—> HOUSE COCKTAILS <-

Sparkling Gosmopolitan 15
absolut citron, cointreau, lime, bubbles

Strawberry Thyme Spritz 13.5
select aperitivo, strawberry, lime, sparkling wine

Fishing with Dynamite 13
raspberry vodka, lemon, sparkling rosé wine

Shy Lady 13.5
barr hill gin, hibiscus, lime, tonic

Montenegro Mule Ly
amaro montenegro, lemon, ginger beer

Pineapple Goconut Golada 1
stiggins’ pineapple rum, lime, coconut

Polite Gompany Martini 15
filthy gin martini + a tall spritz back

Banana Margarita 14
citrus tequila, banane du bresil, lime

Spicy Espresso Martini Ly
vanilla vodka, cold brew, coffee brandy

Smokey Old Fashioned 4.5
knob creek smoked maple, bitter orange

Black Gherry Negroni by
barr hill gin, black cherry campari, vermouth

Matcha, My Dude 14
vanilla vodka, kahlua coffee liqueur, matcha, oat milk

The Whiskey Drink 14

evan williams maple, sherry, vermouth

ZERO PROOF COCKTAILS &

Gloud Nine 8
coconut, lime, club soda
Side Eye 9

hibiscus, orange, grapefruit

Lexi Flemming 19
ghista wormwood, lapsang souchong tea syrup, ginger beer, lemon



BUBBLES & WHITE

Bubbles

NV Gava Brut Reserva, Bohigas, Gatalonia
NV Rosé Gava, Pere Mata, Penedés

‘22 Lumassina Frizzante, Punta Grena, Liguria
NV Pinot Noir, Ghamp Divin, Grémant Rosé, Jura

NV Blanc de Noir (Meunier), Ghristophe Mignon ‘ADN’, Champagne

NV Blanc de Blancs, E. Calsac ‘L'Echappée Belle,” Ghampagne

France

‘2% Sauvignon Blanc, Les Deux Moulins, Loire

‘23 Ghenin Blanc, Mary Taylor, Anjou

‘22 Riesling, Justin Boxler ‘Empreintes,’ Alsace

‘292 Roussanne, J.L. Chave, St. Joseph Blanc ‘Girca’, Rhéne
‘22 Ghardonnay, Bachelier, Chablis

‘23 Aligoté, Chanteréves ‘Bas Des Ees,’ Burgundy

U.S.A.

‘22 Ghardonnay, Gity Limits, Golumbia Valley

‘24 Assyrtiko, Margins, San Benito

‘23 CGhardonnay, Husch, Mendocino

‘22 Malvasia (orange), Onward Wines, Suisun Valley

'22 Gortese (orange), Ruth Lewandowski 'Ghilion,' Mendocino

Italy
‘22 Trebbiano (Orange), Montozzi, Tuscany

‘2% Falanghina, Agnanum, Gampania

‘2% Pinot Grigio, Via Alpina, Friuli

'23 Pecorino, De Fermo ‘Don Garlino,” Abruzzo

‘21 Gortese, Gascina degli Ulivi ‘Filagnotti Bianco,’ Piedmont
‘2@ Malvasia (orange), La Stoppa ‘Ageno,’ Emilia-Romagna

Different & Delicious

‘23 Griiner Veltliner, Alex Zahel, Vienna

‘2% CGhardonnay & Huxelrebe, Miiller-Ruprecht, Orange, Pfalz
‘23 Clairette & Ugni Blanc, Bonnaud °Palette,” Provence

‘22 Savignin, Domaine de la Pinte ‘Sav'Or,” Jura

‘22 Weissburgunder & Scheurebe, Tschida 'Himmel Auf Erden,’ Austria
‘22 Trebbiano & Malvasia +, Altura ‘Emtivi,” Isola del Giglio, Tuscany

Top Shelf Whites
‘22 Chardonnay, Jérémy Arnaud °Les Veuillons Inox,” Chablis

‘23 Chardonnay, Les Horées ‘Les Monsniéres,’ Burgundy

‘21 Riesling, Hammelmann 'Zeiskamer Klostergarten Trocken,’ Pfalz
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COFFEE & TEA 7 1]

