
“To your health”

Planning on a second glass? A bott le  may be the better value.  
We’ll  gladly package any unfinished wine to take with you!

THOUGHTFULLY SELECTED WINES,
POURED WITH INTENTION



M o u l i n  D e  V i g u e r i e ,  T a v e l ,  R o s é ,  F r a n c e
Tradit ional French Rosé known for i ts  deep color,  complex red fruit  f lavors

raspberry,  s trawberry,  spicy pepper,  herbs,  and earthy minerali ty .  
3 |  9 |  14

T h e v e n e t  &  F i l s ,  M a c o n - V i l l a g e s ,  F r a n c e
 A  v ibrant  white  Burgundy with notes  of  cr isp  apple ,  pear,  lemon,  and pineapple ,

balanced by  subt le  creaminess ,  vani l la ,  and mineral i ty .
3 |  10 |  17

R o b e r t  M o n d a v i ,  F u m é  B l a n c ,  N a p a  V a l l e y ,  C A
Aromas of  lemon, blossom, mango,  lychee,  pear,  and hints  of  spice,  ginger and,

jasmine.  The palate features stone fruit ,  ci trus,  and often a touch of  creamy
minerali ty .
4 |  12 |  20

F e u d o  M o n t o n i ,  G r i l l o  T i m p a ,  S i c i l y
Vibrant notes of  white peach,  loquat,  and ci trus,  complemented by fragrant f lowers

and herbal hints ,  with a palate that 's  fresh,  zesty,  and mineral-driven,  with nutty
undertones and a balanced acidity.

4 |  12 |  20

P i r a t e ,  T r e a s u R e d ,  N a p o a  V a l l e y ,  C A
Deep, ripe aromas of  primarily black fruits ,  black cherry and wild blackberry,  with

nuances of  vanil la,  frui tcake,  mocha,  and a touch of  savory smoked meat.
8 |  24 |  40

D e m a r i e ,  B a r b a r e s c o ,  I t a l y  
Dry with gently robustness.  Notes of  violet ,  rose and hints  of  apple,  cherry and

shades of  vanil la,  cinnamon and green pepper.
6 |  18 |  30

R .  S t u a r t ,  ‘ A u t o g r a p h ’ ,  W i l l a m e t t e  V a l l e y ,  O R
Flavors that  include dark cherry,  plum, strawberry,  and f loral  notes such as rose

petals  and lavender.
6 |  18 |  30

D o n n a f u g a t a ,  ‘ B e l l ’ A s s a i ’ ,  S i c i l y
Intense aromas of  fresh red fruits  s trawberries,  raspberries and violets ,  with hints

