WINE BY THE GLASS SELECTIONS
ALL SELECTIONS OFFERED IN 3 OUNCE TASTE OR 6 OUNCE GLASS POURS

SPARKLING
PinoT BraNc, LuciEN ALBRECHT, CREMANT D’ALSACE, NV,
ALSACE, FRANCE I 4
BRIGHT GREEN APPLE & BOSC PEAR NOTES WITH TOASTED ALMOND
PiNoT NOIR, VEUVE DU VERNAY, BRUT ROSE, NV, CHAMPAGNE, FRANCE 3% 67

RED RASPBERRY, BLACK CHERRY & KUMQUAT WITH BUTTERED BRIOCHE
XARELLO/MACABEU/PARELLADA, RAVENTOS 1 BLANG, L'HEREU,

RESERVE BrUT, CAva, SANT SADURNI D’ANOIA, SPAIN, 2007 5 9
LIME & ORANGE ZEST WITH SPICED PEAR & HINTS OF ANISE

WHITE

CHARDONNAY, TALBOTT, KALI HART, MONTEREY, CALIFORNIA, 2009
RIPE HONEYDEW MELON & TANGERINE WITH A TOUCH OF VANILLA

CHARDONNAY, SEGUINOT-BORDET, CHABLIS, BURGUNDY, FRANCE, 2009 57° 11
CRISP LEMON WITH GREEN APPLE & SEA SHELL MINERALITY
CHENIN Branc, CHAMPALOU, VOUVRAY, LOIRE VALLEY, FRANCE, 2009 47 9

WHITE PEACH, ACACIA, EARL GREY TEA & LIMESTONE
GEWURZTRAMINER/PINOT GRIS/RIESLING/ CHARDONNAY, MT. DEFIANCE,

HELLFIRE WHITE, COLUMBIA GORGE, OREGON, 2008 47 8
QUINCE & CANDIED LEMON WITH FREESIA & DRIED ROSE

GODELLO/LOUREIRA/TREXADURA/TORRONTES/ALBARINO, SAN CLODIO,

RIBEIRO DEL AVIA, SPAIN, 2008 5 97
CITRUS & TREE FRUITS WITH A RICH MOUTH FEEL & NUTTY FINISH
GRUNER VELTLINER, NIGL, FREIHEIT, NIEDEROSTERREICH, AUSTRIA, 2009 £ 8

HONEYDEW MELON & PEAR WITH WHITE PEPPER
PinoT Branco/TocAl FRUILANO/RIBOLLA, MARCO FELLUGA, MOLAMATTA,

CoLLIo, ITALY, 2008 57 10
PAPAYA, MANGO & PINEAPPLE WITH A LEMON-VANILLA FINISH
PINOT GRIGIO, GRAFFIGNA, SAN JUAN, ARGENTINA, 2010 3 7
BAKED GREEN APPLE & RICH LEMON CURD
RIESLING, VON SCHLEINITZ, QBA, MOSEL, GERMANY, 2008 36
RIPE WHITE PEACH WITH SPICED PEAR & SLATE
SAUVIGNON BrANc, CHATEAU LA GRAVIERE, BORDEAUX, FRANCE, 2010 27 5

RUBY RED GRAPEFRUIT WITH LEMONGRASS & CHALK MINERALITY



ROSE

CABERNET FrRANC/GAMAY NOIR/GROLLEAU, CAVES DE L’ANGEVINE,

RosE p’ANjou, LOIRE, FRANCE, 2010
BRIGHT RASPBERRY & WHITE PEACH WITH HINTS OF SWEET BASIL

RED

CABERNET SAUVIGNON, DUCKHORN, DECOY, NAPA, CALIFORNIA, 2009
BLACK CHERRY, DRIED CURRANT & FIG WITH MOCHA & SAGE

CABERNET SAUVIGNON/SANGIOVESE/MERLOT/SYRAH, ARGIANO, N.C.

