
 | wines by the glass  

 

champagne + sparkling 

nv La Staffa Mai Sentito Frizzante, Marche, Italy (Verdicchio) 15  
nv Raventos de Nit Rosado, Conca del Riu Anoia, Spain 17 
nv Le Quattro Terre Franciacorta, Lombardy, Italy 20 
 (Chardonnay, Pinot Noir) 
nv Michel Arnould Grand Cru Brut Champagne, France 31
    
 

white  

22 Do Ferreiro Albariño, Rias Baixas, Spain 16 
21 Frischengruber Ried Steiger Grüner Veltliner 15 
 Wachau, Austria  
21 Comte Henry Touraine Sauvignon Blanc 18 
 Loire Valley, France 
21 Mönchhof Urziger Würzgarten Kabinett Riesling 20 
 Mosel, Germany 
20 Deux Roches Les Crays Pouilly-Fuissé 1er Cru 26 

Burgundy, France 

 

rosé 

22 Gros Noré Bandol Rosé, Provence, France 19 
 (Mourvèdre, Cinsault, Grenache) 

 

red 

19 Noa Areni, Vayots Dzor, Armenia (Areni) 18 
14 Señorio de P. Peciña Rioja Reserva, Spain 21 
20 The Eyrie Vineyards Trifolium, Willamette Valley, OR  24 
 (Pinot Noir, Pinot Meunier, Trousseau) 
21 Aperture Cellars Red Blend, Sonoma, CA 28 
 (Merlot, Malbec, Cabernet Sauvignon) 
12 La Torretta Il Motto Ghemme, Piedmont, Italy 23 
      (Nebbiolo) 

 

sommel ier   a lex  r i ng    |  lead bartender  keith meicher 

 

*A 3% surcharge will be added to your final bill to assist in  
covering the costs of health insurance for our employees.  

 

 

 

 

| libations  

Out of the Woods           15 

dill infused tito’s vodka, apricot, curacao, lime 
 
Buyer Beware!              17 
st. george terroir gin, malört, grapefruit, thyme, lemon, egg white 
 
Sherry Colada              16 
blend of amontillado, fino, and px sherries, coconut, pineapple,  
amaro, scotch 
 
Moloka’i Mule              17 
island rum blend, passionfruit, house made ginger beer 
 
Ruby Vroom              18 
silver tequila, strawberry saké, campari, lemon, aloe 
 
Rods & Cones              18 
mezcal, dry vermouth, japanese melon, boomsma, shiso 
 

Hanna-Barbera Presents ☆            17 
clarified spiced rum punch with: ancho reyes chile, blanc vermouth,  
citrus blend, cinnamon toast crunch, maple caviar  
 
Hieronymus Bosc             18 
st. george botanivore gin, pear cordial, fino sherry, calvados rinse 
 
Bitter Oasis              19 
apple brandy, italian vermouth, smoked pineapple, bruto americano, 
tobacco tincture   
 
Single Barrel Old Fashioned                  20 
koval single barrel bourbon, angostura, demerara, saffron ice 
 
Bowl of Fire – Limited Availability            28 
limited edition el tesoro reposado tequila – sepia barrel select 2023,  
vermouth, benedictine, cherry bark bitter, tequila barrel smoke 

 
seasonal beer  

Allagash White, Belgian Wheat, Portland, ME 10 

Dovetail Brewery, Kölsch, Chicago, IL 10 

Off Color Apex Predator, Saison, Chicago, IL              10      

Lagunitas IPA, India Pale Ale, Chicago, IL 8 

Dragon’s Milk, Barrel Aged Stout, Holland, MI    9 
 


