuta di Salviano, Umbria, ITA ’21           44 

Cocktails 
Avera Manhattan Roulette rye, sweet vermouth, bitters, red wine grapes     14 
Old Fashioned bourbon, smoked maple, chocolate bitters, sea salt, orange   15 
Gimlet Castle and Key gin, pomegranate, lime, orange bitters, cinnamon      14 
Spritz gin, vermouth, prosecco, lemon, ginger honey, bay/seaweed salt         14 
Rum and Coke coffee infused rum, coffee liqueur, sambuca, cardamom       14 
Martini bleu cheese infused vodka, dry vermouth, olive                                 15 

 
Bottled Beer - $7 
Molson - $5, Peroni (Italy), Warsteiner (German), Modelo Especial 
(Mexico), Heineken (Dutch), Blue Moon N/A, Sierra Nevada IPA N/A 

 
Spirits 
Tequila 
La Gran Senora, Anejo   16 
Angelisco, Reposado    14 
Agave Decortes, Mezcal   13 
Bourbon/Rye 
Old Forester 1870 Original Batch  16 
Buffalo Trace    13 
4 Roses Small Batch    14 
Fort Hamilton 4 Year Single Barrel  16 
Michter’s Single Barrel   15 
Milam & Greene Very Small Batch  21 
Roulette, Rye    7 
Finger Lakes Mckenzie, Rye   13 
Scotch 
Port Askaig, 8 Year Islay   18 
GlenAllachie, 12 Year Speyside   22 
Highland Park, 12 Year Single Malt  20 
 
Red Wine continued 
Niellucciu (Sangiovese) Blend, Domaine Vico, Corsica, FRA ’22          54 

Cotes du Rhone, Delas Freres, FRA ’22            45 

Cotes du Rhone, Coudoulet de Beaucastel, FRA ’21           75 

Bordeaux, Chateau Beausejour, St. Emilion, FRA ’12           60 

Bordeaux, Chateau Chapelle D’Alienor, FRA ’18           54  

Cabernet Sauvignon, Stags’ Leap, Napa, CALI ’21          125 

Cabernet Sauvignon, DAOU, Paso Robles, CALI ’22           57 

Zinfandel, Turley, Napa, CALI ’22            57 