TUSCANY, ITALY, 2007 6%
RED RASPBERRY & BLACK CHERRY WITH LICORICE & LEATHER

CARIGNAN/MOUVEDRE/ GRENACHE/PETITE SIRAH/ZINFANDEL/SYRAH,

BoNNY DooN, CONTRA, CENTRAL COAST, CALIFORNIA, 2009 4%
STEWED STRAWBERRY & BLACK RASPBERRY; BLACK PEPPER, LAVENDER & SAGE
GAMAY, JOEL ROCGHETTE, BEAUJOLAIS, VV, BURGUNDY, FRANCE, 2009 4

DRIED STRAWBERRY & POMEGRANATE WITH FRESH VIOLETS
GRENACHA/CARINENA/SYRAH/CABERNET SAUVIGNON, Los 800,
PRIORAT, SPAIN, 2006 5%
RASPBERRY, ROSE PETAL & LICORICE
MERLOT, WOoODWARD CAYNON, NELMS ROAD,

WALLA WALLA, WASHINGTON, 2007 47
PLUM & CASSIS; VANILLA CREME BRULEE FINISH

PiNOT NOIR, MORGON, SANTA LuciA, CALIFORNIA, 2009

BLACK CHERRY COLA & RASPBERRY WITH LIGHT EARTHINESS 5%
SYRAH/CABERNET SAUVIGNON/GRENACHE, DOMAINE DU DrRAGON, HV
COTES DE PROVENCE, 2009 30
VIOLETS, CARDAMOM & POMEGRANATE WITH SMOKE & LEATHER
TEMPRANILLO, BODEGAS T1KALO, “RUBENS”, LA MANCHA, SPAIN, 2007 3

RICH RED RASPBERRY & RED CHERRY WITH ANISE & TARRAGON

APERITIF (30z)

AMARO, C10CIARO, ITALY 8 VERMOUTH, VyA, DrRY & SWEET, USA
AMARO, MONTENEGRO, ITALY 10  Dry FurMmINT, D1SzZNOKO, HUNGARY
AMARO, NONINO, ITALY 13 CHARTREUSE, FRANCE

AMARO, CAMPARI, ITALY 7 PERNOD, FRANCE

AMARO, FERNET-BRANCA, ITALY 6 LiLLET BLaANC & ROUGE, ITALY
VERMOUTH, ANTICA FORMULA, ITALY 5 ‘WHITE PorT, KOPKE, PORTUGAL
VERMOUTH,PUNT E MES, ITALY 6 SHERRY, MANZANILLA,

BODEGAS ARGUESO, SPAIN
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BOTTLED BEERS

AVERY, DUGANA,
COLORADO, USA 8.5%
AMERICAN-DOUBLE IPA;

UPFRONT LEMON SHERBET CITRUS
15 /22 0z

THE BURERY, MISCHIEF,
CALIFORNIA, USA 8.5%
BELGIAN-STYLE GOLDEN STRONG ALE;
PEPPERY WITH MELON, CITRUS & PEAR
25 /22 OZ
BEAR REPUBLIC, RACER 5,
CALIFORNIA, USA, 8%
AMERICAN IPA; A FOCUSED HOP PROFILE
TROPICAL FRUIT SWEETNESS, BITTER FINISH
4/12 0Z
FOUNDER’S, RED’S RYE,
MICHIGAN, USA
RED RYE; CARAMEL SWEETNESS WITH
NOTES OF FRESH BAKED RYE BREAD
3°/12 0z
CL1PPER CITY BREWING, HEAVY SEAS,