of  sage,  tobacco,  and herbs.
4 |  12 |  20

LIQUID ASSETS

*Note prices reflect  a 1oz |  3oz|  5oz pour.  Ask about bott le  prices*

https://www.google.com/search?q=strawberries&sca_esv=c60b7adb80dd77ce&sxsrf=AE3TifMn_SpigM0v-e_er8DPWKH55h8BFA%3A1765758487475&ei=F1Y_acfcHJ62qtsPlISpmQg&oq=donnafugata+bell+assai+tasting+&gs_lp=Egxnd3Mtd2l6LXNlcnAiH2Rvbm5hZnVnYXRhIGJlbGwgYXNzYWkgdGFzdGluZyAqAggAMgUQIRigATIFECEYoAEyBRAhGKABMgUQIRigATIFECEYqwJIzTxQngNYvi9wAXgBkAEAmAHCAaABnxSqAQQxLjE5uAEByAEA-AEBmAIVoALEFcICBxAjGLADGCfCAgoQABhHGNYEGLADwgINEAAYgAQYigUYQxiwA8ICDhAAGOQCGNYEGLAD2AEBwgITEC4YgAQYigUYQxjIAxiwA9gBAcICBBAjGCfCAgoQIxiABBiKBRgnwgIFEAAYgATCAgUQLhiABMICChAAGIAEGIoFGEPCAggQABiABBiiBMICBhAAGBYYHsICCBAAGBYYHhgKwgIFECEYnwWYAwCIBgGQBhG6BgYIARABGAmSBwYyLjE4LjGgB7HFAbIHBjEuMTguMbgHthXCBwgwLjQuMTUuMsgHeIAIAQ&sclient=gws-wiz-serp&mstk=AUtExfCzdEbdWEEmtUXZkpCOfmpdvXn6vZPhQpgL-AEMdtGu1MDKwdNRzvYyNkW4_49SVYwurr18EaTMi0QKsHwL6itvHSPGYn_TH8Qh5Zoup578GJpRi-VjxOaWQLdahyli7AdVbY3MFNfM_AiAQhqiiD1pAInEQeXgIuIGStarizdiIP_NUtDxcPtFZ6sNDBB09Kg6wG0-2awo8GTinmNLtAOnqLHBS9-zCHybLQbuZ3aZAlUatSNC91PzRBUUwrvhHzvdrp3biq6MFINxOWgbbQ_24JOF4hV4kxMqr_3PN--nG-qSZ27AP5WaP8mflr90iZAioVYqbxOG9t5lLb8y8KovgmLOn03Kr06CbFDsCZ3tk8fOiGSt6542i2Cpy-5MAw&csui=3&ved=2ahUKEwjR_s_iq76RAxX6j2oFHSBuAJIQgK4QegQIARAC
https://www.google.com/search?q=violets&sca_esv=c60b7adb80dd77ce&sxsrf=AE3TifMn_SpigM0v-e_er8DPWKH55h8BFA%3A1765758487475&ei=F1Y_acfcHJ62qtsPlISpmQg&oq=donnafugata+bell+assai+tasting+&gs_lp=Egxnd3Mtd2l6LXNlcnAiH2Rvbm5hZnVnYXRhIGJlbGwgYXNzYWkgdGFzdGluZyAqAggAMgUQIRigATIFECEYoAEyBRAhGKABMgUQIRigATIFECEYqwJIzTxQngNYvi9wAXgBkAEAmAHCAaABnxSqAQQxLjE5uAEByAEA-AEBmAIVoALEFcICBxAjGLADGCfCAgoQABhHGNYEGLADwgINEAAYgAQYigUYQxiwA8ICDhAAGOQCGNYEGLAD2AEBwgITEC4YgAQYigUYQxjIAxiwA9gBAcICBBAjGCfCAgoQIxiABBiKBRgnwgIFEAAYgATCAgUQLhiABMICChAAGIAEGIoFGEPCAggQABiABBiiBMICBhAAGBYYHsICCBAAGBYYHhgKwgIFECEYnwWYAwCIBgGQBhG6BgYIARABGAmSBwYyLjE4LjGgB7HFAbIHBjEuMTguMbgHthXCBwgwLjQuMTUuMsgHeIAIAQ&sclient=gws-wiz-serp&mstk=AUtExfCzdEbdWEEmtUXZkpCOfmpdvXn6vZPhQpgL-AEMdtGu1MDKwdNRzvYyNkW4_49SVYwurr18EaTMi0QKsHwL6itvHSPGYn_TH8Qh5Zoup578GJpRi-VjxOaWQLdahyli7AdVbY3MFNfM_AiAQhqiiD1pAInEQeXgIuIGStarizdiIP_NUtDxcPtFZ6sNDBB09Kg6wG0-2awo8GTinmNLtAOnqLHBS9-zCHybLQbuZ3aZAlUatSNC91PzRBUUwrvhHzvdrp3biq6MFINxOWgbbQ_24JOF4hV4kxMqr_3PN--nG-qSZ27AP5WaP8mflr90iZAioVYqbxOG9t5lLb8y8KovgmLOn03Kr06CbFDsCZ3tk8fOiGSt6542i2Cpy-5MAw&csui=3&ved=2ahUKEwjR_s_iq76RAxX6j2oFHSBuAJIQgK4QegQIARAD
