'COCKTAILS

FEATURED

CHOGOLATE MANHATTAN . 15
Amador Double Barrel Bourbon, Carpano Antica Formula,
Bitterman’s Xocolatl Mole Bitters

GIN & ROSEMARY SODA 11
Hendricks Gin, Rosemary Simple Syrup,

orange slice and club soda

THE MONTE 12
Templeton Rye, Amaro Montenegro and simple syrup

MONKEY COLADA 11
Monkey Shoulder Scotch, fresh lime juice,
pineapple juice and cream of coconut

WINTER PALOMA 10
Tres Agaves Anejo Tequila, pomegranate juice,
cranberry juice, fresh lime juice, club soda

SANGRIA

RED & WHITE AVAILABLE 11
Featuring Black River Farms Wines*

HOUSE FAVORITES

BEAMYARD MANHATTAN 14
Woodford Reserve, Carpano Antica Formula, Angostura Bitters

TOP SHELF MARGARITA 15

Herradura Anejo, Cointreau, fresh lime

juice, simple syrup, Grand Marnier

ESPRESSO MARTINI 12

Stoli Vanil, Kahlua, Frangelico, house-made espresso, splash of cream

POMEGRANATE 12
Tito’s, Cointreau, PAMA, cranberry juice

MULES

APPLE CINNAMON 10
Jack Apple Whiskey, apple cider, fresh lemon juice,

cinnamon, nutmeg, ginger beer

CRANBERRY ORANGE 10
Wheatley Vodka, Combier Orange Liqueur, apple cider,

clnnamon, glnger beer

SPICED PEAR 10
Don Q Splced Rum, St. Ceorges Spiced Pear Liqueur,
apple cider, cinnamon and ginger beer

SPARKLING

St. Kilda Brut, Australia S
Acinum Prosecco, Italy 9.5/38
Simonet Blanc De Blancs, Alsace, France 35
Veuve Clicquot Brut, France 125

Please inquire with your server for additional sparkling selections

CHARDONNAY

Oak Grove, California 8
Chalk Hill Russian River, Russian River, California 13/50
William Hill, Central Coast, California 10/38

10.75/44

Muirwood, Arroyo Seco, California

OTHER WHITE
VARIKTALS & BLENDS

Raywood Moscato, Central Coast, California

Heinz Eifel Shine Riesling, Rheinhessen, Germany 9/36
Chateau Ste. Chapelle Riesling, Idaho 8
Raywood Sauvignon Blanc, Central Coast, California 8

Ranga Ranga Sauvignon Blane, Marlborough, New Zealand 10.75/44
Ca Del Sarto Pinot Grigio, Friuli, Italy 3

Banfi San Angelo Pinot Grigio, Tuscany, Italy 9/35

ROSE
DAOU, Paso Robles, California 14/55

Le Provencal Coétes De Provence, Provence, France 11/44

PINOT NOIR

Oak Grove, California 3
Sean Minor, Central Cbast, California 11/44
J Lohr, Monterey, California 11/44
Unconditional, Willamette Valley, O_I:egon 54
Row Eleven, Russian River, California 50

CABERNET SAUVIGNON

Oak Grove, California

Sean Minor, Paso Robles, California 11/44
The Huntsman, Columbia Valley, Washington 12.25/50
Joel Gott 815, California 12.25/50
Banshee, Sonoma County, California 66
Bonanza by Caymus, Napa Valley, California 58
Elizabeth Spencer, Napa Valley, California 100

Far Niente, Napa Valley, California 300

OTHER REDS YOU
SHOULD BE ERINKING

Oak Grove Merlot, California

Canoe Ridge Expedition Merlot,
Horse Heaven Hills, Washington 45

Juliette Syrah Cabernet Blend, France 44,
Altosur Malbec, Uco Valley, Mendoza, Argentina 9.5/38

La Posta Pizzella Family Vineyards
Malbec, Mendoza, Argentina 51

Felino Malbec, Mendoza, Argentina 57

Big Smooth Zinfandel, Lodi, California 11.75/46
Chateau Tour Chapoux Bordeaux, Bordeaux, France 10.25/41
DAOU Pessimist Red Blend, Paso Robles, California 12/48

Cantine Bruni Poggio d’Elsa Sangiovese
Cabernet Savignon, Tuscany, Italy 11/44.

Badia Al Colle Chianti, Tuscany, Italy 9.5/35
Tooth & Nail Red Blend, Paso Robles, California 65
Overture Red Blend by Opus, Napa Valley, California 250

I Vo

‘Made locally in the Lehigh Valley

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of foodborne illness. Many of the items above can be prepared gluten free.
Please ask your server.

18% gratuity added to each check Items subject to change without notice



