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WINES

SPARKLING

HENRIOT brut souverain, champagne

ARGYLE '21 brut rose, willamette valley

WHITE

TERRE GAIE '23 “claris” pinot grigio, veneto

ILLAHE '23 grüner veltliner, willamette valley

GASPARD '24 sauvignon blanc, loire valley

MAISON VENTENAC '24 "préjugés" chardonnay, languedoc

LIQUID FARM '23 “white hill” chardonnay, santa rita hills

ROSÉ

STEIN SCHADEN '24 “classic zweigelt” rosé, kamptal

 

RED

LE GARENNE '24 pinot noir, loire valley

DOMAINE BERSAN ‘23 passetoutgrain, burgundy

CA’ DEL BAIO ‘22 “autinbej” nebbiolo, barbaresco

DOM. LA FONT DE NOTRE DAME '21 "la source" red blend, rasteau

LIEU DIT '23 cabernet sauvignon, santa ynez valley

DENNER VINEYARDS '23 "new colossus" cabernet sauvignon, paso

N/A BOTTLE

MURI DRINKS “yamilé” sparkling rosé

MURI DRINKS “passing clouds” sparkling white
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5oz GLASSBEER
.................................................................................................

DRAFT

WISEACRE "tiny bomb" pilsner

HUTTON & SMITH "jacob's" mexican lager

3 FLOYD'S "gumball head" wheat pale ale

BELLS "two hearted" ipa

URBAN SOUTH "holy roller" ipa

HIGHLAND BREWING "gaelic" amber ale

BOTTLES & CANS 12oz

STELLA ARTOIS

MICHELOB ULTRA 

MODELO NEGRO

CREATURE COMFORTS "tritonia" cucumber & lime fruited ale

FIVE WITS “alpine highway” saison

HUTTON & SMITH “igneous” ipa

EDMUND’S OAST “bound by time” ipa (16oz)

GREEN’S gluten free ipa

UNIBROUE “la fin du monde” tripel blonde ale

SAMUEL SMITH oatmeal stout

NON-ALCOHOLIC

MICHELOB ULTRA ZERO

UNTITLED ART “italian style” pilsner

WELLBEING BREWING “intentional” ipa
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COCKTAILS
.................................................................................................

FEATURED FLIGHT

ERIK'S WILLETT FLIGHT* brass ring 9yr barrel no. 2773, 

powderfinger 11yr barrel no. 4118, imbibe 8yr barrel no. 678

.............................................................................................

OLD FASHIONEDS

EASY OLD FASHIONED new riff "sweep the leg" barrel pick bourbon, 

citrus, bitters

KBD OLD FASHIONED old bardstown kentucky straight bourbon, 

rich turbinado, bitters

JP MORGAN j mattingly "she's hitting too" single barrel bourbon, 

rich turbinado, bitters

ROCKEFELLER joseph magnus "murray hill club" bourbon, rich 

turbinado, bitters

.................................................................................................

ALMOST CLASSICS

DAYTON BOULEVARDIER chattanooga whiskey 111 bourbon, amaro 

ciociaro, sweet vermouth, campari, served on the rocks

EASY MARTINI plymouth gin or ketel one vodka, fino sherry, 

orange bitters, lemon expression, olive, served up

SPRING GIMLET* st. george terroir gin or absolut vodka, lime, 

spring onion syrup, served up

CLINT EASTWOOD “MANHATTAN” jack daniels easy bistro barrel pick, 

rich turbinado, green chartreuse, bitters, served on the rocks

CONTESSA BABY gate 11 gin, bonal gentiane, la pivon dry 

vermouth, select aperitivo, sparkling wine, served on the rocks
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EASY SPRING COCKTAILS

YELLOWJACKET wheatley vodka, st. germain, amaro nonino, lemongrass, 

lemon, orange bitters, saline, absinthe, soda, served on the rocks

CRIMES OF PASSION el jimador reposado tequila, passionfruit, 

agave, lime, bauchant, bitters, served on the rocks

RING OF FIRE* padre nuestro espadin mezcal, lime, orange, kiwi 

syrup, suze, campari, saline, tajin rim, served up

TROPICAL DANDY leblon cachaca, hendrick's gin, sudachi, 

lime, cucumber, grapefruit celery shrub, italicus bergamot, 

turbinado, served on the rocks

AMARETTO BY MORNING* bardstown "gold rush" bourbon, lime, lemon, 

strawberry, honey, amaretto, yellow chartreuse, egg white, served up

STRAWBERRY DIESEL smith & cross rum, stiggin's pineapple rum, 

denizen white rum, strawberry & orange syrup, lime, amaro 

ciociaro, giffard banane du brésil, tiki bitters, served on crushed ice

..................................................................................................

ZERO PROOF

CHUCK TAYLOR grapefruit, ginger ale, citrus, rhubarb, served on the rocks 

ROSEMARY'S BABY jasmine spice tea, jack rudy tonic, cranberry, 

rosemary, served on the rocks

TROPICAL SOUR* kiwi, lemon, grapefruit and celery shrub, cherry, 

citrus, cardamom, egg white, served up
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