https://www.google.com/search?q=sage&sca_esv=c60b7adb80dd77ce&sxsrf=AE3TifMn_SpigM0v-e_er8DPWKH55h8BFA%3A1765758487475&ei=F1Y_acfcHJ62qtsPlISpmQg&oq=donnafugata+bell+assai+tasting+&gs_lp=Egxnd3Mtd2l6LXNlcnAiH2Rvbm5hZnVnYXRhIGJlbGwgYXNzYWkgdGFzdGluZyAqAggAMgUQIRigATIFECEYoAEyBRAhGKABMgUQIRigATIFECEYqwJIzTxQngNYvi9wAXgBkAEAmAHCAaABnxSqAQQxLjE5uAEByAEA-AEBmAIVoALEFcICBxAjGLADGCfCAgoQABhHGNYEGLADwgINEAAYgAQYigUYQxiwA8ICDhAAGOQCGNYEGLAD2AEBwgITEC4YgAQYigUYQxjIAxiwA9gBAcICBBAjGCfCAgoQIxiABBiKBRgnwgIFEAAYgATCAgUQLhiABMICChAAGIAEGIoFGEPCAggQABiABBiiBMICBhAAGBYYHsICCBAAGBYYHhgKwgIFECEYnwWYAwCIBgGQBhG6BgYIARABGAmSBwYyLjE4LjGgB7HFAbIHBjEuMTguMbgHthXCBwgwLjQuMTUuMsgHeIAIAQ&sclient=gws-wiz-serp&mstk=AUtExfCzdEbdWEEmtUXZkpCOfmpdvXn6vZPhQpgL-AEMdtGu1MDKwdNRzvYyNkW4_49SVYwurr18EaTMi0QKsHwL6itvHSPGYn_TH8Qh5Zoup578GJpRi-VjxOaWQLdahyli7AdVbY3MFNfM_AiAQhqiiD1pAInEQeXgIuIGStarizdiIP_NUtDxcPtFZ6sNDBB09Kg6wG0-2awo8GTinmNLtAOnqLHBS9-zCHybLQbuZ3aZAlUatSNC91PzRBUUwrvhHzvdrp3biq6MFINxOWgbbQ_24JOF4hV4kxMqr_3PN--nG-qSZ27AP5WaP8mflr90iZAioVYqbxOG9t5lLb8y8KovgmLOn03Kr06CbFDsCZ3tk8fOiGSt6542i2Cpy-5MAw&csui=3&ved=2ahUKEwjR_s_iq76RAxX6j2oFHSBuAJIQgK4QegQIARAE
https://www.google.com/search?q=tobacco&sca_esv=c60b7adb80dd77ce&sxsrf=AE3TifMn_SpigM0v-e_er8DPWKH55h8BFA%3A1765758487475&ei=F1Y_acfcHJ62qtsPlISpmQg&oq=donnafugata+bell+assai+tasting+&gs_lp=Egxnd3Mtd2l6LXNlcnAiH2Rvbm5hZnVnYXRhIGJlbGwgYXNzYWkgdGFzdGluZyAqAggAMgUQIRigATIFECEYoAEyBRAhGKABMgUQIRigATIFECEYqwJIzTxQngNYvi9wAXgBkAEAmAHCAaABnxSqAQQxLjE5uAEByAEA-AEBmAIVoALEFcICBxAjGLADGCfCAgoQABhHGNYEGLADwgINEAAYgAQYigUYQxiwA8ICDhAAGOQCGNYEGLAD2AEBwgITEC4YgAQYigUYQxjIAxiwA9gBAcICBBAjGCfCAgoQIxiABBiKBRgnwgIFEAAYgATCAgUQLhiABMICChAAGIAEGIoFGEPCAggQABiABBiiBMICBhAAGBYYHsICCBAAGBYYHhgKwgIFECEYnwWYAwCIBgGQBhG6BgYIARABGAmSBwYyLjE4LjGgB7HFAbIHBjEuMTguMbgHthXCBwgwLjQuMTUuMsgHeIAIAQ&sclient=gws-wiz-serp&mstk=AUtExfCzdEbdWEEmtUXZkpCOfmpdvXn6vZPhQpgL-AEMdtGu1MDKwdNRzvYyNkW4_49SVYwurr18EaTMi0QKsHwL6itvHSPGYn_TH8Qh5Zoup578GJpRi-VjxOaWQLdahyli7AdVbY3MFNfM_AiAQhqiiD1pAInEQeXgIuIGStarizdiIP_NUtDxcPtFZ6sNDBB09Kg6wG0-2awo8GTinmNLtAOnqLHBS9-zCHybLQbuZ3aZAlUatSNC91PzRBUUwrvhHzvdrp3biq6MFINxOWgbbQ_24JOF4hV4kxMqr_3PN--nG-qSZ27AP5WaP8mflr90iZAioVYqbxOG9t5lLb8y8KovgmLOn03Kr06CbFDsCZ3tk8fOiGSt6542i2Cpy-5MAw&csui=3&ved=2ahUKEwjR_s_iq76RAxX6j2oFHSBuAJIQgK4QegQIARAF


