
Specialty Cocktails 
 

MANSION MULE   $12 

Rittenhouse Rye, Ginger Beer, Basil Cordial, Lime 
 

BATTERY BREEZE   $12  

Cucumber Vodka, Elder Flower, Lemon, Soda 
 

MANHATTAN   $14 

Four Roses Small Batch Bourbon, Carpano Antica Vermouth, Rhubarb Bitters  
 

THE R & R   $13 
Honeysuckle Vodka, Fresh Raspberry, Rosemary Syrup, Lemon, Prosecco 
 
MISSISSIPPI VIOLET   $13 
Bristow Gin, Apricot Liqueur, Crème de Violet, Lime, Soda 
 
FIRE AND ICE   $13 
Don Julio Tequila, Triple Sec, Cinnamon-Jalapeno Syrup 
 

Wines by the Glass 
CHAMPAGNE  &  SPARKLING 

Veuve Clicquot–Ponsardin, Brut, Reims n/v     $18 

Villa Sandi, Prosecco, Veneto, Italy  n/v     $10 

Chapuy, Carte Noir, Rosé, Brut, Marne n/v     $15 
 
 

WHITE 

Domaine Alain Chavy, Bourgogne, Burgundy ’15       $15 

Chalk Hill, Chardonnay, Sonoma Coast ’16                $13 

Cape Mentelle, Sauvignon Blanc, Margaret River ’17   $11 

Alverdi, Pinot Grigio, Terre Degli Osci ’16     $10 

Schloss Gobelsburg, Gruner Veltliner, Kamptal ’17    $11 

Carl Ehrhard, Feinherb Riesling, Kabinett ‘16     $13 
 

ROSÉ 
Aime Roquesante, Cotes de Provence ’17     $12 

Smoke Tree, California ’17        $12 

RED 

Perception, Pinot Noir, Russian River Valley ’14    $14 

Ken Wright Cellars, Pinot Noir, Willamette Valley ’15   $18 

Brochelle Vineyards, Zinfandel, Paso Robles ’15    $19 

Terrazas  Reserva, Malbec, Mendoza ’16     $13 

Mont Redon Reserve, Cotes du Rhone ’15     $14 

BR Cohn, Cabernet Sauvignon, North Coast ’16    $14 
 

 

 

Justin “Isosceles”, Meritage, Paso Robles ’15     $24 

 

Wines by the Ounce      1oz       3oz      5oz 

Tenuta San Guido “Sassicaia Bolgheri” Tuscany ’14      $13         $39 $65 

Rudd, Oakville ’11           $14         $42 $70 

Newton Single Vineyard Cabernet, Mt. Veeder ’14      $17         $51 $85 

Joseph Phelps “Insignia” Napa Valley   ’13       $17         $51 $85 


