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WINE ON TAP

WHITE ®

5.50z

COLLIER CREEK CHARDONNAY 14

Lodi, California,

MAIN LINE WINERY
PINOT GRIGIO 12
California, ‘18

ROSE

CANTINE POVERO ROSE 1
Italy, ‘18 (barbera)

RED

COLLIER CREEK PINOT NOIR 13
Lodi, California, ‘15

TRUE MYTH CABERNET
SAUVIGNON 15
California ‘16

CANTINE POVERO DOLCETTO 13
Italy ‘15
RED BLEND SYRAH 13

South France ‘16 (grenache, mourvedre)

CAMELOT MERLOT 13
California 17

CITY WINERY WINE FLIGHT

A

'I7ox
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30

36

42
36
36

36

20

CLASSIC CW: Chardonnay, Rosé, Pinot Noir,

Cabernet Sauvignon

GUEST WINE BY THE GLASS
D¢

5.50z

SPARKLING

CITY BUBBLES CAVA 1
Penedes, Spain, NV (parellada, macabeo, xarel-lo)

HUBER SPARKLING ROSE
Austria, (zweigelt) NV

16

VILLA ROSA MOSCATO D'ASTI 12
Piedmont, Italy 18

WHITE

GAROFOLI VERDICCHIO
CLASSICO SUPERIORE
Marche, Italy ‘17 (verdicchio)

16

NORTICO VINHO REGIONAL
MINHO 15

‘

Minho, Portugal (alvarinho) ‘18

LES VIGNOBLES FONCALIEU
ENSEDUNA 15
Languedoc, France (marsanne) ‘16

RED

FONTANAFREDDA 'BRICCOTONDO'
BARBERA D' ALBA
Piedmont, Italy (barbera )16

BODEGAS Y VINEDOS RAUL
PEREZ ULTREIA SAINT JACQUES 15

Bierzo, Spain (mencia) '17

16

DOMAINE CHARLES JOGUET

CHINON CUVEE' TERROIR 19
Loire Valley, France (cabernet franc) ‘17

GRAHAM'S TAWNY PORT 2oz
10 YEAR 12

Porto, Portugal NV

THE WINE GLASS COMPANY

‘GRAPE 5" VARIETAL SPECIFIC”

25.50z
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SOUP & SALADS

SEASONAL SOUP
CUP / BOWL - MARKET PRICE

Add to a salad:
CHICKEN - 6 SHRIMP -7 STEAK -8

SOPHIA'S POKE BOWL gf 17
TUNA / QUINOA / KALE / CARROT / CUCUMBER
HEIRLOOM CHERRY TOMATOES / SPRING PEAS

AVOCADO / RED ONION / SESAME GINGER VINAIGRETTE

Suggested Pairing: Sauvignon Blanc, Rosé

KALE CAESAR 12
CREAMY CAESAR / HOUSEMADE CROUTON
SHAVED PARMESAN / BABY KALE
CHERRY TOMATOES
Suggested Pairing: Sauvignon Blanc

SHARED PLATES

WHITE BEAN HUMMUS v/vg 12
CANNALINNI BEANS / EXTRA VIRGIN OLIVE OIL
LAVASH / GARDINIERA
Suggested Pairing: Rosé

BURRATA v 14
ROASTED BEETS / WATERCRESS / BURRATA
BALSAMIC REDUCTION
Suggested Pairing: Sauvignon Blanc

MUSHROOM & GOAT CHEESE
RISOTTO BALLS v 12
PORCINI / PORTOBELLO
ARRABIATA / GRATED PARMESAN
Suggested Pairing: Pinot Noir

BRAISED DUCK TACOS gf 16
HUDSON VALLEY DUCK / GUACATILLO SALSA
CABBAGE SLAW / CORN TORTILLAS
Suggested Pairing: Pinot Noir, Merlot

MUSSELS 16
CW WHITE WINE / GARLIC / SHALLOTS
PANCETTA / CREAM/ GRILLED CIABATTA
Suggested Pairing: Champagne

ARTISANAL CHEESES v 16
HARD / SOFT / BLUE

SELECTION OF CURED MEATS 16
AIR-CURED / SMOKED MEATS

Towr of eat & Cheese 530

FIG JAM BRUSCHETTA 12
HOMEMADE FIG JAM / HOUSE MADE BAGUETTES / LEMON
ZEST / CRISPY BRUSCHETTA / PROSCIUTTO
TRUFFLE OIL / HONEY
Suggested Pairing: Riesling, Port

