
MOCKTAILS

Spring’s Cup  9
cranberry, vanilla, orange bitters, lemon
fruity, refreshing, easy

Worker Bee  9
honey, lemon, spicy bitters, club soda
sweet, zingy, bubbly

Blanc de Blanc 60
Pierre-Marie Chermette 
‘Crémant de Bourgogne’ Sparkling (Burgundy) 
pear, citrus, stony acidity

SPARKLING, WHITE, ROSÉ

Riesling  46
Koehler-Ruprecht ‘Kallstadter Riesling  
Kabinett Trocken’ (Pfalz) 
well-structured fruit, ripe acidity

Alberiño  68
Eladio Pineiro 'Envidia Cochina' (Rias Baixas) 
apple peel, baked peach, chamomile

Rosé  48
La Spinetta 'Il Rosé di Casanova' (Tuscany) 
juicy red fruit, crisp finish

RED
Pinot Noir  74
Domaine Lucien Muzard & Fils  (Burgundy) 
black cherry, blueberry, ripe tannins

Nebbiolo  54
Luigi Giordano ‘Langhe Nebbiolo’  (Piedmont) 
plum, cherries, strawberries

Syrah  45
Owen Roe ‘Ex Umbris’  (Yakima Valley) 
dark fruit, peppery tannins, silky finish

Cabernet Sauvignon  70
Far Niente ‘Post & Beam’ (Napa Valley) 
plum liqueur, roasted coffee, dark chocolate

WINES BY THE BOTTLE

BOTTLES & CANS
Bitburger Pilsner  8
(Bitburg,Germany) 
German pilsner, 16oz, 4.8% 

Stella Artois  6
(Leuven, Belgium) 
Belgian pilsner, 12oz, 5.2% 

Saison Dupont  10
(Leuze-en-Hainaut, Belgium) 
Belgian seasonal ale, 16oz, 6.5% 

Weihenstephaner Weissbier  10 
(Freising, Germany)  
Bavarian wheat beer, 12oz, 5.4% 

Orval  12.5
(Leuze-en-Hainaut, Belgium) 
authentic trappist ale, 11.2oz, 6.9% 

The Alchemist ‘Heady Topper’ 10 
(Stowe, VT) 
American DIPA, 16oz, 8% 

The Alchemist ‘Focal Banger’  10
(Stowe, VT) 
American IPA, 16oz, 7% 

Athletic Non-Alcoholic Beer  5.5
(Milford, CT) 
Rotating brews, ask about what we have today 

DRINK MENU

Pinot Grigio - Giutiano Rosati 
(Friuli-Venezia Giulia) clean, fruity, crisp

8 20 32

Sauvignon Blanc - Kuranui 
(Marlborough) fragrant & floral, classic
New Zealand Sauv Blanc

9 22 36

Grüner Veltliner - Vorspannhof Mayr
(Niederösterreich) light bodied, zingy,
fruit driven 

12 30 48

Rosé - Domaine Carrel (Savoie)
fresh grape juice, ripe red fruit, 
fine minerals

9 22 36

WINES BY THE GLASS glass 1/
2
 lt bottle

Pinot Noir - Maison de Madeleine 
(Burgundy) light body, smooth, fragrant

9 22 36

Bordeaux Rouge - Château Jourdan 
(Bordeaux) blend of merlot, cab sauv,
& cab franc

9 22 36

Côtes du Rhône - La Grivelière
(South Rhône) light body, dark earth & spice

10 28 40

Cabernet Sauvignon - Siete Fincas 
(Mondoza) ripe dark fruit, black pepper, 
chocolate

12 30 48

Chardonnay - Delta (California) 
ripe yellow apple, tangerine, vanilla 

12 30 48

Montepulciano d’Abruzzo - Filari 
(Abruzzo) rich & earthy with spiced aromas 

9 22 36

Prosecco - Bellafina (Veneto)
white peach, pear, light florals

9 22 -

COCKTAILS

Funnel of Love  13
house rum blend, passion fruit, vanilla
the fuzzy, tropical daiquiri of our dreams

Tuxedo #2  14
gin, dry vermouth, Luxardo, orange bitters
sophisticated, rewarding

Farmhouse Mule  12
vodka, ginger beer, lime
spiced, bright, classic 
make it local with Smuggs vodka +2

Old Fashioned  12
bourbon, demerara syrup, bitters
rich, structured, boozy
make it local with Rectified bourbon +2

Margarita  13
tequila, citrus, agave
sweet, tart, balanced

Espresso Martini  12
vodka, coffee liqueur, cold brew
decadent, uplifting

Toe of the Boot  13
tequila, Aperol, strawberry preserves, lime, cola
complex, zesty, Amalfi Coast vacation-y 

Vermont 75  12
gin, lemon, VT maple syrup, prosecco
locally sweet & spritzy gem


