
	  

Signature Cocktails $14 

Velvet Mojito 
Flor De Cana 4yr Extra Dry Rum , Velvet    

Falernum, Mint,  Lime 
 

Blueberry Smash 
Blueberry Vodka, Bugey-Cerdon Sparkling 

Demi Sec Rose, Lemon, Muddled Blueberries 

 Crimson King Cocktail 
James River UA Navy Stregnth Gin, 

Cranberry Apple Shrub, Orange, Bitters 
	  

Pear Twenty 
St. George Spiced Pear Liqueur, Pear 

Nectar, Valldosera Cava Brut 

Blood, Rye & Sand 
Sonoma County Rye, Dolin Sweet Vermouth, 

Cherry Herring, Orange	  
	  

Fig Old Fashioned 
Redemption Bourbon, Fig Cordial, Brandied 

Cherry, Bitters 

The Boatmans Call 
James Pepper Rye, Malmsey Madeira, Banana 

Shrub, Mole Bitters 
 

Bottled Beer 

Overshores, Belgium Style  
White Beer, Conn. 9 
CA Cider Company,  

Ace Perry Cider ”Pear” 7 
Stiegl, Radler (Grapefruit)  

Austria, 16.9 oz. 9 
Stella Artois, Pilsner, Belgium, 7 

Scrimshaw Pilsner, Pilsner, 
California, 8 

Smuttynose Brewing, Finestkind IPA, 
NH, 7 

Straffe Hendrik, Triple, Belgium, 11 
Alewerks,Tavern Ale, Virginia, 8 

Bell’s, Kalamazoo Stout, Michigan 8 
 

Draft Beer $7 
 

Eggenberg, Pilsner, Austria 
Troegs Hopback Amber Ale, 

Pennsylvania 
Ocelot Brewing Co. IPA Seasonal, 

Virginia 



 
  

 

                  
 
 

Champagne & Sparkling Wine 
 
 

Bugey -Cerdon, Domaine Rondeau 

Demi-Sec Rose, France  NV $13 

Cava, Valldosera, Brut, Penedes, Spain $12 

Champagne, Charles Orban, Blanc De Noirs,  

Brut, NV $19 

Sherry 

Palomino, Gutierrez Colosia, Manzanilla Dry, Spain $8 

White 
 

Muller-Thurgau, Koster-Wolf, Rheinhessen, 

German,2014 $10 

Garganega, Pieropan, Soave, Veneto, Italy  2014 $12 

Riesling, St. Urbans-Hof, Mosel, Germany, 2014 $12 

Sauvignon Blanc, Tamber Bey Vineyards  

Oakville, California 2013 $13 

Chardonnay, La Follette, North Coast,  

Sonoma, CA, 2013 $14 

Chenin Blanc-Viognier, Terra d’Oro, Clarksburg 

California,  2014 $11 

Chardonnay, Comte Lafon, Macon-Uchizy, Les 

Maranches 

Bourgogne, France, 2011 $16 

Rose 
 

Grolleau Gris, Domaine Des Herbauges, 
 Loire, France, 2015 $10 

 

Red 
Sangiovese, Merlot, Tenuta Di Arceno, Chianti 

Classico 

Tuscany, Italy, 2013 $11 

Pinot Noir, Jean-Michel Guillon,  

Bourgogne,  France, 2013 $17 

Malbec, Altos Las Hormigas, Argentina, 2013 $11 

Negrette, Cabernet Sauvignon, Domaine Roumagnac 

“O Grand R”, Fronton, France 2011 $11 

Merlot,Cabernet Franc Chateau Lusseau, Graves 

Bordeaux, France , 2010 $16 

Syrah, Camplazens, Languedoc, France, 2014 $10 

Grenache, Joseph Puig, Monstant, Spain, 2013 $12 

Cabernet Sauvignon, Fortnight Winery,  

 Napa Valley, California, 2012 $15 
 



 
 
 

 

  Happy Hour Menu 

Monday-Friday 
5pm-7:00pm 

 
 In the Bar & Lounge 

 
French Fries        $6 
 
Gougeres (Cheese Puffs)   $6 
 
Faux Gras & Rustic Bread   $7 
 
La Quercia Prosciutto         $8 
 
Onion-Bacon Tart         $10 
 
Three Sliders       $12 
(Beef, Chicken & Tuna) 
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