
- s o u p  &  s a l a d s

SEASONAL SOUP
C U P  /  B O W L  -  M A R K E T  P R I C E

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

SOPHIA'S POKE BOWL g f  17
T U N A  /  Q U I N OA  /  K A L E  /  C A R ROT  /  C U C U M B E R

H E I R LO O M  C H E R R Y  TO M ATO E S  /  S P R I N G  P E A S

AVO C A D O  /  R E D  O N I O N  /  S E S A M E  G I N G E R  V I N A I G R E T T E

S u g g e s t e d  Pa i r i n g :  S a u v i g n o n  B l a n c ,  R o s é

KALE CAESAR  12
C R E A M Y  C A E S A R  /  H O U S E M A D E  C RO U TO N

S H AV E D  PA R M E S A N  /  B A B Y  K A L E

C H E R R Y  TO M ATO E S

S u g g e s t e d  Pa i r i n g :  S a u v i g n o n  B l a n c

l a r g e  p l at e s

SEASONAL FARRO v  18
W H I T E  W I N E  FA R RO  /  ROA S T E D  B RU S S E L S  /  K A L E

T U R N I P  /  B U T T E R N U T  S Q UA S H  /  PA R S N I P

S u g g e s t e d  Pa i r i n g :  S a u v i n g o n ,  P i n o t  N o i r

SEAFOOD FRA DIAVOLO   26
TAG L I AT E L L E  /  S H R I M P  /  S C A L LO P  /  C A L A M A R I 

M U S S E L S  /  B A S I L  G R E M O L ATA  /  G R I L L E D  C I A B AT TA 
 A R R A B I ATA  S AU C E

S u g g e s t e d  Pa i r i n g :  R o s é

GRILLED SALMON g f 24
P E RU V I A N  G R E AT  B E A N  R AG O U T  /  PA R S L E Y  P I S TO U

S u g g e s t e d  Pa i r i n g :  P i n o t  N o i r

CHICKEN SALTIMBOCCA g f  22
S W E E T  P OTATO  R I S OT TO/   P RO S C U I T TO

S AG E  /  C W  M U S H RO O M S

S u g g e s t e d  Pa i r i n g :  P i n o t  N o i r

CW BURGER  16
A L L- N AT U R A L  B E E F  /  D R Y  AG E D

H O U S E - M A D E  " E V E R Y T H I N G "  B U N  /  H E R B - S E A S O N E D  F R I E S 

S u g g e s t e d  Pa i r i n g :  Pe t i t  Ve r d o t ,  C a b e r n e t  S a u v i g n o n

*  ADD CHEESE -  1    SMOKED BACON -  2

IMPOSSIBLE BURGER™  v/v g   16
V E G E TA R I A N  B U RG E R  /  L E T T U C E  /  TO M ATO  /  O N I O N

H O U S E M A D E  B R I O C H E  " E V E R Y T H I N G "  B U N
S I D E  S A L A D

S u g g e s t e d  Pa i r i n g :  P i n o t  N o i r

ADD CHEESE -  1
ve g a n  w i t h o u t  c h e e s e  &  b u n

STEAK FRITES g f  32
1 2  OZ  G R I L L E D  R I B E Y E  /  H E R B - S E A S O N E D  H O U S E  F R I E S 

C H A R R E D  G O RG O N ZO L A  S C A L L I O N  B U T T E R

S u g g e s t e d  Pa i r i n g :  C a b e r n e t  S a u v i g n o n

SHRIMP AND GRITS g f 24
S H R I M P  /  B E L L  P E P P E R S  /  O N I O N S  /  C E L E R Y  /  G A R L I C 

 C A J U N  S P I C E S  /  B AC O N  / B L AC K  P E P P E RC O R N  PA R M  G R I T S

S u g g e s t e d  Pa i r i n g :  S a u v i g n o n  B l a n c

CW RED WINE BRAISED SHORT RIB  25 
B O U R S I N  M A S H E D  P OTATO E S 

S AU T É E D  S P I N AC H  /  F R I E D  S H A L LOT  /  D E M I  G L AC E

S u g g e s t e d  Pa i r i n g :  R i e s l i n g ,  P i n o t  N o i r

s h a r e d  p l at e s

WHITE BEAN HUMMUS v/v g   12
C A N N A L I N N I  B E A N S  /  E X T R A  V I RG I N  O L I V E  O I L

L AVA S H  /  G A R D I N I E R A
S u g g e s t e d  Pa i r i n g :  R o s é

BURRATA v  14
ROA S T E D  B E E T S  /  WAT E RC R E S S  /  B U R R ATA

B A L S A M I C  R E D U C T I O N
S u g g e s t e d  Pa i r i n g :  S a u v i g n o n  B l a n c

