
 DRAFT BEER 
Dancing Gnome, Lustra hazy pale ale 5.8%	 8.50	 	 Stella Artois pilsner 4.6%	 	 	 7.00	  
Guinness stout 4.2%	 	   	 	 7.50	 	 Hitchhiker, Bane of Existence ipa 6.6%	 8.00 
Urban Artifact, Gadget sour 8%	 	 8.50	 	 Maine Lunch ipa 7% 	 	 	 	 9.00 
Yuengling lager	 4.5%	 	 	 	 5.50	 	 Miller Lite light lager 4.2%	 	 	 5.00	
Gristhouse, Hazedelic  neipa 6.4%	 	 8.50	 	 Arsenal, Archibald’s Ado cider 8.5%	 	 9.00	
Allagash White belgian wheat 5.2%	 	 8.00	 	 Old Thunder, Pastime Views pilsner 4.8% 	 8.50 

BOTTLED BEER 
Lagunitas IPA	 	 	 	 	 6.00	 Blue Moon	 	 	 	 	 6.00	
Michelob Ultra		 	 	 	 5.00	 Miller Light	 	 	 	 	 5.00	  
Coors Light	 	 	 	 	 5.00	 Dale’s Pale Ale		 	 	 	 6.25	
Yuengling	 	 	 	 	 5.00	 Heineken	 	 	 	 	 5.50	
Amstel Light	 	 	 	 	 5.00	 Corona		 	 	   	 	 5.00	
Pacifico	 	 	 	 	 5.50	 Modelo	 	 	 	 	 5.00 
Escape Goat Seltzer	 	 	 	 7.00 

NON ALCOHOLIC BEER 
Athletic Brewing Run Wild IPA 6.25 

Athletic Brewing Free Wave Hazy IPA 7.00 
Heineken 00 6.00

BOURBON/WHISKEY 
Angel’s Envy	 	 	 	 	 12.00  	Buffalo Trace	 	 	 	 	 11.00 
Basil Hayden	 	 	 	 	 12.00	 Crown Royal	 	 	 	 	 9.00	
Blantons	 	 	 	 	 18.00	 Crown Apple	 	 	 	 	 10.00	  
Booker’s	 	 	 	 	 20.00	 Jameson	 	 	 	 	 7.00	
Bulleit	 	 	 	 	 	 9.00 	 Old Overholt	 	 	 	 	 7.00	
Bulleit Rye	 	 	 	 	 10.00	 A. Overholt	 	 	 	 	 12.00	  
Eagle Rare	 	 	 	 	 15.00	 Knob Creek	 	 	 	 	 12.00	  
Four Roses	 	 	 	 	 7.25	 Maker’s Mark	 	 	 	 	 9.00	  
Henry McKenna	 	 	 	 15.00	 Richters SM batch	 	 	 	 12.00 
High West	 	 	 	   	 9.50	 Woodford	 	 	 	 	 10.00	  
Jeffersons	 	 	 	 	 14.00



WINES BY THE GLASS 
(SEE SERVER FOR FULL BOTTLE LIST)

—SPARKLING— 
Brut Cava, Arte Latino, SPN NV	 	 11/34 
Brut ‘Rosé’, De Perriére, FRA NV	 	 11/34 
Prosecco, Flora, ITA NV	 	 	 12/38 
Moscato D’Asti, Ricossa, ITA 2020	 	 12/38

—ROSÉ— 
Tinta Negra, Atlantis, POR 2022	 	 11/34 
Vinho Verde, Quinta da Lixa, POR 2022	 11/34 
Sangiovese, Brancato, ITA 2023	 	 11/34 
Negroamaro, Calafuria, ITA 2024	 	 13/42 
Gren./Syrah/ Vermintino, Rumor, FRA 2022	14/45 

—WHITE— 
House Chardonnay -or- Pinot Grigio	 	 10 

Bordeaux Blanc, Mary Taylor, FRA 2023	 12/38 
Chardonnay, Jeanne Marie, CA 2022	 	 13/42 
Riesling, Ste. Chapelle, ID NV		 	 11/34 
Sauvignon Blanc, Blicks Lane, NZ 2023	 12/38 
Viognier, Viña Robles, CA 2023	 	 11/34 
White Blend, Intensus Reserva, POR	 	 11/34 

—RED— 
House Pinot Noir -or- Cabernet Sauvignon	 10 

Red Blend, Intensus Reserva, POR 2018	 11/34 
Cab. Sauvignon, Banshee, CA 	 	 13/42 
Malbec, Altosur, ARG 2023	 	 	 12/38 
Merlot/Cab Sauv, Pendulum, WA 2021	 12/38 
Syrah/Touriga, Quinta Vale Veados, POR ’21	11/34 
Pinot Noir, Primarius, OR 2022	 	 13/42 
Zinfandel, McManis, CA 	 	 	 11/34 
Jasci, Montepulciano d’Abruzzo 2021		 14/45

BE SURE TO VISIT OUR  
WINE SHOP   

HOUSE COCKTAILS  

EMPRESS’S GARDEN 13*  
empress gin/st germaine/creme de violette/lemon/lime/
simple 

HUGO SPRITZ 11 
prosecco/st germaine/mint/soda/lemon 

PEACH SMASH 13 
ponfeigh rum/lemon/marinated peaches/mint 

STRAWBERRY FRESNO MARG 13 
tequila/fresno infused strawberry puree/cointreau/lime 

APRICOT MARTINI  13  
vodka/lillet blanc/apricot syrup 

BURNT ORANGE SOUR* 13  
bourbon/burnt orange syrup/lemon/lime/simple

AGED HOUSE BARREL COCKTAIL 15  
rotating selection of barrel aged cocktails 

SANGRIA 12 
seasonal sangria 

LIMONCELLO MULE 13 
house made limoncello/lemon juice/ginger beer 

STONE SPRITZ 11 
aperol/sparkling rose/orange 

ESPRESSO MARTINI  13*   
choice of classic or tiramisu 

HONEY LAVENDER WHITE NEGRONI  13  
gin/suze/lillet blanc/honey lavender syrup 


