
    

 
Wines by the Glass 

 

 CHAMPAGNE/SPARKLING 
   Champagne Jacquart Mosaïque Brut, Reims NV          24 
   Pommery Brut Rosé, Reims NV               31 
   Keush Origins Brut Methode Traditionnelle, Vayotz Dzor-Armenia NV    19 
 

WHITE 
   Domaine de L’Enclos Petit, Chablis 1er Cru 2019     22 
   Rolly Gassmann Auxerrois, Alsace 2019      19 
   Les Vins de Vienne Viognier Rhone Blanc, IGP Collines Rhodaniennes 2020 20 
   Alpha Estate Ecosystem Sauvignon Blanc Fumé Kaliva, Florina Greece 2020 22 
   Smith-Madrone Riesling, Napa 2017       17 
   Troon Vineyard Vermentino, Applegate Valley OR 2020    19 
   Knuttel Family Chardonnay, Russian River Valley 2019    18 
  

ROSÉ 
   Commanderie de la Bargemone, Coteaux D’Aix en Provence 2021   18   
 

RED 
   Maison Yves Chaley Les Rousselots, Bourgogne Hautes-Côtes de Nuits 2020 23 
   Château La Gorce, Médoc 2016       19 
  Couly-Dutheil Cabernet Franc, Chinon 2016      21 
  Château Pesquié Grenache/Syrah, Ventoux 2016     17 
  Castro Ventosa Valtuille Mencia/Alicante Bouschet, Bierzo Crianza 2015  19 
  Kith & Kin Cabernet Sauvignon, Napa 2019      24 
   Trinity 6100 Areni Noir, Vayots Dzor Armenia 2019    17 
   Corazon Del Sol Malbec, Los Chacayes-Uco Valley ARG 2019    19 
    
 

 



 

 

Cocktails 
Blueberry “Summer of Love” Daiquiri 

Plantation Pineapple Rum, “Fruitful” Blueberry Liqueur, Lime 
 

Sparkling French 75 
Jin Jin Indian Dry Gin, Keush Armenian Sparkling Brut, Lemon 

 

Watermelon Mezcal Margarita 
La Luna Mezcal, Pierre Ferrand Dry Curaçao, “Fruitful” Watermelon Liqueur, Lime, Lemon 

 

Brindille Negroni Blanc 
Stray Dog Greek Gin, Suze Apertif, Contratta Vermouth Bianco, St. Germain, Bigallet Thym Liqueur 

 

Scottish Broad 
Laphroig Scotch, Green Chartreuse, Lime, Mint 

 

Burden of Proof 
Michter’s Bourbon, Briottet Crème de Pêche, Ginger Beer, Lemon 

 

Vieux Carre 
Michter’s Rye Whiskey, Fevier Saveurs Cognac,  

Cocchi di Torin Vermouth, Benedictine D.O.M., Angostura Bitters, Peychaud’s Bitters 
 

Espresso Martini 
Valentine Vodka, Kahlua, “Sparrow Coffee” Espresso, Salted Espresso Caramel 

 

$18 