MUSHROOM & GOAT CHEESE 
RISOTTO BALLS v  12

P O RC I N I  /  P O RTO B E L LO
A R R A B I ATA  /  G R AT E D  PA R M E S A N

S u g g e s t e d  Pa i r i n g :  P i n o t  N o i r

BRAISED DUCK TACOS g f  16
H U D S O N  VA L L E Y  D U C K  /  G UAC AT I L LO  S A L S A

C A B B AG E  S L AW  /  C O R N  TO RT I L L A S
S u g g e s t e d  Pa i r i n g :  P i n o t  N o i r,  M e r l o t

MUSSELS  16
C W  W H I T E  W I N E  /  G A R L I C  /  S H A L LOT S 

PA N C E T TA  /  C R E A M /  G R I L L E D  C I A B AT TA 
S u g g e s t e d  Pa i r i n g :  C h a m p a g n e

ARTISANAL CHEESES v   16
H A R D  /  S O F T  /  B L U E

SELECTION OF CURED MEATS  16
A I R - C U R E D  /  S M O K E D  M E AT S

Tour of Meat & Cheese $30

FIG JAM BRUSCHETTA   12
H O M E M A D E  F I G  JA M  /  H O U S E  M A D E  B AG U E T T E S  /  L E M O N 

Z E S T  /  C R I S P Y  B RU S C H E T TA  /  P RO S C I U T TO 
 T RU F F L E  O I L  /  H O N E Y 

S u g g e s t e d  Pa i r i n g :  R i e s l i n g ,  Po r t

ANTIPASTO EGG ROLLS  13
E G G  RO L L S  /  P E P P E RO N I  /  F R E S H  M OZ Z E R E L L A  /  H A M  / 

ROA S T E D  R E D  P E P E P R S  /  P ROVO LO N E  /  D I J O N  R E D  W I N E 
S AU C E

S u g g e s t e d  Pa i r i n g :  M e r l o t

FLATBREADS ARE MADE WITH

Wine Lees 
FROM OUR URBAN WINERY'S BARRELS

f l at b r e a d s

MARGHERITA v   16
S A N  M A R Z A N O  TO M ATO  S AU C E

B U F FA LO  M OZ Z A R E L L A  /  B A S I L

S u g g e s t e d  Pa i r i n g : P i n o t  N o i r,  S a u v i g n o n  B l a n c

MUSHROOM v    17
S AU T É E D  C R I M I N I  M U S H RO O M S  /  G OAT  C H E E S E  B E C H E M E L 

A RU G U L A  /  C A R A M E L I Z E D  O N I O N S  /  B A L S A M I C  G L A Z E

S u g g e s t e d  Pa i r i n g :  P i n o t  N o i r

SMOKED & CURED  18
C A P I C O L A  /  P E P P E RO N I  /  S A L A M I

 R I C OT TA  /  M OZ Z A R E L L A  /  T H Y M E

S u g g e s t e d  Pa i r i n g :  R i e s l i n g

SEASONAL CULINARY SELECTION  16  
A S K  YO U R  S E R V E R  F O R  D E TA I L S

v  :  ve g e t a r i a n      v g  :  ve g a n      g f  :  g l u t e n  f re e

EXECUTIVE CHEF:  JASON HEIM

LOCAL WINEMAKER :  ETHAN LINDQUIST

FOUNDER /  CEO :  MICHAEL DORF

*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.

wine on tap

ASK FOR OUR    FULL WINE LIST! 200+ BOTTLES & PREMIUM CORAVIN™  SELECTIONS!
Dine   in our  b a r r e l  r o o m  r e s ta u r a n t  &  w i n e  b a r

w i n e  i n s p i r e d .  l o c a l ly  s o u r c e d .  g l o b a l ly  i n f l u e n c e d . C O N C E R T S  |  R E S TA U R A N T  |  P R I VA T E  E V E N T S  |  W I N E R Y

