Libations

Scott’s “Super Delicious Plus”

Scott was our first Bartender.
House-infused Vanilla Vodka, Fresh Grapefruit Juice and Ginger ale

Smokey Joe

Our twist on the classic Negroni
Bols Genever, Smoked Campari and Dolin’s Red Vermouth

Lew Brown

Lew Brown wrote “Life is a Bowl of Cherries”
Jim Beam, Heering Cherry Liqueur and Fernet Branca

The Bloody Boar

House-infused Bacon Vodka in a House-made Bloody Mary

Hot Libations

Xochiquetzal

Chocolate was used in ceremonies for this Aztec Goddess
Cardenal Mendoza Spanish Brandy & Hot Chocolate

Dan Walker

Inventor of the Caramel Apple
Busnel Calvados, Caramel & Hot Apple Cider

Hot Toddy

Napoleon Brandy, Lemon, Honey and Cloves

Bottled Beer

Bud Light, Lager, MO

Victory, Prima Pils, Pilsner PA

Blue Point, Toasted Lager, NY

Brewery Ommegang, Hennepin, Saison Ale, NY
Lagunitas, IPA, CA

Brewery Ommegang, Ommegang, Abbey Ale, NY
Samuel Smith, Oatmeal Stout, England

Non-Alcoholic Offerings

“Twelve” Sparkling, Herbed Fruit-Infused Teas

Regatta Bermuda Stone Ginger Beer

Pellegrino Sanbitter Great with Soda, Grapefruit or Orange Juice
Scott’s “Super Delicious” Fresh Grapefruit Juice and Gingerale
Clausthaler, Non-Alcoholic Beer, Germany
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Wine By The Glass

SPARKLING 3 02./6 oz.
Pinot Blanc|Riesling| Chardonnay Willm, “Brut” Alsace, France 5.25/10.

Light body. Ripe Pear and White flowers with a clean finish. A fresh and fun Cremant d’Alsace.

Chardonnay /PH’LOt ATOiT, Graham Beck, “Brut” Western Cape, South Africa 525/10

Medium body. A smoky, rich and round Organic wine with a fine mousse. Dare I say “tastes like Champagne?”

WHITE 3 0z./6 oz.

Sauvignon Blanc, Raphael 2010 Southold, NY 5.25/10.
Light body, dry. Slightly Grassy on the nose. Grapefruit and Gooseberry with hints of minerality.

Griiner Veltliner, Hirsch, “#1” 2009 Wachau, Austria 5.25/10.

Medium body, dry. Chalky White Pepper and Limes on the nose. Sugar Snap Pea mid-palate and a clean finish.

Torrontes, Forlorn Hope, 2009 Napa, cA 6.50/12.50

Medium body. Tropical fruit and floral notes with balanced acid and a spicy finish. only187 cases made.

Clazrette] Marsanne, Dom. Saladin 2006 Rhéne Valley, France 6./11.25
Medium to full body, dry. Subtle use of oak lends hints of Butterscotch, Apples and a finish of Toasted Almonds.

Chardonnay, The Old Field, 2008 Southold, NY 7.75/15.

Medium plus body, dry. Golden Apple, Buttered Popcorn and Vanilla with a creamy mid palate and refreshing acidity.

SAKE 3 0z.

Shimizu No Mai, “Pure Dusk”, Akita, Japan 10.
Junmai Daiginjo. Powerful, smooth and clean with notes of White Flowers and Melon.

/.
ROSE 3 02./6 oz.
Nebbiolo, Cantalupo, “I1 Mimo” 2010 Piemonte, Italy 4.75/9.
Medium body, dry. A big rosé with rich, extracted Red Berry fruit and great acidity that will pair with almost anything.
RED 3 02./6 oz.
Pinot Noir, McCall 2007 Cutchogue, NY 7.25/14.

Light body. Big Strawberry on the nose and palate. fruit balanced by steely minerality. Perhaps the best pinot around.

Merlot|Cabernet IFrranc, Lenz, “Bon Appétit” 2005 Peconic, NY 4.75/9.

Medium body. Plums followed by Mushroomy earth notes with softer Tannins. The Merlot experts.

Symh, Dom. Bassac, 2010 Languedoc, France 525/10

Medium plus body. Blackberries and Violets, grippy Tannins and a long finish. Also happens to be organically farmed.

Petite Sirah, Starry Night, 2007 Lodi, cA 5.25/10.

Medium plus body. Nose of Chocolate Covered Cherries with a hint of Black Pepper. From the famed Lodi Vineyard.

Cabernet Sauvignon, Upland Estate, 2005 Wellington, South Africa 5.25/10.
Medium plus body. Raisinated Black Cherries and savory stewed notes. Interesting and organic.



American
Jack Daniels
Michter’s
Seagram’s 7
Bourbon
Blanton’s
Jim Beam
Knob Creek
Maker’s Mark

Rye
Sazerac
Whistle Pig

Canadian
Crown Royal
Seagram’s VO

Irish
Bushmill’s

Jameson’s

Japanese
Suntory Yamazaki 12yr

Scotch

Dewar’s

Famous Grouse
Johnny Walker Red
Johnny Walker Black

Single Malt
Glenlivet 12yr
Laphroig 10yr
McCallan 12yr
Oban 14 yr
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