C o m p l i m e n t a r y  W I F I

T h e  W i n e  L i b r a r y
Borrow a book from the l ibrary

while enjoying your wine.

B o a r d  G a m e s
Pick a game from the shelf  and

enjoy i t  with fr iends.

Network: Sante Guest
Password: drinkmorewine

M
AKE IT A MOMENT WITH...

HAPPY HOUR
$2 -  of f  select  wines by the glass.

T u e s d a y  -  T h u r s d a y
4 p m  -  6 p m

LET US KNOW HOW WE DID JOIN OUR EMAIL LIST HERE

à votre santé 



SPARKLING
K I L A ,  C a v a  B r u t ,  S p a i n

“Tasting notes of  fresh pear,  ci trus,  apple,  and honeysuckle,
with underlying hints  of  toasted brioche,  almond, or meringue,
and a crisp,  dry,  and mineral-driven f inish.  I t  is  characterized
by bright  acidity,  a l ively,  persistent  mousse of  f ine bubbles,

and a clean,  savory,  and refreshing palate.  ”
12 |  24

P r i n c e  A l e x a n d r e ,  C r e m a n t  d e  L o i r e ,
S p a r k l i n g  B r u t  R o s é ,  F r a n c e

“This  gent ly  sparkl ing wine from the Loire  Val ley  is  a  subt le  b lend
of  Chenin Blanc,  Chardonnay and Cabernet  Franc.  I t  has  a  f ine,

del icate  mousse  with invit ing aromas & f lavors  of  fresh pear,  green
apple  & juicy  peach.”

12 |  24

A v i s s i ,  P r o s e c c o ,  I t a l y
“The nose offers fragrant aromas of  honeysuckle with refreshing

flavors of  green apple and ripe pear,  with a clean,  fresh and
delicate f inish.”

10 |  20

G r a n  C a s a t o ,  F r a t e l l i  C o z z a ,  P r o s e c c o ,  I t a l y
“Imparts l ively scents of  white f lowers and golden apples.  Good

intensity,  fresh,  elegant,  soft  and pleasant.  ”
9 |  18

H i l d ,  E l b l i n g  S e k t  B r u t ,  G e r m a n y
“100% Elbling.  Offers vibrant tast ing notes of  tart  ci trus l ike

lemon and grapefruit ,  crisp green apple,  and quince,
highlighted by chalky minerali ty  and high,  razor-sharp acidity”

15 |  34

Glass |  Bott le



O c t a v e ,  V i n h o  V e r d e ,  P o r t u g a l
“Light-bodied and refreshing.  Tasting notes include green apple,  pear,  and

citrus,  with hints  of  f loral  and green fruit .”
7 |  14

G r a n  C a s a t o ,  F r a t e l l i  C o z z a ,  P i n o t  G r i g i o ,  I t a l y
“Notes  of  c i trus ,  apple  and perfume in  the  fragrance.  Dry in  taste ,  p leasantly

acidic ,  and fresh,  with hints  of  tropical  fruit ,  c i trus  peel  and currant.  Quite  a
sumptuous and a  balanced after  taste .”

