
B U B B L E S

W H I T E

O R A N G E

R E D

2022 BODEGA VINIFÍCATE “AMORRO” ESPUMOSO BLANCO  14 | 54

fresh yellow pear, spring flowers, fleshy | Andalucia, SP

2022 ALTOS DE MONTANCHEZ 
“VEGAS ALTAS” ANCESTRAL ROSÉ  13 | 42

macerated strawberry, rhubarb, porch pounder | Catalonia, SP

2023 BODEGAS PENTECOSTÉS ALBARIÑO “VARIETALES”  15 | 62

 apricot, salted lime, cream, zippy | Rías Baixas, SP

2023 CLOS DU TUE-BOEUF “VIN BLANC” 14 | 56

grapefruit, powdered lime, chalk | Loire Valley, FR

2023 LES VIGNES DU FRESCHE 
“RADICALEMENT” BLANC  14 | 54

baked apple, flint, beeswax | Loire Valley, FR

2023 BROC CELLARS “AMORE BIANCO”  15 | 60

salted pear, pineapple, white pepper | California, USA

2022 LEDOGAR “EMMENEZ-MOI” ROUGE  13 | 46

black currant, olive, white pepper, thyme | Roussillon, FR

2022 JEROME PARIS BEAUJOLAIS-VILLAGES “HERITAGE” 15 | 62

blue fruit, black pepper, flint, juicy | Beaujolais, FR

2021 AVIS DE TEMPETE “N. 12” GROLLEAU  16 | 64

strawberry, balsamic, sour candy, zingy | Loire Valley, FR

2020 FONGOLI MONTEFALCO ROSSO  14 | 50

blackberry, leather, smoke, grip | Umbria, IT

2022 SYLVAIN PATAILLE BOURGOGNE ALIGOTÉ  16 | 66

powdered lemon, white flower, saline | Burgundy, FR

P I C K  T H R E E  W I N E  F L I G H T   1 9
2 oz. pours of any three wines listed above

R O S É

2023 BRIJ WINES GRENACHE ROSÉ  15 | 58

strawberry, blood orange, gun flint | California, USA

*Parties of 8 or more, 
an automatic 25% gratuity will be added* 



F O O D

S N A C K S

WARM CASTELVETRANO OLIVES  6

MARCONA ALMONDS  4

FRESH BREAD WITH OLIVE OIL  6

N / A  B E V E R A G E S

GRILLED CHEESE  13

taleggio cheese with Continental French loaf bread 
served with chips 

BURRATA 14

Liuzzi burrata topped with Golden Age olive oil 
& served with fresh bread

CHOCOLATE PRETZELS  4

BEST BUTTER IN THE WORLD 12

warm French bread served with handmade cultured 
butter from Animal Farm Creamery in Orwell, Vermont

RICOTTA & CITRUS  16

hand-dipped ricotta topped with herb salt, 
cara cara oranges, olive oil, and served with warm bread

CORNICHONS  4

EINBECKER N/A BEER 6

BOOCH BUDDIES KOMBUCHA STRAWBERRY  6

BALADIN CEDRATA SODA 5

B O A R D S
CHEESE  19

selection of three cheeses 
with crackers, honey, & fruit

50/50  24

selection of two cheeses and two meats
with crackers, honey, & fruit

*pasteurized cheeses available upon request*

TRIFECTA 29
selection of three cheeses and three meats 

with crackers, honey, & fruit

B E E R

LOIRETTE FARMHOUSE ALE 8

BLACKBERRY FARM “CLASSIC” SAISON  6

BALADIN BIERE NAZIONALE  10

LIVING WATERS CONRAD IPA 8

ALABAMA LIGHT TALLBOY  6

PIMENTO CHEESE  8