SMOKE ON THE WATER, MARYLAND, USA, 8%
SMOKED PORTER; LIGHT SMOKE
RUMMY DARK FRUITS
12/22 0z

INDIGO IMP BREWERY,

BLONDE BOMBSHELL, OHIO, USA
BALANCE OF SOUR LEMON &
RICH ORANGE PEEL
4/12 0Z
JoLLY PUMPKIN ARTISAN BREWING,

Bam BIERE, MICHIGAN, USA
DRY HOPPED-FARMHOUSE ALE; TART
CITRUS, HERBAL-GRASS & SOURDOUGH
18 /25 0Z
RockMILL BREWING, SAISON,
OHIO, USA
LOCAL FARMHOUSE ALE WITH CLASSIC
ORANGE PEEL & PEPPER NOTES
22 /22 OZ
STOUDT’S, SCARLET LADY ESB,
PENNSYLVANIA, USA
SWEET MALTS & HERBAL HOPS
3°/12 0z
SAMUAL ADAMS, LIGHT,
MASSACHUSETTS, USA
AMBER LAGER WITH TOASTED MALTS
2”12 0z
THIRSTY DOG, OLD LEG HUMPER,
OHIO, USA
PORTER WITH ROASTED & CHOCOLATE
MALTS
37 /12 0z

CUCAPA BREWING, CHUPACABRAS PALE,
MEXICALI VALLEY, MEXICO
ENGLISH STYLE PALE ALE
3/12 0Z

ZATEC, BRIGHT LAGER, CZECH REPUBLIC
BREADY, SMOOTH & SPICY; A TRUE PILSNER
4°°/16.9 0z

BRASSERIE DES RocCs,
TRIPLE IMPERIALE,
BELGIUM, 10.1%

BELGIAN ABBEY ALE WITH CANDIED-DARK
FRUITS, WHITE PEPPER & CREAMY MALTS
9/12 0Z
DE DOLLE BROUWERS,

DE DOLLE ARA BIER, BELGIUM
BELGIAN STRONG PALE;

WHITE PEPPER, GREEN APPLE & PEAR
10/11.2 0z
ST. BERNARDUS BROUWERS,

ST. BERNARDUS ABT. 12, BELGIUM 10.5%
QUADRUPLE ALE; AUTUMN FRUITS
11/11.2 0z
DELIRIUM, TREMENS, BELGIUM 8.5%
SPICED APPLE & PEAR; FLORAL NOTES
8°/12 0z

FULLER SMITH & TURNER,

LONDON PRIDE, ENGLAND
EASY DRINKING ENGLISH PALE ALE;
BISCUITY MALTS & GRASSY HOPS
4/12 0Z
JW LEE’S, LAGAVULIN CASK AGED, 2008,
ENGLAND 11.5%

SMOOTH, RICH BARLEYWINE;
INFUSED WITH PEATY ISLAY SCOTCH
16°°/9.3 0z
O’HANLONS, THOMAS HARDY, 2008,
ENGLAND 11.7%

DENSE BARLEYWINE;

LAYERS OF DRIED FRUIT & SPICE
14 /8.5 OZ
SAMUEL SMITH,

IMPERIAL STOUT, ENGLAND
ENGLISH STOUT;
ROASTED COFFEE & SWEET BOURBON
£°/12 0z

KrucHi, HitaAcHINO NEST, XH, JAPAN
STRONG RED ALE; AGED IN SAKE CASKS
8/11.2 OZ




DRAFT BEERS

DOGFISH HEAD, 90 MIN IPA, DELAWARE, USA 9%
DW TAVERN SIGNATURE

RICH, SMOOTH & VISCOUS IPA; WELL BALANCED HOP BITTERNESS

5° /16 oz
VicTORY BREWING, PRIMA PILS, PENNSYLVANIA, USA

GERMAN-STYLE PILSNER; HERBAL BITE WITH A REFRESHING FINISH
3/16 oz

BELL’S BREWING, EXPEDITION STOUT, MICHIGAN, USA 10.2%

RUSSIAN IMPERIAL STOUT; RICH FLAVORS OF CHOCOLATE, ESPRESSO & DRIED FRUITS
5°/12 oz
OMMEGANG BREWING, WITTE, NEW YORK, USA 9.8%
TRADITIONAL BELGIAN STYLE WHEAT; SWEET ORANGE & TART LEMON
£°°/16 oz
ITHACA BEER COMPANY, CASCAZILLA, NEW YORK, USA
THE NAME IS A PLAY ON THE CASCADILLA GORGE LOCATED IN ITHACA &
THE MONSTER CASCADE HOPS USED IN CRAFTING THIS RED ALE;
BRIGHT RUBY GRAPEFRUIT & FLORAL NOTES
37/16 0z
AVERY BREWING, MAHARAJA, COLORADO, USA 10%