8 |  15

F e r r a n d i e r e ,  S a u v i g n o n  B l a n c ,  F r a n c e
“Bright  elegant perfume of  r ipe ci trus,  white fruit  and tropical  fruits .  The
palate is  a balance of  these fruit  f lavors,  complimented by a zippy acidity

and a hint  of  salini ty.” 
9 |  18

T o a s t e d  H e a d ,  C h a r d o n n a y ,  D u n n i g a n  H i l l s ,  C A
“This Chardonnay has aromas of  bourbon,  butterscotch,  white peach,  and
Asian pear.  On the palate,  creamy toast  and peachy caramelized custard
flavors are complemented by a clean,  hot  f inish.  Barrel  fermentation and

aging is  obvious in the wine,  with a ful l ,  broad f inish.”
8 |  16

L i n c o u r t  S t e e l ,  C h a r d o n n a y ,  S t a .  R i t a  H i l l s ,  C A
“Opens with aromas of  fresh yellow peach and ripe nectarine,  with bright ,
crisp acidity.  On the f inish,  the wine delivers notes candied pineapple and

hints  of  ci trus zest .”
10 |  20

C r o i x  D ' o r ,  S y r a h  R o s é ,  F r a n c e
“This beauti ful  rosé is  a dry,  medium-bodied wine with f loral  and berry
notes,  part icularly strawberry and raspberry,  along with hints  of  violet

and a fresh,  crisp character.  I t  also has a bright ,  salmon hue and is
described as pleasant and supple on the palate.  ”

14 |  28

S u m m e r  i n  a  B o t t l e ,  R o s é ,  L o n g  I s l a n d ,  N Y
“This rosé has lovely balance between the fresh fruit ,  f ine tannins,  good

minerali ty  and graceful  acidity.  ”
15|  30

V i l l a  W o l f ,  G e w u r z t r a m i n e r ,  G e r m a n y
“It  entices with aromas of  rose petals ,  lychee,  and ripe peach,  enveloped

in a juicy smoothness that  beckons another sip.  I ts  delicate sweetness,
subtly hinted,  is  balanced by a l ight  and l ively freshness.”

10 |  20

WHITE

Glass |  Bott le



RED

Glass |  Bott le

S e g h e s i o ,  Z i n f a n d e l ,  S o n o m a  C o u n t y ,  C A
“Aromas of  blackberry,  black currant,  plum, cherry and baking spice.  I ts  l ively

palate is  interwoven with supple tannins,  giving i t  a beauti ful  f inish” 
16 |  32

D a s h w o o d ,  P i n o t  N o i r ,  N e w  Z e a l a n d
“Features  aromas of  dark cherry,  p lum, and wi ld  strawberry,  with hints  of  spice .  On

the palate ,  i t  has  a  generous,  juicy  prof i le  with red fruit  f lavors ,  smooth tannins,  and
a balanced acidity ,  often leading to  a  long,  sat is fy ing f inish.  ”

11  |  22

A n t i g a l ,  ‘ U N O ’ ,  M a l b e c ,  A r g e n t i n a
“It’s  known for i ts  bold,  frui t- forward character with a balanced structure.  Expect
aromas of  r ipe black fruits ,  hints  of  oak,  and sometimes notes of  spice,  tobacco,  or

chocolate.  The palate typically of fers a rich,  round mouthfeel  with f lavors that
mirror the nose,  of ten fol lowed by a long,  balanced f inish.  ”

10 |  20

C u l t ,  C a b e r n e t  S a u v i g n o n ,  L o d i ,  C A
“Classic Cabernet  aromas of  bright  black cherry and raspberry.  I t’s  smooth and

silky with a ripe mid-palate and powdery tannins.  Black cherry and raspberry
aromas form the bright  red fruit  profi le  on this  classic Cabernet .”

11 |  22

C h a t e a u  G u i l h e m ,  ' P o t  D e  V i n ' ,  M e r l o t ,  F r a n c e
"Aromas of  red and dark berries such as plum, and cherry,  possibly with hints  of
l icorice,  violet ,  and maybe some mineral  or earthy notes.  Light-to-medium body.

