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Fino, La Garrocha, Grant, NV, El Puerto de Santa Maria 7.00 3oz.
Manzanilla, Papirusa, Emilio Lustau, NV, Jerez 6.00 3oz
Palo Cortado, 20 Years, Solera Especial Dos Cortados, Williams & Humbert, NV, Jerez 10.00 3oz
Oloroso, 15 Years, El Maestro Sierra, NV, Jerez 8.00 3oz
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a FLOR AGED, DRY WINETHAT TASTES LIKE A SHERRYvh at t h

Voile d’Argile, Domaine de la Rectorie, France --14.5° 10.00 3 oz.

13.00

-la Rectorie makes a white wine, called UArgile...this wine (90% grenache gris, 10% grenache blanc) is made from the last pressings

of that wine; it was aged in barrel for 2-4 years, under a veil of yeast, like a fino sherry

VERMOUTH these aromatized wines cure all evils

Aixa, Manuel Acha, Spain --15° 5.00 3oz.
Riesling-ed*, Ferdinand's, Capulet & Montague, Germany -- 18° 9.00 3 oz.
*truly, Riesling grapes from the Saarburger Rausch Vineyard, grown by Zilliken, are added to this aperitif
Bianco, Contratto, Italy -17.5° 9.00 3oz.
Punt e Mes, Carpano, ltaly --16° 6.00 3oz
di Torino, Cocchi, Italy --16° 6.00 3oz
Quinquina, Bonal, France --16° 6.00 3oz
Byrrh Grand Quinquina, Violet Fréres, France --18° ' ) 6.00 3oz

*FIlight of Three l1loz. Tastes of any of t
APERTIRt hese aromatized wines might

Americano Rosso, Cappelletti, Italy --17° 6.00 3oz.
Salers, Terres Rouge, France --16° 7.00 3oz.
Cap Corse, L.N. Mattel, France --17° 7.00 3oz.
Caperitif, Kaapse Dief, South Africa --17.5° 8.00 3oz.

BEERi t €s beer, just drink it!

Pilsner - Singlecut - Queens, NY --45° 6.00 160z.
Stout - Evil Twin - Brooklyn, NY --7.0° 6.00 160z.

HOT BEVERAGE®Sserved hot, to warm the spirit AND the belly

Gliihwein / Glogi / Mulled Wine (red wine / maple syrup / orange peel / cinnamon / clove / star anise)  8.00 8oz.

Apple Cider (apple cider / orange juice / green cardamom / cinnamon) 7.00 100z.
Spiked Apple Cider (2oz. Blandy’s Malmsey Madeira / apple cider / orange juice / green cardamom +) 10.00 100z.
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*HAPPY HOUR is from 4:00pm - 6:00pm AND from 11:00pm °til close EVERY DAY!
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(Total Acidity 9.8 gr. / Residual Sugar 120.5 gr.)
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RIESLING:yes, as decreed by Kanye, the grape of the 2020 campaign
Pewsey Vale, The Coniours, 2011, Eden Valley 16.00*
(Total Acidity 7.3 gr. / Residual Sugar 1.9 gr.)
Trocken, G.G. Kdnigsbacher Idig, Christmann, 2015, Pfalz 18.00*
(Total Acidity 7.2 gr. / Residual Sugar 2 gr.)
Federspiel, Weissenkirchen Steinriegl, Prager, 2014, Wachau 15.00*
(Total Acidity 7.2 gr. / Residual Sugar 2:3gr:)
Smaragd, Spitzer 1000 Eimerberg, Lagler, 2015, Wachau 16.00*
(Total Acidity 8.1 gr. / Residual Sugar 4 gr.)
Kuen Hof, Eisacktaler Kaiton, 2016, Trentino-Alto Adige 15.00*
(Total Acidity 7.4 gr. / Residual Sugar 3.9 gr.)
QbA, Niederhduser, Gut Hermannsberg, 2014, Nahe 10.00*
(Total Acidity 8 gr. / Residual Sugar 5.1 gr.)
Red Tail Ridge, RTR Estate Vineyard, 2016, Seneca Lake 11.25*
(Total Acidity 6 gr. / Residual Sugar 6.6 gr.)
. Yamakiri, Vonarburg Vineyard, 2017, Anderson Valley 17.00*
(Total Acidity 9.1 gr. / Residual Sugar 6 gr.)
Maurice Schoech, Sonnenberg, 2014, Alsace 13.75*
(Total Acidity 6.8 gr. / Residual Sugar 8 gr.)
Grosset, Alea, 2017, Clare Valley 16.50*
(Total-Acidity 7.9-gr-/Residual-Sugar-10-7-gr:)
QbA, Wiltinger Alte Reben, St. Urbans-Hof, 2014, Mosel 11.00*
(Total Acidity 9 gr. / Residual Sugar 17 gr.) ' .
Feinherb, Oberemmeler, von Hovel, 2014, Saar 10.00*
(Total Acidity 8.2 gr. / Residual Sugar 23.1 gr.)
QbA, Dr. Fischer, 2014, Mosel 9.00*
(Total Acidity 10 gr. / Residual Sugar 38 gr.)
Kabinett, Niederhduser Klamm, Jakob Schneider, 2016, Nahe 10.50*
(Total Acidity 8.8 gr. / Residual Sugar 49.3gr.)
Spétlese, Graacher Himmelreich, J.J. Prim, 2015, Mosel 18.00*
(Total Acidity 9.2 gr. / Residual Sugar 64 gr.)
Auslese, Morstein, Wittmann, 2012, Rheinhessen 12.00* 30z.

*FIlight of Three Tastes of any of the Ri
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Total Acidity (as in tartaric...you feel this acid on the sides of your tongue): most white wines have 5-6 grams

*FIl'ight of Five Riesling Tastes from

Residual Sugar (as in fructose and glucose): your palate detects anything above 4 grams per litre...and remember, that
120z. can of Coke you enjoyed earlier today has 125 grams of high fructose corn syrup and that sugar is going to kill you

And why do we think this info is so important?
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Because, in the case of Riesling, TOTAL ACIDITY and RESIDUAL SUGAR (+ pH and alcohol and other cool things)

create BALANCE and that is what the Riesling conversation is all about.

*HAPPY HOUR is from 4:00pm - 6:00pm AND from 11:00pm °til close EVERY DAY!
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HAPPY Glass Taste
HOUR* 60z. 30z.

HYPER SPECIFIC GERMAN RIESLINe kind M ary drank after giving birth

Trocken, Bremmer Calmont, Franzen, 2017, Mosel 16.00* 18.00 9.25

(Total Acidity 6.8 gr. / Residual Sugar 8 gr.)
-these grapes come from the oldest vines at the bottom of the slope

-this wine did go through ML

(Total Acidity gr. / Residual Sugar

*Flight of 30z. tastes 0 f these two insane wines 15.00

A




