
For the Table

Cheese Board 20
add charcuterie +8

Kale & Apple Flatbread 14
butternut squash infused goat cheese, aged balsamic reduction

Tinned Fish 20
boiled eggs, freshly baked breads, seasoned olive oil, grilled lemon

select 2: smoked salmon, mackerel, rainbow trout, mussels, sardines

Appetizers

Red Pepper & Cauliflower Soup gf 14
zucchini, creme fraiche

Fall Harvest Salad 14 
diced apple, roasted sweet potato, spiced pecans,

pecorino-romano, maple vinaigrette

Burrata gf 15
baby arugula, shaved red onion, overnight tomatoes, basil pesto

DRINK SPECIALS

5 Wine Samples 5 for 10
featuring different selections daily

Featured Wine by the glass 8
featuring different selections daily

 

Featured Whiskey Pour 8
featuring different selections daily

Dealer’s Choice Cocktail 10

Craft Draft Beers 5

we have a finely curated wine and whiskey list
 50+ wines and 60+ whiskeys

Happy Hour
TUESDAY 5:00p-9:00p

WEDNESDAY-FRIDAY 5:00p-7:00p 
SATURDAY 12:00p-5:00p 

restaurant | wine & whiskey bar

tasting Room
t h e

Please share any dietary accommodations with your server
 3% credit card fee  | 20% gratuity for tables of 6+ 
Hos t  y o u r  n e x t  e v e n t  w i t h  u s

wedding, rehearsal dinner, shower, birthday, or corporate 
gathering our versatile spaces can accommodate

 both large & small groups