Very fresh,  juicy fruit .”
13 |  27

L u i g i  G i o r d a n o ,  D o l c e t t o ,  D ' A l b a ,  I t a l y
“Showcasing bright  red cherry,  plum, and subtle almond notes with vibrant acidity

and smooth tannins.”
15 |  30

S e l v a p i a n a ,  C h i a n t i  R u f i n a ,  I t a l y
“Showcases a vibrant ruby color with an invit ing bouquet  of  red fruits  l ike

cherries and raspberries,  layered with f loral  nuances,  hints  of  spice,  and a touch
of oak.  The palate of fers a seamless blend of  fruit ,  earthy notes,  and subtle oak,

leading to a ref ined and persistent  f inish.”
16 |  34

S e l l a  A n t i c a ,  R e d  B l e n d ,  I t a l y
“This deep ruby-colored wine offers voluptuous scents of  r ipe blueberries and
blackberries,  cooked plums,  and spicy notes of  black pepper.  I t  continues with

hints  of  vanil la,  cocoa,  and dried herbs.”
11 |  22



SWEET
V i e t t i ,  M o s c a t o  D ’ A s t i ,  I t a l y

“Intense aromas of  r ipe yel low fruit ,  f loral  notes and hints  of  ginger.  Sweet  and
delicate on the palate,  with modest  acidity,  good balance and complexity.  Sl ightly

sparkling.”
14 |  28

D r .  L o o s e n ,  “ D r .  L ” ,  R i e s l i n g ,  G e r m a n y
“Mosel -Saar-Ruwer,  Germany-  Sourced exclusive ly  from vineyards  with steep s lopes  and

slate  soi l ,  this  wine embodies  the  e legant  and racy sty le  of  c lass ic  Mosel  Ries l ing.
Displaying snappy peach and juicy  c itrus  fruit  highl ighted by  cr isp  mineral  notes  on the

complex f inish.”
11  |  22

D e m a r i e ,  B i r b e t ,  S p a r k l i n g  R e d  W i n e ,  I t a l y
“Fragrant and aromatic with hints  of  f loral  f lavors,  i t  gives impressions of

strawberry,  raspberry and blackberry.  On the palate i t  is  sweet  with tones of  red
fruits .”
15 |  35

A l f r e d o  B e r t o l a n i ,  D o l c e  F i o r e ,  L a m b r u s c o ,  I t a l y
“Classic,  s l ightly sweet  Lambrusco.  Earthy but  soft  and ref ined with aromas of  dark

fruit ,  a bubbly body of  blackberry,  dried cherry and a bit  of  s tructure making i t  a
great  food wine or fun all  on i ts  own.”

12 |  24

A d e s s o ,  C a g n i n a  d i  R o m a g n a ,  I t a l y
“Pleasantly sweet  but  not  a dessert  wine.  This wine has pleasant aromas of  red

berries and f lavors of  black raspberries,  cherries and spice.  ”
12 |  24

Q u i n t a  D a  D e v e s a ,  P o r t o  ( B l a n c  o r  T a w n y )  1 0 Y r .
“Delicious aromas of  buttered tof fee and dried tropical  fruit .  Rich and complex

flavors of  honey,  dried apricot ,  and a creamy f inish.”
1oz

10 |  51

D o l c e ,  L a t e  H a r v e s t ,  N a p a  V a l l e y
“Aromas of  peach,  apricot  and candied orange.  On the palate i t  boasts  a rich

butterscotch and baking spices”
1oz

10 |  70

D o m a i n e  L a  T o u r  V i e l l e ,  “ B a n y u l s ” ,  R i m a g e ,  F r a n c e
“ It  is  a rich,  ful l-bodied,  and sweet  fort i f ied wine with a si lky,  generous palate and

a long f inish.  Notes of  fresh and dried red fruits  l ike raspberry and black cherry,
alongside caramel,  chocolate,  and spice.” Served with a mini  Hershey’s chocolate

bar.
1oz

15 |  38

Glass |  Bott le



W a s h i n g t o n  F l i g h t
Three 3oz pours of our favorite wines from Washington.

Barnard Grif f in Dry Riesl ing
Barnard Grif f in Merlot
L’Ecole No.  41 Syrah

18

Oregon Fl ight
Three 3oz pours of our favorite wines from Oregon.

Anne Amie,  Müller-Thurgau
Left  Coast  Sellers,  White Pinot  Noir

Horseshoes & Handgrenades,  Maison Noir 
18

R e d  W i n e  F l i g h t
Three 3oz pours of our favorite red wines from around the world.