ANTIPASTO EGG ROLLS 13
EGG ROLLS / PEPPERONI / FRESH MOZZERELLA / HAM /
ROASTED RED PEPEPRS / PROVOLONE / DIJON RED WINE
SAUCE
Suggested Pairing: Merlot

— D

BRUSSELS SPROUTS v 9
FRIED / MOLASSES VINAIGRETTE / FETA
Suggested Pairing: Pinot Noir

SHELLS AND CHEESE 10
MANCHEGO / CHORIZO CRUMBLE / SCALLION
Suggested Pairing: Champagne

ROASTED BEETS v 8
ROASTED BEETS / GOAT CHEESE/ ORANGE / CHIVE
Suggested Pairing: Sauvignon Blanc

CW SOAKED MUSHROOMS v 9
CW RED WINE / MUSHROOMS / PECORINO
Suggested Pairing: Sauvignon Blanc

v :vegetarian vg:vegan gf: gluten free

LARGE PLATES

SEASONAL FARRO v 18
WHITE WINE FARRO / ROASTED BRUSSELS / KALE
TURNIP / BUTTERNUT SQUASH / PARSNIP
Suggested Pairing: Sauvingon, Pinot Noir

SEAFOOD FRA DIAVOLO 26
TAGLIATELLE / SHRIMP / SCALLOP / CALAMARI
MUSSELS / BASIL GREMOLATA / GRILLED CIABATTA
ARRABIATA SAUCE

Suggested Pairing: Rosé

GRILLED SALMON gf 24
PERUVIAN GREAT BEAN RAGOUT / PARSLEY PISTOU
Suggested Pairing: Pinot Noir

CHICKEN SALTIMBOCCA gf 22
SWEET POTATO RISOTTO/ PROSCUITTO
SAGE / CW MUSHROOMS
Suggested Pairing: Pinot Noir

CW BURGER 16
ALL-NATURAL BEEF / DRY AGED
HOUSE-MADE "EVERYTHING" BUN / HERB-SEASONED FRIES
Suggested Pairing: Petit Verdot, Cabernet Sauvignon

*ADD CHEESE - 1 SMOKED BACON - 2

IMPOSSIBLE BURGER™ v/vg 16
VEGETARIAN BURGER / LETTUCE / TOMATO / ONION
HOUSEMADE BRIOCHE "EVERYTHING" BUN
SIDE SALAD

Suggested Pairing: Pinot Noir
ADD CHEESE - 1
vegan without cheese & bun

STEAK FRITES gf 32
12 OZ GRILLED RIBEYE / HERB-SEASONED HOUSE FRIES
CHARRED GORGONZOLA SCALLION BUTTER
Suggested Pairing: Cabernet Sauvignon

SHRIMP AND GRITS gf 24
SHRIMP / BELL PEPPERS / ONIONS / CELERY / GARLIC
CAJUN SPICES / BACON /BLACK PEPPERCORN PARM GRITS
Suggested Pairing: Sauvignon Blanc

CW RED WINE BRAISED SHORT RIB 25

BOURSIN MASHED POTATO
SAUTEED SPINACH / FRIED SHALLOT / DEMI GLACE

Suggested Pairing: Riesling, Pinot Noir

FLATBREADS

MARGHERITA v 16
SAN MARZANO TOMATO SAUCE
BUFFALO MOZZARELLA / BASIL
Suggested Pairing:Pinot Noir, Sauvignon Blanc

MUSHROOM v 17
SAUTEED CRIMINI MUSHROOMS / GOAT CHEESE BECHEMEL
ARUGULA / CARAMELIZED ONIONS / BALSAMIC GLAZE
Suggested Pairing: Pinot Noir

SMOKED & CURED 18

CAPICOLA / PEPPERONI / SALAMI

RICOTTA / MOZZARELLA / THYME
Suggested Pairing: Riesling

SEASONAL CULINARY SELECTION 16
ASK YOUR SERVER FOR DETAILS

FLATBREADS ARE MADE WITH
UWhne Ses

FROM OUR URBAN WINERY'S BARRELS

| ‘JASUN HEIM
LOCAL WINEMAKER : ETHAN LIND[]UIST
MICHAEL DORF

EXECUTIVE CH

FOUNDER./ CEO

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
These items may be cooked to order. Menu items may contain or come into contact with wheat, eggs, nuts, and milk.

