CORNERSTONE

restaurant « bar « catering

g

WINES BY THE GLASS

(SEE SERVER FOR FULL BOTTLE LIST)

—SPARKLING— —ROSE—
Brut Cava, Arte Latino, SPN NV 10 Pinot Noir, Joe Dobbes, OR 2021 11
Brut ‘Rosé’, De Perriére, FRA NV 10 Tinta Negra, Atlantis, POR 2022 10
Prosecco, Flora, ITA NV 11 Vinho Verde, Quinta da Lixa, POR 2022 10
—WHITE— —RED—
House Chardonnay -or- Pinot Grigio 9 House Pinot Noir -or- Cabernet Sauvignon 9
Bordeaux Blanc, Mary Taylor, FRA 2020 12 Cabernet Sauvignon, Daou, CA 2021 13
Chardonnay, Jeanne Marie, CA 2021 13 Malbec, Argento, ARG 2020 12
Riesling, Ste. Chapelle, ID 2021 11 Malbec/Syrah, Tilia, ARG 2020 10
Sauvignon Blanc, Blicks Lane, NZ 2022 12 Merlot/Cab Sauv, Pendulum, WA 2021 12
Viognier, Vifia Robles, CA 2021 11 Pinot Noir, Iris, OR 2021 14
Zinfandel, Leese-Fitch, CA 2018 10
DRAFT BEER
Arsenal Pickett Bone Dry apple cider 7.50 Stella Artois pilsner 7.00
Guinness stout 6.50 Lolev Alma unfiltered pilsner 6.50
Grist House Galactic Ghost neipa 7.00 Hitchhiker True pilsner 7.00
Yuengling lager 4.50 Aslin Baby Shark ipa 7.50
Acclamation Wildwood Ave Wit wheat 7.50 Iron City Light light lager 4.50
Old Thunder False Kingdom ipa 7.00 Cinderlands Hard Mountain Tea hard tea 7.50

FALL SANGRIA

(SEE SERVER FOR BOTTLED BEER LIST)

HOUSE COCKTAILS

cinnamon/cider/spiced rum/lambrusco 10

PISTACHIO OLD FASHIONED
whiskey/pistachio/orange bitters 11

*contains nuts

SALTED CARAMEL MARGARITA
tequila/apple jack/salted caramel 12

CRANBERRY MULE

tito’s vodka/cranberry/lime/ginger 10

GREEN TEA GIMLET

green tea-infused gin/citrus syrup 12

LION’S TAIL
bourbon/lime/allspice dram/bitters 12

PATIO HIGHBALL
vodka/raspberry/lemon/soda 11

PUMPKIN PINA COLADA

rum/pumpkin/creme de coconut 12



