COCKTAILS

THE SMOKED BLACK FIG MANHATTAN = 15
Fig-Infused Up n’ Down Colonel’s Cut Bourbon. Averna. Carpo Antica.

DIRTY DILL = 13
Gin or Vodka. Dill Brine. Cornichon. Choice of Hot and/or Dirty.

VYNE OLD FASHIONED = 13
Up n’ Down Rock & Bourbon. Smoke It = 2

QUEEN BEE - 13
Gin. Honey. Lemoncello. Lavender. Prosecco.

ITALIAN MARGARITA = 14
Tequila. Clementine Liqueur. OJ. Amaretto. Lime. Agave.

HEMINGWAY DAIQUIRI = 14
Rum. Maraschino Liqueur. Grapefruit. Lime. Simple Syrup.
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HARVEST SPICED OLD FASHIONED = 14
Bourbon. Ginger. Clove. Cinnamon. Nutmeg. Smoke It = 2

BLUEBERRY THYME COLLINS = 13
Hanson Citrus Vodka. Fruitful Blueberry Liqueur. Lemon Juice.
Thyme. Simple Syrup. Soda Water.

AUTUMN MULE - 14
Spiced Rum or Bourbon. Apple Cider. Cranberry. Ginger Beer.

BLOODMOON COWBOY =14
Mezcal. Blood Orange. Lime Juice. OJ. Agave Nectar.

NIGHTRIDER = 14
Bourbon. Kahlua. Tuaca. Espresso. Lemon Twist.

PINEAPEROL SPRITZ - 13
Pineapple-Infused Aperol. Pineapple Foam.

ROSE & SPARKLING WINE

TRANQUILLITY ROSE - 13/40
Floral. Melon. Strawberry. Cotton Candy.

WHISPERING ANGEL ROSE - 12/43
Pineapple. Mango. Apple Pastry. Mid Palate.

WHITE WINE

LUNA DI LUNA PINOT GRIGIO = 10/35
Apple. Lemon. Peach. Light Bodied.

TRANQUILLITY SAUVIGNON BLANC = 13/40
Grassy. Lemon-Lime. White Melon. Grapefruit.

TRANQUILLITY MUSCAT CANELLI = 13/40
Ripe Passion Fruit. Pear. Green Apple. Orange Blossom.

RED WINE

TRANQUILLITY SANGIOVESE = 13/46
Cherry. Plum. Herbs. Violets. Medium Bodied. Silky.

TRANQUILLITY MERLOT = 13/44
Raspberry. Plum. Spice. Leather. Soft Tannins.

FOUR GRACES WILLAMETTE PINOT NOIR = 16/58
Potpourri. Sage. Red Currant. Raspberry.

VINA COBOS MENDOZA COCODRILO CORTE = 14/47
Bordeaux-style Red Blend. Plum. Sweet Spice. Dark Chocolate.

NON-ALC 7.50

BLACK CHERRY LEMONADE
GRAPEFRUIT CUCUMBER THYME & TONIC
PUMPKIN MULE

HOSMER MOUNTAIN BIRCH BEER

LA MARCA PROSECCO = 12/42
Bright. Lively. Crisp. Fruity Notes of Peach. Honey. Ripe Lemon.

BANSHEE ‘TEN OF CUPS’ SPARKLING BRUT = 14/52
Tropical Fruit. Green Apple. Citrus. Marzipan. Honeysuckle.

TRANQUILLITY CHARDONNAY = 13/40
Nectarine. Apple. Pear. Caramel. Buttery Finish.

BRAVIUM CHARDONNAY = 15/55
Pineapple. Mango. Apple Pastry.

EMPIRE ESTATE RIESLING = 12/43
Candied Lime. Ripe Apple. Baked Lemon. Ginger Spice.

TRANQUILLITY CABERNET = 14/47
Black Cherry. Mocha. Earthy. Toast. Silky Tannins.

IRON AND SAND CABERNET = 16/60
Black Cherry. Blackberry. Coffee. Mocha. Vanilla.

TRANQUILLITY PETITE SIRAH = 15/47
Dark Fruit. Black Pepper. Licorice. Big Tannins.

TRANQUILLITY FOUR SISTERS BLEND = 15/50
Ripe Berries. Vanilla. Chocolate. Complex.

BEER 9.50

ASK ABOUT OUR OWN
HANDCRAFTED BEERS
FROM BREWBURY!

Follow us on sociall ﬂ @vynerestaurant

* Tranquillity Wines are our vineyard’s own handcrafted selections from crisp whites to bold reds,bottled right here in Middlebury.