5.5oz

s i d e s
BRUSSELS SPROUTS v   9

F R I E D  /  M O L A S S E S  V I N A I G R E T T E  /  F E TA

S u g g e s t e d  Pa i r i n g :  P i n o t  N o i r

SHELLS AND CHEESE   10
M A N C H E G O  /  C H O R I ZO  C RU M B L E  /  S C A L L I O N

S u g g e s t e d  Pa i r i n g :  C h a m p a g n e

ROASTED BEETS v  8
ROA S T E D  B E E T S  /  G OAT  C H E E S E /  O R A N G E  /  C H I V E

S u g g e s t e d  Pa i r i n g :  S a u v i g n o n  B l a n c

CW SOAKED MUSHROOMS v  9
C W  R E D  W I N E  /  M U S H RO O M S  /  P E C O R I N O

S u g g e s t e d  Pa i r i n g :  S a u v i g n o n  B l a n c2oz

s p a r k l i n g
CITY BUBBLES CAVA		  11	 55	
Pe n e d e s ,  S p a i n ,  N V  ( p a re l l a d a ,  m a c a b e o ,  xa re l - l o)

HUBER SPARKLING ROSÉ		  16	 80	
A u s t r i a ,  ( z w e i g e l t )  N V

VILLA ROSA MOSCATO D'ASTI		  12	 60	
P i e d m o n t ,  I t a l y  1 8

w h i t e 		

GAROFOLI VERDICCHIO 
CLASSICO SUPERIORE		  16	 64	
M a r c h e ,  I t a l y  ‘ 1 7  ( ve rd i c c h i o)

NORTICO VINHO REGIONAL 
MINHO		  15	 60
M i n h o ,  Po r t u g a l  ( a l va r i n h o)  ‘ 1 8

LES VIGNOBLES FONCALIEU
ENSEDUNA		  15	 60
L a n g u e d o c ,  Fra n c e  ( m a r s a n n e)  ‘ 1 6

r e d
FONTANAFREDDA 'BRICCOTONDO' 
BARBERA D' ALBA		  16	 64	  
P i e d m o n t ,  I t a l y  ( b a r b e ra  ) ‘ 1 6

BODEGAS Y VINEDOS RAÚL 
PÉREZ ULTREIA SAINT JACQUES	 15	 60	
B i e r z o ,  S p a i n  ( m e n c í a  )  ' 1 7

DOMAINE CHARLES JOGUET 
CHINON CUVEE' TERROIR		  19	 76	  
Lo i r e  Va l l ey,  Fra n c e  ( c a b e r n e t  f ra n c )  ‘ 1 7 	

s w e e t
GRAHAM'S TAWNY PORT 
10 YEAR 		  12	 96	  
Po r t o ,  Po r t u g a l  N V

guest wine by the glass

5.5oz 25.5oz

17oz

C i t y  W i n e r y  W i n e  F l i g h t     20
CLASSIC CW:  C h a r d o n n a y,  R o s é ,  P i n o t  N o i r,
C a b e r n e t  S a u v i g n o n

w h i t e
COLLIER CREEK CHARDONNAY		  14	 39
Lo d i ,  C a l i f o r n i a ,  ‘ 1 5

MAIN LINE WINERY 
PINOT GRIGIO		  12	  33	  
C a l i f o r n i a ,  ‘ 1 8

r o s É
CANTINE POVERO ROSÉ		  11	  30	
I t a l y,  ‘ 1 8  ( b a r b e ra )

r e d
COLLIER CREEK PINOT NOIR		  13	  36 	
Lo d i ,  C a l i f o r n i a ,  ‘ 1 5

TRUE MYTH CABERNET 
SAUVIGNON		  15	  42	
C a l i f o r n i a  ‘ 1 6

CANTINE POVERO DOLCETTO		  13	  36	
I t a l y   ‘ 1 5

RED BLEND SYRAH		  13	  36	
S o u t h  Fra n c e  ‘ 1 6  ( g r e n a c h e ,  m o u r ve d r e) 	

CAMELOT MERLOT		  13	  36	
C a l i f o r n i a  ‘ 1 7
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TA P
YARDS PHILLY PALE ALE	 7
P E N N S Y LVA N I A  4 . 6 %

