wine

stasonaL COCKTAILS

WHITE
Collegiata Pivot Grigio (Ttaly) $7/26
Sawta Wargherita Pinot Grigio (ITtaly) $15/52
Nicholas Sauvignon Blane (France) $/30
Oyster Bay Sauvigmon Blane (NZ) $12/50
Carl Graff Riesling (Germany) $11/40
Line 34 Chardowmay (Califorvia) $a/24
WMERF Chardonmay - 200 wmL can (Washington) $&

The Federalist Chardonmay (Califorvia) $10/2%

SparkLing
Chamberi Brot (Spaiv) $7/2.6

Laluca Prosecco (ITtaly) — 127 wmL $2

ROSE
WERF - 200 ml can (Washington) $&
Aime Roguesante (France) $a/34

Vino by Charles Smith (Washivgton State) $a/34

RED
Julia James Pinot Noir (Califorvia) $10/29
Live 3G Cabervet (California) $a/24

WMERF Cabervet Sauviguon — 200 ml can
(Washington) $&

Josh Cellars Cabervnet (Lodi, Califorvia) $10/29
14 Havds Werlot (Columbia Valley) $a/34

€l Coto Red Blewd (Rioja, Spain) $10/39

Apple Cider Margarita $12
Espolon tequila, triple sec, apple cider, lemon,
cinnamon sugar

Gin & Juice $12

Bombay sapphire gin, st. germain, lemon,
crankerry, soda

Waple Old Fashioned $14

Whistle Fig Figqgy Back Rye, maple syrup, black
walnat bitters, orange

Pumpkin Spice Espresso Martini $13
Vanilla vodka, kahlua, bailey’s, spiced pampkin
puree

Caramel Apple Sangria $11
Crown apple, caramel, lemon, apple cider, cinnamon
SM@MF

MOCKTAILS

(OUP SELECTION OF NON-aLCONOLIC LIBATIONS)
Apple Crisp $7

Apple juice, lemon, honey cinmamon syrup, ginger ale

Autumn Mule $9

Peach, mint, lime, ginger beer

Cravberry Sprite $7
Cramberry, lime, clab soda, mint

Salted Caramel Shaken Espress-NO $&

Espresso, demerara syrup, salt, caramel




