
UNVARNISHED CABERNET SAUVIGNON 18
Paso Robles,  Calfornia 2020

As our very own label ,  every grape in Unvarnished Cabernet Sauvignon is sourced from sustainably farmed vineyards, 
from vines specially selected by Chef Matt O’Neill .

 A wine meant to be enjoyed with food, it  is  the perfect pairing for our Saltbrick Prime patented steaks.

RED
BENTON-LANE PINOT NOIR 18
Willamette Valley, Oregon 2021

FLOWERS PINOT NOIR 32
Sonoma Coast,  California 2019

FINCA NUEVA "CRIANZA" TEMPRANILLO 18
Rioja,  Spain 2019

CASTELLO DI  ALBOLA SANGIOVESE 18
Chianti Classico, Tuscany, Italy 2021

TENUTA SAN GUIDO "LE DIFESE"  RED BLEND 28
Toscana, Italy 2021

RIDGE "THREE VALLEYS"  ZINFANDEL 22
Sonoma, California 2019

MAISON LES ALEXANDRINS SYRAH 25
Crozes Hermitage, Rhône Valley, France

DUCKHORN VINEYARDS MERLOT 30
Napa Valley, California 2019

CAYMUS CABERNET SAUVIGNON 50
Napa, California 2020

SHATTER PEAKS CABERNET SAUVIGNON 28
Napa Valley, California 2020

WINES BY THE GLASS   {vino} 

SPARKLING
ACINUM PROSECCO 18
Veneto, Italy NV

VEUVE CLICQUOT BRUT CHAMPAGNE 34
Reims, Champagne, France NV

VILLA ROSA MOSCATO D'ASTI  16
Piedmont, Italy 2022

WHITE
LUISA PINOT GRIGIO  19
Friuli  Isonzo, Italy 2019

DAOU SAUVIGNON BLANC 19
Paso Robles,  California 2022

RAEBURN CHARDONNAY 20
Sonoma County, California 2021

ALBERT BICHOT CHABLIS CHARDONNAY 24
Burgundy, France 2021

VINO VILLOTA "SALVANEVADA" VUIRA 18
Rioja,  Spain 2021

KRUGER-RUMPF "TROCKEN" RIESLING 18
Nahe, Germany 2022

ROSÉ
LES LAUZERAIES GRENACHE BLEND 18
Tavel,  France 2022

CRAFT COCKTAILS 
GINGER PEAR MARTINI   19
Ketel One Vodka, St.  George Pear,  Ginger,  Lemon

CAPUTO NEGRONI  19
Hendricks Lunar Gin, Campari,  Vermouth, Thyme, Blood Orange 

COLD SNAP MARGARITA  19
Single Barrel Tromba Tequila,  Blackberries,  Combier,  Lime, Agave

CLARIFIED CONUNDRUM MILK PUNCH  19
Rotating Clarified Cocktail

RECOVERY  19
Botanist Gin, Cointreau, Lemon, Absinthe

BAD BEET SOUR  19
Woodford Reserve, Beet Juice,  Rosemary, Lemon, Lime, Agave, Cranberry Bitters

APPLE PIE  SHRUB  19
Kraken Rum, Shrub, Cinnamon Shrub, Sweet Vermouth, Apple

SMOKED OLD FASHIONED  28
Whistle Pig Single Barrel 10yr Rye, Orange, Cherry, Chocolate Bitters

CAPUTO SANGRIA   19
Aged Rum, Red Wine, Orange Curaçao, Pomegranate, Seasonal Fruit

BOTTLED BEER   {birra} 9 each 
CERVEZA PACIFICO CLARA    ALLAGASH WHITE  
Pale Lager,  Mexico      Wheat Ale, Portland ME

PERONI NASTRO AZZURRO    AMSTEL LIGHT  
Lager, Italy       Light Lager,  Netherlands  

TWO ROADS LIL '  HEAVEN 
Session IPA, CT   

PREMIUM
SAMUEL SMITH 16
Oatmeal Stout,  England

OMMEGANG THREE PHILOSOPHERS 14
Quadrupel Ale, Cooperstown NY

VICTORY BERRY MONKEY 12
Fruited Sour Tripel,  Pittsburgh PA

DELIRIUM TREMENS 18
Belgian Pale Ale, Belgium

ORVAL TRAPPIST ALE 12
Belgian Pale Ale, Belgium

ZERO-PROOF COCKTAIL
CAPUTO-ADE  9 
Strawberry, Lemon, Basil ,  Lemon-Lime Soda