NESHAMINY CREEK TRAUGER 	 7
PILSNER
P E N N S Y LVA N I A  4 . 6 %

C I D E R S  &  S O U R S
DOWNEAST ORIGINAL CIDER	 7
M A S S AC H U S E T T S  5 . 1 %

ORIGINAL SIN ROSÉ 	 7
N E W  YO R K  5 . 5 %

B O T T L E / C A N
NARRAGANSSETT LAGER	 5
R H O D E  I S L A N D  5 %

YUENGLING LAGER	 5
P E N N S Y LVA N I A  4 . 5 %

CIGAR CITY FLORIDA CRACKER	 7
WHEAT BEER
F LO R I DA  5 . 5 %

DOGFISH HEAD 	 7
60 MINUTE IPA
D E L AWA R E  6 %

TROEGS PERPETUAL IPA	 7
P E N N S Y LVA N I A  7 . 5 %

VICTORY GOLDEN MONKEY	 7
BELIGIAN STYLE TRIPEL
P E N N S Y LVA N I A  9 . 5 %

LANCASTER MILK STOUT	 7
P E N N S Y LVA N I A  5 . 3 %

WINE & ROSES	 14
H A L E  &  B R A D F O R D  R I V E R  RU N  VO D K A

C W  S AU V I G N O N  B L A N C
G R E E N  C H A RT R E U S E  /  L E M O N  J U I C E
S I M P L E  S Y RU P  /  RO S E M A R Y

R e c i p e  b y  C i t y  W i n e r y  At l a n t a

THYME IS ON MY SIDE	 15
G R E E N H O O K  G I N S M I T H S  A M E R I C A N  G I N 
P O M E G R A N AT E  /  RO S E M A R Y
T H Y M E  /  C W  S AU V I G N O N  B L A N C
S I M P L E  S Y RU P  /  L I M E  J U I C E  /  C L U B  S O DA

R e c i p e  b y  C i t y  W i n e r y  N YC

FALL FLANNEL	 14
H A L E  A N D  B R A D F O R D  RU M
S T.  G E R M A I N E  /  G A L L I A N O
G I N G E R  B E E R  /  O R A N G E

R e c i p e  b y  C i t y  W i n e r y  B o s t o n

ORANGE CRUSH	 13
H A L E  &  B R A D F O R D  R I V E R  RU N  VO D K A

O R A N G E  J U I C E  /  S P R I T E

R e c i p e  b y  C i t y  W i n e r y  D C

MILES AHEAD	 15
U N C L E  N E A R E S T  T E N N E S S E E  W H I S K E Y
L U X A R D O  A P R I C OT  /  F R A N G E L I C O
L E M O N  J U I C E

R e c i p e  b y  C i t y  W i n e r y  N a s hv i l l e

PENNHATTAN	 15
W I G L E  S T R A I G H T  R Y E  W H I S K E Y

L A I R D' S  A P P L E  B R A N DY

M ATA  B L A N C O  V E R M O U T H
O R A N G E  B I T T E R S

R e c i p e  b y  C i t y  W i n e r y  P h i l a d e l p h i a

PRIVATE EYES	 15
C A R M E L  RO O I B O S  I N F U S E D  R I V E T TO 

G R A P PA  D I  B A RO LO

C O I N T R E AU
L E M O N  J U I C E  /  S I M P L E  S Y RU P
C I N N A M O N  S U G A R

R e c i p e  b y  C i t y  W i n e r y  C h i c a g o

PHILLY MEZCAL SOUR	 14
D E L  M AG U E Y  V I DA  M E ZC A L
C I T Y  W I N E R Y  C A B E R N E T  S AU V I G N O N
L E M O N  J U I C E  /  S I M P L E  S Y RU P

R e c i p e  b y  C i t y  W i n e r y  P h i l a d e l p h i a

PERFECT PEAR 
OLD FASHIONED	 13
B U L L E I T  F RO N T I E R  B O U R B O N
ROT H M A N  A N D  W I N T E R  O RC H A R D  P E A R
B I T T E R S  /  L E M O N  /  C H E R R Y

R e c i p e  b y  C i t y  W i n e r y  P h i l a d e l p h i a

CITY WINERY 75	 13
R E M Y  M A RT I N  V S O P/C I T Y  W I N E R Y  C AVA
S I M P L E  S Y RU P  /  L E M O N  J U I C E

R e c i p e  b y  C i t y  W i n e r y  P h i l a d e l p h i a

beercocktails

Indulge Your Senses®

C o r a v i n  S e l e c t i o n s

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

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

  	  		  1 oz. 	 3 oz.	  	  

Lismore The Age of Grace, Cape South Coast, South Africa	 2017	 4	 12	 21	 94
	(viognier)

w h i t e

  	  	  		   	  

Chateau Musar Rouge, Lebanon 	 2011	 6	 16	 28	 128
(cabernet sauvignon, cinsault, carignan)

Chateau Mazeyres Pomerol, Bordeaux, France	 2015	 5	 14	 26	 117
	(merlot, cabernet franc, cabernet sauvignon)

r e d


