
DRAFT BEER
A S K  Y O U R  S E R V E R  A B O U T  

O U R  S E A S O N A L  S E L E C T I O N

BOT TLES & CANS

Allagash White Ale | Heineken   7 
Budweiser | Bud Light | Coors Light   5 

Corona | Corona Premier   6 
Michelob Ultra | Miller Light   5 

Sam Adams Boston Lager   6 
Smuttynose   6 

Angry Orchard   6 
Citizens Cider   8 

Suncruiser   7 
High Noon   8 

Corona N/A   6 
Athletic Run Wild N/A   6

ZERO PROOF

BLOOD ORANGE MOJITO  8 
Mint, Simple Syrup,  

Blood Orange Purée, Soda

CRAN APPLE FIZZ  8 
Cranberry Juice, Apple Juice,  

Cinnamon Simple Syrup,  
Lime Juice, Ginger Ale

SUNSET MOCK-MOSA  8
Orange Juice, Grenadine Floater  

topped with Soda Water

MOCK-SANGRIA  8 
Grape Juice, Simple Syrup,  

Raspberry Purée, Sprite

BERRY BLISS  8 
Watermelon Purée, Strawberry Purée, 

 Lemonade, Soda Water

COCKTAILS
CRAN APPLE MOJITO  13 

Bacardi, Cranberry Juice,  
Apple Juice, Lime Juice, Mint, Soda Water

Garnished with a Lime

SMOKED CITRUS OLD FASHIONED  14 
Tamworth Dunce Whiskey infused with  

Smoked Oranges and Cinnamon, Orange Bitters,  
Simple Syrup, Muddled Orange,  

Dehydrated Orange Garnish

FALL MULE  13 
Tito’s Handmade Vodka,  

Apple Cider, Ginger Beer, Garnished with a Lime

SPICY CUCUMBER MARGARITA  13 
Cucumber and Jalapeño infused  

Hornitos Silver Tequila, Triple Sec, Simple Syrup, 
 Lemon and Lime Juice, Tajin Rim

BLOOD ORANGE COSMO  14 
Tito’s Vodka, Cointreau, Lime Juice,  

Blood Orange Purée, Sugar Rim

TITO’S TRANSFUSION  13 
Tito’s Vodka, Grape Juice,  

Lime Juice, Ginger Ale

BEES KNEES  14
Barr Hill Gin, Honey Syrup,  

Lemon Juice

APPLE CIDER SANGRIA  13 
Apple Cider, Ginger Beer, 

 Sycamore Pinot Grigio, Brandy,  
Garnished with an Orange



WHITE WINES  
G L A S S  |  B O T T L E

Chateau St. Michelle Riesling, CA                                 10 | 38
Erath Pinot Gris, OR                                                          16 | 62
Dashwood Pinot Grigio, NZ                                              15 | 43
Kim Crawford Sauvignon Blanc, Marlborough, NZ 12 | 46
Kendall Jackson Chardonnay, CA                                12 | 46
Rodney Strong Chardonnay, Sonoma County, CA   14 | 54
La Crema Chardonnay, CA                                           15 | 58
Kris Pinot Grigio, Italy                                                       11 | 42

RED WINES 
Mon Frere Pinot Noir, CA                                                 10|38
Callia Malbec, Mendoza, Argentina                              10|38
Sterling Cabernet Sauvignon, CA                                11|42
Erath Pinot Noir                                                                  14 | 40
Estates Falcon’s Perch Pinot Noir, Monterey, CA         12| 46
St. Francis Merlot, Sonoma County, CA                       14 | 54
Josh Cabernet Sauvignon, CA                                       14 | 54
Bonanza Chuck Wagner Cabernet Sauvignon           18 | 70

SPARKLING WINES 
Lunetta Prosecco, Veneto, Italy                      (split)  14 | 42
Roederer Estate Brut, Central Coast, CA           70 
Moet & Chandon Imperial Brut, Champagne, France          95

ROSÉ WINES 
ANGELINE Rosé OF PINOT NOIR, CA                   10 | 38

HOUSE WINES 
S Y C A M O R E  L A N E ,  C A 
Pinot Grigio, Chardonnay, 
Merlot, Cabernet Sauvignon 

GLASS 9 | BOTTLE 34

AFTER DINNER  
COCKTAILS

PUMPKIN SPICE ESPRESSO MARTINI  14 
Tito’s Handmade Vodka, Kahlua, 

 Pumpkin RumChata, Espresso

CHOCOLATE COVERED STRAWBERRY 14 
Three Olives Vanilla, Crème de Cacao White,  

Strawberry Purée, Chocolate Syrup

SPICED WHITE RUSSIAN  13 
Siege of Wolves Spiced Rum, Vanilla Simple  

Syrup, Milk, Cinnamon Garnish

DESSERTS
CRÈME BRÛLÉE 9 

Chef’s Seasonal Creation (ask your server)

APPLE CRISP 10 
Warm Cinnamon Apples,  

Sweet Buttery Oat Spiced Topping,  
Vanilla Ice Cream, Caramel Drizzle

CHOCOLATE TORTE 12 
Decadent Chocolate Cake topped  

with Whipped Cream

FRIED BREAD PUDDING BITES  10
Sweet Cinnamon & Vanilla Custard 

 Bread Pudding Pieces, Maple Crème Anglaise

COOKIE SKILLET  10
Warm Peanut Butter Cookie,  

Vanilla Ice Cream, Chocolate Sauce 
Baked to Order, Please allow 15 minutes to cook

ICE CREAM (GF)  8 
Vanilla or Chocolate  

topped with Whipped Cream

SEASONAL SORBET (GF, DF, VG)  8


