
N E W  YO R K  C H E S E  C A K E 
wild berry compote

F R I E D  O R E O S 
whipped cream, powdered sugar
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B A K E D  C L A M S
panko, herbs, lemon, white wine, butter

S H R I M P  W E L L I N G TO N
root vegetables, mascarpone cheese, crab meat, puff 
pastry, dijon ginger cream sauce

C R A B  C A K E
corn succotash, mango puree, yogurt tartar sauce

S L A B  B ACO N
roasted tricolored potatoes, maple & whiskey glaze

E G G P L A N T  R O L L AT I N I
egg battered, ricotta, spinach, prosciutto, tomato basil 
sauces 

B A BY  K A L E
candied almonds, gorgonzola, apples, 
endive, orange vinaigrette

C A E S A R
garlic croutons, parmesan cheese,
house made caesar dressing

B U R R ATA
heirloom tomato, fig balsamic jam, crostini 

B R A I S E D  P O R K  S H A N K
sweet potato puree, roasted cauliflower, rosemary 
tomato au jus

B ACO N  W R A P P E D  F I L E T *
applewood smoked bacon, truffle mashed 
potato, barolo sauce

H E R B  C R U S T E D  S A L M O N *
sauteed spinach, potato leek cream sauce

PA N  S E A R E D  S H R I M P
pamesan risotto, corn, peas, grilled asparagus

C H I C K E N  S A LT I M B O CC A
breaded breast, prosciutto, eggplant, fresh 
mozzarella, veal and tomato reduction

P E N N E  A L A  V O D K A
bacon, prosciutto, tomato basil cream sauce 

B A K E D  G N O CC H I
braised short rib, wild mushrooms, port wine 
reduction, mozzarella 

C H I C K E N  8    |    S H R I M P  12    |    S A L M O N  12*   

F I R E  & S M O K E
davidson reserve sour mash, house syrup, hickory smoke

B O B BY ’S  F U E L
tito’s, espresso, coffee liqueur

T H R O W  S O M E  S P I C E  O N  I T
jose cuervo plata, jalapeño, cucumber, lime, agave

S C A R L E T  S Y M P H O N Y 
meiomi pinot noir, agave, peach, blackberry

FA S H I O N A B LY  S M O OT H
davidson reserve four grain, campari, sweet vermouth

G O O D  O L E  G O N Z A L E S
rye, angostura bitters, orgeat, lemon

L A S T  B U T  N E V E R  L E A S T
new amsterdam gin, green chartreuse, maraschino, lime

P E R F E C T  PA LO M A
tequila, lime, red grapefruit, agave, soda

PA S S I O N AT E LY  M I N T Y
rum, passionfruit, mint, lime, soda

H I B I S C U S  B E R R Y  M U L E 
vodka, strawberry, raspberry, hibiscus, lemon, ginger

14

M I N T Y  B 
strawberry or blackberry, mint, lime, soda

B E R R I E S  A N D  D R E A M S 
espresso, orgeat, agave, strawberry

M U L E  O V E R  I T
cucumber, lime, ginger beer

17s p e c i a l t y  c o c kta i l s s i g n a tu re  c o c kta i l s

12ze ro  p ro of

F R E N C H  TO A S T 
nutella stuffed brioche, maple syrup, 
vanilla ice cream
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d e s s e r t

s a l a d s

e n t re e s

a p p e t i ze rs

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness
**A 20% gratuity will be added to parties of 6 or larger     ***Checks can be split up to three ways



re d
B A N S H E E ,  P I N O T  N O I R ,  C A  75
B E L L E  G L O S ,  P I N O T  N O I R ,  C A  80
B E N A N T I ,  E T N A  R O S S O ,  I T   80
C A V A  D ’ O N I C E ,  B R U N E L L O  D I  M O N T A L C I N O ,  I T  140
V I L L A  A N T I N O R I ,  S U P E R  T U S C A N ,  I T  90
P E S S I M I S T,  R E D  B L E N D ,  C A  50
T H E  F E D E R A L I S T,  R E D  B L E N D ,  C A  50
P R I S O N E R ,  R E D  B L E N D ,  C A  125
A U S T I N  H O P E ,  C A B E R N E T,  C A  100
J U S T I N ,  C A B E R N E T,  C A  100
C AY M U S ,  C A B E R N E T,  C A  180   

w h i te

S A N T A  M A R G H E R I T A ,  P I N O T  G R I G I O ,  I T  70
F E R R A R I  C A R R A N O ,  C H A R D O N N AY,  C A  70
S T  C L A I R ,  S A U V I G N O N  B L A N C ,  N Z  90
R U S S I A N  R I V E R ,  C H A R D O N N AY,  C A  130
B E R T R A N D  O R A N G E  G O L D ,  O R A N G E ,  F R  85
R O L A N D  L A V A N T U R E U X  “ C H A B L I S ” ,  F R  90

by  t h e  b o tt l e

re d

M E I O M I ,  P I N O T  N O I R ,  C A  15
J O S H ,  C A B E R N E T,  C A  15
H A R V E Y  &  H A R R I E T,  R E D  B L E N D ,  C A  18 
R U F F I N O  R I S E R V A  D U C A L E ,  C H I A N T I ,  I T  25

w h i te

E C C O  D O M A N I ,  P I N O T  G R I G I O ,  I T  14
L A  C R E M A ,  C H A R D O N N AY,  C A  14
W H I T E H A V E N ,  S A U V I G N O N  B L A N C ,  N Z  18
P F L U G E R ,  R I E S L I N G ,  G R  18
R Y D E R  E S T A T E ,  R O S E ,  C A  16
W H I S P E R I N G  A N G E L ,  R O S E ,  F R A N C E  18   
 

b u b b l e s

C H A N D O N ,  B R U T,  C A  15 /  60
C H A N D O N ,  B R U T  R O S E ,  C A  16 /  65
L A  M A R C A ,  P R O S E C C O ,  I T A LY  14 /  55
D O M  P E R I G N O N ,  F R A N C E ,  2 0 1 2  650

by  t h e  g l a s s 



h o u s e  w i n e  &  b u b b l e s  •  8

s e l e c t  c o c kta i l s  •  7

w e l l  o n e  o n  o n e s  •  7

b e e r  d raf t  &  b o tt l e d  •  7

W E E K LY  R E D  &  W E E K LY  W H I T E

P I N O T  N O I R  -  M E I O M I

C H A R D O N N AY  -  L A  C R E M A

B U B B L E S  -  L A  M A R C A  P R O S E C C O

PA L O M A

H I B I S C U S  B E R R Y  M U L E

V O D K A  -  W H E A T LY

G I N  -  N E W  A M S T E R D A M

T E Q U I L A  -  J O S E  C U R E V O  P L A T A  T R A D I C I O N A L

B O U R B O N  -  B E N C H M A R K

R U M  -  B A C A R D I

happy hour 5pm - 7pm



b u r g e r  •  1 0

p o p p e r s  •  8

p i z z a  •  9

l i t t l e  p i g s  •  9

s  &  o  r i n g s  •  1 0

B A R  B I T E S

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase 
your risk of foodborne illness    **A 20% gratuity will be added to parties of 6 or larger     
***Checks can be split up to three ways

happy hour 5pm - 7pm




