
WINES
SPARKLING ROSÉ Campo Viejo
  
PROSECCO Avissi

ROSÉ Flowers 

ROSÉ Hecht & Bannier

PINOT GRIGIO Masianco

SAUVIGNON BL ANC Lange Twins

SAUVIGNON BL ANC Girls in the Vineyard

CHARDONNAY Excelsior 
   
CHARDONNAY Cuvaison

COTES DU RHONE ROUGE Paul Jaboulet  

PINOT NOIR Ken Wright

ZINFANDEL St. Francis

ZINFANDEL Saldo

CABERNET SAUVIGNON  Largo Ridge

MONTEPULCIANO Ca’ Donini

CAN
RAINIER and TECATE

DALE’S PALE ALE

ANDERSON VALLEY FRAMBOISE GOSE

COMMON HIBISCUS SAISON

OMMEGANG SHORT SLEEVE SAISON

DOGFISH HEAD SEAQUENCH ALE

KNEE DEEP SLOOOW MO IPA

CL AUSTHALER NON-ALC

EPIC LOS LOCOS L AGER
2 TOWNS BRIGHT CIDER
MOOSE DROOL BROWN
HOUSE BEER

>>

COCKTAILS

GREENPOINT Rye, Carpano Antica, Yellow Chartreuse, Angostura

ASTORIA  Rye, Apple Jack, Maple, Bitters 

PIMMS PROPER  City Bright Gin, Lemon, Ginger Beer, Pimm’s No.1

APPLE COBBLER City Bright Gin,  Apple Jack, Lemon, Cinnamon 

L A STRADA Monkey Shoulder Blended Scotch, Dry Vermouth, Cherry Luxardo 

LEND ME YOUR PEAR High West Double Rye, prickly pear, shrub, lemon, tonic

GIMLET Hendricks Gin, Lemon Verbena, Lime 

RED WINE SANGRIA 

H&L OLD FASHIONED Maker’s Mark H&L Private Select Barrel Bourbon, Angostura Bitters, Sugar

H&L MANHAT TAN FEW Rye, Cinzano Sweet Vermouth, Luxardo Maraschino, Angostura Bitters

$12

$11

$10

$11

$10

$12

$9

$9

$12

$12

$3.50

$5.50

$6.50

$6.75

$7.50 

$6.50

$5.50

$4.50
$6.00
$6.50

$5.50

$4.25

A.Q.

A.Q.

A.Q.

A.Q.

A.Q.

A.Q.

A.Q.
 

A.Q.

DRAFT
PILSNER/L AGER

IPA

KOLSCH/BLONDE

CIDER

DIPA/IMPERIAL
 HAZY PALE ALE/HAZY IPA
RED/AMBER

SOUR/GOSE
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$8.25

$9.25

$14.25

$9.25

$9.25

$8.25

$8.25

$8.25

$11.75

$11.25

$13.25

$10.25

$13.25

$11.25

$8.25


