
fl ights $30
a la carte   $13 glass  / $55 bottle

Cantina Puiatti (Sauvignon Blanc), Friuli, Italy
notes of sage, peach and apricot, balanced acidity, mouth-fi lling fi nish

Riley’s Rows Rose (Syrah), North Coast
honeydew, melon, plum, blood orange, fruity

Elena Walch (Schiava), Alto Adige, Italy
aromas of cherries and red berries, soft and velvety on palate, elegant

Chateau Argardens (Merlot, Cabernet, Cabernet Franc), Bordeaux, France
red-berried fruit, blackberry, blackcurrant, balanced tannins

WINE HAPPY HOUR
Complimentary Snacks

Cocktails

Smoked Margarita   14
el silencio, mi campo, agave, sea salt

Arancia Rosso Spritz   13
blood orange, sprizzato aperitivo, prosecco 

The Apple CocktailThe Apple Cocktail
four roses, laird’s applejack, apple cider, smoked four roses, laird’s applejack, apple cider, smoked 

cherry, lemon 15cherry, lemon 15

Featured CocktailFeatured Cocktail


