
cocktails

grassy knoll / 17
gin, patxaran (basque sloeberry liqueur), lime, bubbles.  

a french 75-esque remix.

rohde soda / 15
mezcal, fino sherry, juniper-lime soda, cucumber bitters.  

a zesty lil pick-me-up.

crown juhl / 15
white port, gentiane aperitif, dry vermouth, bergamot bitters.  

light, bright, slightly bitter stirred cocktail.

halabaloo / 16
scotch, fancy banana liqueur, oloroso sherry, black walnut bitters.  

like eating banana bread around a campfire.

wine

draughts/cans

bubbles
flama d’or cava, penedes, spain

white
caruso minini grillo, sicily, italy

kilburg riesling, mosel, germany

red
mersel chilled cinsault, bekaa valley, lebanon

anahata cabernet sauvignon, columbia valley, 
washington


orange/rosé
wurzinger frug rosé, burgenland, austria

wild arc concord-chamomile spritzer, hudson 
valley, new york

flavia cataratto orange, sicily, italy

*$20 corkage for all retail bottles
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stoup red ale / 8

(15oz)

stoup pilsner / 8

(15oz)

metier ipa / 8

(15oz)

son of man basque-style cider / 8

(12oz)

menabrea lager / 8

(15oz)
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