Litt le  Sheep,  Pinot  Noir
Chateau Carignan,  Bordeaux

Corte Volponi,  Ripasso
18

W h i t e  W i n e  F l i g h t
Three 3oz pours of our favorite white wines from around the world.

Marchesis  Di Barolo,  Gavi
Lincourt  Steel ,  Chardonnay

Terra Guada, Albariño
18

T w e n t y  D o l l a r  W i n e  F l i g h t
Four 3oz pours of  excit ing & interesting new wines.

Couly-Dutheil  Blanc de Franc
Borgo san Daniele Friulano DOC

San Biagio Verduno Pelaverga DOC
Crous Saint  Martin Gigondas “Les Espaliers”

20

FLIGHTS



WINE-TAILS
SANTÉ’S WINE BASED TAKE ON TRADITIONAL COCKTAILS

SPR  TZ
Santé Spritz
A refreshing spritzer made with Brut and Lillet Rosé. Garnished with a slice of dried grapefruit. The perfect beverage with
notes of grapefruit and herbs. 10

Cherry Kiss Spritz
A crisp Sparkling Brut tonic kissed with rich cherry syrup, finished with a classic maraschino cherry garnish 10

L’Arancia Spritz
*AVAILABLE IN A NON-ALCOHOLIC VERSION
A vivid, orange spritzer made with a Brut and Spritz del Conte Classico over ice. Dried orange and rosemary to garnish. 10

Watermelon Spritz
*AVAILABLE IN A NON-ALCOHOLIC VERSION
A watermelon spritzer made with a Brut and Stirring’s Watermelon Mix over ice. Dried lime and rosemary to garnish. 10

Peach Bellini
A refreshing mix of Stirring’s Peach Bellini Mix and a Sparkling Brut. 10

Apple Cut ‘Old Fashioned’
Founder's Cut apple wine lifted with sparkling water and orange bitters, nodding to an Old Fashioned profile with a bright,
aromatic finish. 10

The 10 Year Tonic
A refreshing mix of 10-year-old white tawny Port from Quinta de Devesa 10 year aged Tawny Porto and premium tonic, balancing
gentle sweetness with crisp bitterness. 10

Transfusion
A vibrant wine-based cocktail with flavors of ginger, grape, and lime. Garnished with dried lime and rosemary. 7

Espresso Martini
A delicious sake based cocktail with Bittermilk Espresso mix. Shaken. Garnished with dark chocolate. 10

Negroni
A refreshing and elegant wine cocktail served over ice. Garnished with dried citrus. 10 



ADD ONS
Marcona Almonds - 1.5oz.............................…........... 
Pure Southern Honey - Raw Comb..............................
Local Honey with Dipper - 1oz.........................….......
Chocolate Covered Espresso Beans - 1oz....................
Chocolate Covered Pretzels - 1oz.......................…......
Crackers - 2oz............................................……............ 
Pickles - 2oz................................................……...........
Okra - 2oz......................................................……….....
Olives - 2oz....................................................……........ 
Dijon Mustard - 1oz.........................................……......
Jam - 1oz.....................................................………........
Tabasco - Mini Bottle..................................……...........

  4
  3
  2
  2
  2
  2
  4
  4
  4
  1
  1
  1

SMALL BITES
Charcuterie Board 32
Three spotted trotter cured meats, four artisanal cheeses,
nuts, & assorted accoutrements. 

Cheese Board 20
Three artisanal cheeses, nuts, crackers. 

Cured Meat Board 20
Three spotted trotter cured meats, nuts, crackers. 

“The $12 Plate” 12
Cheese of the day, cured meat, dried fruit, pickles and
nuts. 

“The $6 Plate” 6
Cheese of the day, select dried fruits, nuts. 

Chef Robbie’s Pimento Cheese 10
The Hound’s famous Pimento Cheese served with Saltines. 