Hot Goffee 3.3
lced Goffee 4.1
Espresso

Gappuccino

Latte

Mocha

Gortado

Americano

Hot

Ghocolate

Ghai Latte

TEA SELECTIONS

Matcha Latte

English Breakfast Tea

Moroccan Mint Tea

Jasmine Green Tea

Mt Olympus Herbal

Crimson Berry Herbal

Ilced Mediterranean Black 3.25
Iced Grimson Berry Herbal 3.25
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LER0-PROOF SIPPING SPIRITS &

Ghia Apéritif
vibrant, herbaceous, bitter

Gnista Wormwood
bitter, aromatic, floral, citrus peel

PACKAGED ZERO-PROOF BEVERAGES <

Ghia Le Spritz

original, lime & salt, or ginger

Non-Alcoholic Best Day Brewing
hazy IPA or electro lime lager
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ROSE & RED

Rosé
'2%, Grenache Rosé, Bodegas Olivares, Spain

Beaujolais with the Bird

‘23 Gamay, Gapréoles 'I'Amourgandise,’ Beaujolais

‘21 Gamay, Charvet, Chiroubles

‘23 Gamay, Yann Bertrand *OH!!!” Beaujolais Supérieur

‘23 Gamay, Anne-Sophie Dubois *Alchemiste,’ Fleurie

‘22 Gamay, Jean Max *Jean Veut Amphore,’ Saint-Germain

France

‘23 Pinot Noir, Tacherons, Languedoc

‘18 Gabernet Franc, Olga Raffault, Ghinon

‘19 Gabernet Sauvignon +, Auney I'Ermitage, Bordeaux
‘22 Pinot Noir, Pavelot, Bourgogne Rouge

‘22 Pinot Noir, Lignier-Michelot, Bourgogne Rouge

‘22 Syrah, Herve Souhaut ‘St. Epine,’ St. Joseph

U.S.A.

‘2@ Gabernet Sauvignon, Growers Guild, Golumbia Valley

‘22 Gabernet Sauvignon, Paysan, Old Vines, San Benito
‘23 Pinot Noir, Birichino *St. Georges’, Gentral Goast
‘21 Syrah, Piedrasassi, Bien Nacido, Santa Maria Valley

Italy

‘21 Sangiovese, Poderi Sanguineto, Rosso di Montepulciano, Tuscany

‘22 Nebbiolo, Ada Nada 'Serena,' Langhe
‘13 Montepulciano, GantinArte Rossopuro,” Abruzzo
‘22 Barbera d'Alba, Brovia 'Sori del Drago,' Piedmont

Different & Delicious
‘22 Tempranillo, Vegas Altas, Spain
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‘24 Blaufrdnkisch +, Gober & Freinbichler “Chill,” Burgenland (yes, it’s ohilled) 42

‘923 Trousseau, Domaine Pecheur, Gotes du Jura
‘24 Malbec, Finca Suarez, Mendoza
‘22 Pineau d'Aunis, Jean-Pierre Robinot ’Le Regard,’ Loire
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‘23 Grenache & Garifiena, Matassa 'Guvée Romanissa,' Gétes CGatalanes 88

Alcohol-Free Ferments
Muri 'Koji Rice Series 1', Gopenhagen

68



DRAFT BEER

Lamplighter Birds of a Feather, IPA

Bissell Brothers Substance, IPA

Idle Hands Farmhouse, Pale Ale

Gastle Island Light Lager

Dorchester Brewing Go. Neponset Gold, Golden Ale
Allagash White, Belgian-Style Wheat

PAGKAGED BEER & CIDER

Modelo Especial Pilsner

Pacifico Lager

Gaffel Kolsch

Brooklyn Brewery Bel Air Sour, Sour Ale
Artifact Feels Like Home, Gider

Aval Gold, Gidre Breton

O'Hara's Irish Stout

Meli Gluten-Free Quinoa Session Beer

BUCKET OF BEERS (6)

Modelo Especial
Pacifico
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AMARO & BITTERS

Aperol

Amargo de Ghili
Bully Boy Amaro
Gynar

Gampari
Montenegro

Nonino Quintessenza
Fernet Branca

Santa Maria al Monte
Dell’etna Amaro
Vecchio Del Gapo

LIQUEURS

Green CGhartreuse

Yellow Ghartreuse
Barrow’s Intense Ginger
Lazzaroni Amaretto

Kahlua Goffee Brandy
Midori

Rockey’s Botanical Liqueur
Benedictine
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