
C O R K A G E

Feel free to grab any bottle off the shelf. 
Add $20 to enjoy here.

B U B B L E S

W H I T E

O R A N G E

R O S É

R E D

2018 FRANÇOIS PINON “BRUT NON DOSÉ” VOUVRAY  16 | 54

 pear, cream, toast, classy | Loire Valley, FR

2022 CELLARIO “FREI-ZZANTE” ROSSO FRIZZANTE  13 | 42

tart raspberry, sage, baking spice | Piedmont, IT

2022 VIGNETI MASSA “PICCOLO DERTHONA” TIMORASSO  13 | 46

pear, lemon curd, salted butter | Piedmont, IT

2022 C RIFFAULT “LES BOUCAUDS” SANCERRE BLANC  17 | 62

lime zest, stony, cashmere  | Loire Valley, FR

2022 EVENING LAND “SEVEN SPRINGS” CHARDONNAY  16 | 60

orchard, honeysuckle, flint | Eola-Amity Hills, OR

2022 VINI RABASCO BIANCO “CANCELLINO”  14 | 47

orange oil, pumpkin spice, brine | Abruzzo, IT

2022 CHÂTEAU SAINTE-ANNE CÔTES-DE-PROVENCE ROSÉ  15 | 51

macerated cherry, rose garden, autumnal, soft | Provence, FR

2022 JEREMY QUASTANA “CÔT LECTIF” ROUGE  14 | 50

strawberry fields, graphite, dill, lifted | Loire Valley, FR

2021 ALEX FOILLARD BROUILLY  17 | 64

red cherry, violets, fresh mint, dusty | Beaujolais, FR

2021 LAMORESCA TERRE SICIL IANE ROSSO  15 | 54

cherry, blood orange, ash, cardamom | Sicily, IT

2019 CHATEAU LA GRAVE FRONSAC  16 | 65

black cassis, damp leaves, dry | Bordeaux, FR

2022 AGNÈS ET RENÉ MOSSE “MAGIC OF JU-JU” BLANC  14 | 49

white peach, lime, smoke, parmesan rind | Loire Valley, 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



F O O D

B O A R D S

CHEESE  16

selection of three cheeses 
with crackers, honey, & fruit

GRILLED CHEESE  12

buttery French bread with creamy Italian cheese served 
with an arugula salad topped with seasonal apples &        

tossed in a simple vinaigrette

S N A C K S
WARM CASTELVETRANO OLIVES  6

MARCONA ALMONDS  4

MORTELLITO EVOO W/ PEASANT LOAF  6

*Parties of 8 or more, 
an automatic 20% gratuity will be added* 

50/50  19

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

B E E R  &  C I D E R
REISSDORF KÖLSCH  7

EDMUND’S OAST BOUND BY TIME IPA  7

BALADIN NAZIONALE BLONDE ALE  10

2022 E. DUPONT BOUCHÉ BRUT CIDRE 375ML 16

*pasteurized cheeses available upon request*

TRIFECTA  26

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

D R Y  J A N U A R Y

GOLDEN AGE N/A SPRITZ  8

seaonsal spritz that changes weekly

NA GRÜVI GOLDEN LAGER  6

SAINT FRANK POUR OVER OR FLASH BREW  4

BALADIN SODA  5

MOUNTAIN VALLEY SPARKLING WATER 333ML  3

BEST BUTTER IN THE WORLD  10
warm French bread served with handmade cultured

butter from Animal Farm Creamery in Orwell, Vermont

DEVILED EGGS 10

Calabrian chili, chopped pickles, dill pollen, espellete