Two Pack Macarons 8
A pair of flavorful macarons paired to compliment your wine.
Sugar Cookie 8
Sugar cookie topped with royal icing
David’s Cookies 7
Butter pecan meltaways
Mini Cheesecake 9
A luxurious vanilla bean cheesecake
Pots de Creme 9
A chocolate mousse, rich and smooth

Flourless Chocolate Cake 9
A decadent chocolate cake, dense and tantalizing

SWEET BITES
*SUBJECT TO CHANGE DUE TO AVAILABILITY*

*NOTIFY YOUR SERVER OF ANY ALLERGIES*



Sardines in Olive Oil............................................……...................                                                                      
Skinless, Boneless Sardines in Olive Oil..............…......................                                          
Spiced Sardines in Olive Oil..................................……..................                                                           
Sardines in Extra Spicy Olive Oil...............…................................                                                     
Sardines with Preserved Lemon..................…................................                                                       
Spiced Sardine Paté.............................................……...................                                                                        
Tuna in Olive Oil ........................……............................................                                                                           
Tuna with Spanish Lemon ......……................................................                                                               
Tuna Fillets in Olive Oil with Capers .............................…...........                                             
Cantabrian Anchovies in Spanish Olive Oil ...............…...............                                     
Spicy White Anchovies................................................…….............                                                                   
Smoked Rainbow Trout..........................................…...................                                                                
Smoked Salmon.........................................................…….............                                                                             
Smoked Salmon with Sichuan Chili Crisp.......................…..........                                       
Smoked Mackerel with Chili Flakes...............................…...........                                                
Smoked Mussels...............................................................…….......                                                                              

9
9
9
9
9
6
9
9
8
9
9

14
14
14
14
9

DINE IN (PLATED W/ SALTINES+PICKLES) ADD $3

TINNED FISH

ADD TOBASCO- MINI BOTTLE $1
* C h e c k  t h e  T i n n e d  F i s h  S h e l f  f o r  N e w  O p t i o n s *
* S u b j e c t  t o  c h a n g e  d u e  t o  a v a i l a b i l i t y *

SMALLER BITES
Wine Chips 7 for 1oz | 10 for 3oz
Dry Aged Ribeye………………………………………………………………
Smoked Gouda…………………………………………………
Asiago…………………………………………………
Billionaire’s Bacon……………………………………………………………
Spicy Calabrese 3oz only…………………………………………
Black Lava Jalapeño 3oz only……………………………..

pairs with full-bodied reds
pairs with fruity reds or aromatic whites

pairs with aromatic whites and fruit forward reds
pairs with almost anything

pairs with fruity reds or off-dry whites
pairs with aromatic whites or off-dry whites

Southern Straws 7
Family owned & made in Columbus, Georgia, these cheese straws are
made with cheese that is shredded daily, real butter, & a secret
ingredient only the Amos family knows.

(Original, Spicy, or Half and Half)



BEER
Michelob Ultra 5
Lager, 4.2%

Miller Lite 5
Lager, 4.2%

Yuengling 5
Lager, 4.5%

Good People Muchacho 5
Mexican Style Lager, 4.8%

Sierra Nevada Pale Ale 6
Pale Ale, 5.6%

Superstition Beelini 6
Peach Mead, 6%

New Realm Psychedelic Rabbit
Transcendent IPA 6
West Coast Style IPA,6.5%

Common Bond Orbital Cloud 6
Hazy IPA,6.6%

Fairhope Blue Steel 6
Sour, 5.4%

Guinness 6
Nitro Stout,4.1%

Guinness 0 6
Non-Alcoholic Nitro Stout,0.0%

Sapporo Non-Alcoholic 6
Non-Alcoholic Pale Lager 0.0%

CIDER
Rekorderlig Pear Cider 7
Pear Hard Cider, 4.5% ABV

Rekorderlig Strawberry Lime
Cider 7
Strawberry Lime Hard Cider, 4.5% ABV

Wölffer Peach Cider 8
Peach Hard Cider, 6.9% ABV

Superstition Beelini 6
Peach Mead, 6% ABV

BEVERAGES
Sprite 7.5oz $3

Coke 7.5oz $3

Diet Coke 12oz 3

Gold Peak Sweet Tea
16.9oz 3

Gold Peak Unsweet Tea
16.9oz 3

Lovely Bunch Sparkling
Apple Juice 8oz 4

Topo Chico 12 oz 3.5

S. Pellegrino Sparkling
Water 16.9oz 3

Nestlé Pure Life Water
Bottle Water 8oz 2