Please alert your server about any serious allergies.



CORAVIN SELECTIONS

Coravin™ is a state of the art wine extraction system that allows us to pour world-class wines,

Lismore The Age of Grace, Cape South Coast, South Africa

(viognier)

not frequently offered by the glass, without removing the cork.

Chateau Musar Rouge, Lebanon
(cabernet sauvignon, cinsault, carignan)

Chateau Mazeyres Pomerol, Bordeaux, France
(merlot, cabernet franc, cabernet sauvignon)

COCKTAILS

WINE & ROSES 14
HALE & BRADFORD RIVER RUN VODKA
CW SAUVIGNON BLANC

GREEN CHARTREUSE / LEMON JUICE
SIMPLE SYRUP / ROSEMARY

Recipe by City Winery Atlanta

THYME IS ON MY SIDE 15
GREENHOOK GINSMITHS AMERICAN GIN
POMEGRANATE / ROSEMARY

THYME / CW SAUVIGNON BLANC

SIMPLE SYRUP / LIME JUICE / CLUB SODA
Recipe by City Winery NYC

FALL FLANNEL 14
HALE AND BRADFORD RUM

ST. GERMAINE / GALLIANO
GINGER BEER / ORANGE

Recipe by City Winery Boston

ORANGE CRUSH 13
HALE & BRADFORD RIVER RUN VODKA
ORANGE JUICE / SPRITE

Recipe by City Winery DC

MILES AHEAD 15
UNCLE NEAREST TENNESSEE WHISKEY
LUXARDO APRICOT / FRANGELICO
LEMON JUICE

Recipe by City Winery Nashville

101819

PENNHATTAN 15
WIGLE STRAIGHT RYE WHISKEY
LAIRD'S APPLE BRANDY

MATA BLANCO VERMOUTH

ORANGE BITTERS

Recipe by City Winery Philadelphia

PRIVATE EYES 15
CARMEL ROOIBOS INFUSED RIVETTO
GRAPPA DI BAROLO

COINTREAU

LEMON JUICE / SIMPLE SYRUP
CINNAMON SUGAR

Recipe by City Winery Chicago

PHILLY MEZCAL SOUR 14
DEL MAGUEY VIDA MEZCAL

CITY WINERY CABERNET SAUVIGNON
LEMON JUICE / SIMPLE SYRUP

Recipe by City Winery Philadelphia

PERFECT PEAR

OLD FASHIONED 13
BULLEIT FRONTIER BOURBON
ROTHMAN AND WINTER ORCHARD PEAR
BITTERS / LEMON / CHERRY

Recipe by City Winery Philadelphia

CITY WINERY 75

REMY MARTIN VSOP/CITY WINERY CAVA
SIMPLE SYRUP / LEMON JUICE

Recipe by City Winery Philadelphia

Shdulge ?m Senses

10z. 3oz

2017 4 12 21 94

2011 6 16 28 128

2015 5 14 26 117

BOTTLE/CAN

TAP NARRAGANSSETT LAGER 5
YARDS PHILLY PALE ALE A
PENNSYLVANIA 4.6% YUENGLING LAGER 5

NESHAMINY CREEK TRAUGER 7
PILSNER
PENNSYLVANIA 4.6%

CIDERS & SOURS

DOWNEAST ORIGINAL CIDER 7
MASSACHUSETTS 5.1%

ORIGINAL SIN ROSE 7
NEW YORK 5.5%

PENNSYLVANIA 4.5%

CIGAR CITY FLORIDA CRACKER 7
WHEAT BEER
FLORIDA 5.5%

DOGFISH HEAD 7
60 MINUTE IPA

DELAWARE 6%

TROEGS PERPETUAL IPA 7
PENNSYLVANIA 7.5%

VICTORY GOLDEN MONKEY 7
BELIGIAN STYLE TRIPEL
PENNSYLVANIA 9.5%

LANCASTER MILK STOUT 7
PENNSYLVANIA 5.3%
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