
 

 

COCKTAILS…………………………. 

 

Fiore Rosa $15 
tito’s vodka, st germain, lo-fi gentian amaro, lemon 
 

gin old fashioned $14 
jackson hole still works barrel aged gin, honey syrup, bitters  
 

baRBUZZO OLD FASHIONED $13 
fistful of bourbon, muddled fruit, bitters  
 

vodka basil lemonade $13 
vodka, house made lemonade, torn basil leaves 
 
Sangria   glass $11 / pitcher $38 

spanish red wine, brandy, rosemary, autumn fruits 

 
 
 

BEER………………………………. 

 
Rotating draft selections can be found on 

today's special board 
 
Troegs perpetual ipa (7.5%)   $7 

citrus and pine in this well balanced imperial pale ale    
 
victory prima pils (5.3%)   $6 
german style pilsner; crisp + clear  
 
ommegang neon rainbows (6.7%)  16oz  $9 
new england style ipa  
 
elysian space dust ipa (8.2%)    $8 
high abv ipa balanced with tropical hop flavors  
 
WICKED WEED PERNICIOUS IPA (7.3%)   $8 
multi-hopped and dry hopped with a balanced brightness 
 
victory berry monkey (9.5%)    $9 
raspberry fruited sour triple ale 
 
Lord Hobo LIFE (4%)    $7.5 
easy drinkin’ hazy pale ale 
 
 
 

CIDER…………………………… 

 
La lata basque sagardoa (8.4oz)    $9 
funky bruised apples and wild herbal bouquet; dry and crisp 
 
Wyndridge original (12oz)    $7 
locally sourced and house pressed in York Co 
 
 

MOCKTAILS……………………… 

 
 
Cucumber spritzer $8 

mint, muddled cucumber, lime, simple syrup, fizzy water 
 

passionfruit paloma $9 
grapefruit, passion fruit, simple syrup, fizzy water  
 

no proof basil lemonade $8 
hand torn basil, house made lemonade  

 

 

 

 
 

WINE………………………………… 

 

S p a r k l I n g                 
 

chardonnay, casas del mer, sp NV         $14 / $68 
ripe pears and apples; elegant and refined cava   
 
 

w h i t e   
 

pinot grigio, alois legeder, it 2019                 $62 
yellow citrus and flowers; bright, fresh + pure 
 

sauvignon blanc, de la roche, FR 2020    $13 / $62 
citrus and stone fruits; clear + balanced finish  
 

trebbiano, noe orvieto, it 2021               $12 / $58 
pears and apples; fruity and lean with slate undertones    
 

soave, imani, it 2020                                  $15 / $72 
white flowers + peaches; creamy and textural body w/citrus 
 

CHAblis, Patrick piuze, fr 2021                        $98 
orchard fruits and lemon; high toned, energetic w/stone    
 

vermentino di gallura, surrau, it 2021          $66 
sunny tropical fruits and citrus; bouncy + fruity w/zesty finish      
 

white rioja, CVNE monopole, sp 2021        $12 / $58 

yellow apples and melons; fruity and lively w/ a salty twist  
 

CHARDONNAY, noemia, it 2020                    $13 / $62 
apricots, apples and mineral; richly fruity + round body  

 

 

rOSE  
 

zweigelt, bauer, au 2022                      $12 / $64(L) 
blossoms, strawberries and orange citrus; relaxed and fresh  
 

 

r e d 
 

blaufrankisch, prieler, au 2018                     $70  

plummy and floral; spicy and lush fruit w/ concentrated finish  
 

pinot noir, thenard, givry 1er cru, fr 2018   $110            
rustic berry and earthy dark fruit; elegant, refined tannins  
 
   

garnatxa, sindicat la figuera, sp 2021         $70 
herbal berries with dark flowers; juicy + light w/ chalky tannins 

 

dolcetto d’alba, azelia, it 2021                     $72 
blue + blackberries and purple flowers; vivid, warm w/spice 

 

tempranillo-grenache, cVNE, sp 2020         $12 / $58 
herbal berries+cherries; licorice + spice w/fine grained tannins  
 

negroamaro, contrade, IT 2020               $12 / $58 
pizza herbs and lush dark fruit; long + rich with a spicy finish  

 

Merlot-Syrah, Seiano, IT 2021                  $13 / $62 
floral dark fruit with spice and earth; silky + smooth 

 

cabernet, Chanteloiseau, fr 2019           $14 / $68 
currants, cassis + integrated oak; supple, balanced tannins 
 

touriga nacional, quinta lemos, po 2006      $88 
figs, plums and spicebox; full and broad with oaky tannins  
 