AMERICAN DOUBLE IPA; PINEY HOPS & SWEET CITRUS MALTS

6/12 oz

BEER COCKTAILS

Goobp-“ALE” PARK 7
OMMEGANG WITTE. POMMEAU APPLE BRANDY.
PorcH CRAWLER 5
VICTORY BREWING PRIMA PILS. HOUSE-MADE LEMONADE.
ART’S FESTIVAL 9
BELVEDERE GRAPEFRUIT VODKA. ITHACA BEER COMPANY CASCAZILLA RED ALE.
ST. GERMAIN ELDERFLOWER LIQUEUR. LEMON.

SPARKLING & WINE COCKTAILS

GARDEN TOUR 6
VEUVE DE VERNAY SPARKLING ROSE
ST. GERMAIN ELDERFLOWER LIQUEUR. LAVENDER SYRUP.
SUMMER OF RIESLING 8
A TOAST TO THE CELEBRATION OF A GREAT VARIETAL
IN HONOR OF NYC’S FOURTH ANNUAL SUMMER OF RIESLING FEST
VON SCHLEINTZ RIESLING. PEACH SCHNAPPS. LYCHEE. THYME.
FROST BITTEN RIESLING ICE WINE ICE
PINK LEMONADE 7
LILLET ROUGE. HOUSE-MADE LEMONCELLO. ORANGE. LEMON. BASIL.
NORTH MARKET 9
JOEL ROCHETTE BEAUJOLAIS. COINTREAU.
MUDDLED CHERRY-STRAWBERRY-PINEAPPLE-ORANGE
PORT AUTHORITY 5
KOPKE WHITE PORT. TONIC. LIME.




GIN

COTA 9
BOMBAY SAPPHIRE GIN. RUBY RED GRAPEFRUIT JUICE.
GRAPEFRUIT BITTERS. PINK SALT RIM.

GIN-GER-TONIC 6
GINGER & LIME INFUSED TANQUERAY GIN. TONIC. CRYSTALIZED GINGER.
VINE STREET 12
G-VINE GRAPE FLOWER GIN. GRAPE JUICE. FIG SYRUP. SODA WATER.
GOAT CHEESE-STUFFED FIG

COMFEST'S No. 1 MuG 8
BLUE COAT GIN. PIMMS NO. 1. GINGER BEER.
CUCUMBER. ORANGE.

RUM & CACHACA

POINT PLEASANT 8
BACARDI COCO RUM. MUDDLED PINEAPPLE. LIME JUICE. CHERRY BRANDY.
LUXARDO MARASCHINO CHERRY

Buoy s
CAPTAIN MORGAN SPICED RUM. DRAMBUIE. LIME.
AMBER BREW 11
10 CANE RUM. STREGA LIQUOR. COINTREAU. AMBER HONEY. FENNEL FROND.

HockiNneg HiLLs 7
VARIATION OF A CAPHRINIA — A COUNTRY DRINK
CACHACA. MUDDLED LIME & CHERRY. FEE BROTHERS VELVET FALERNUM.
CRUSHED ICE

VODKA

BOARDWALK 9

GREY GOOSE CITRON VODKA. HOUSE-MADE LEMONADE.

CHAMBORD. GRAND MARNIER.
CA-LIENTE 9
JALAPENO INFUSED HOUSE VODKA
CA JOHN’S-LOCAL-SALSA PUREE. DW PICKLE JUICE.
CELERY SALT & CUMIN RIM

PEAR TREE 11

GREY GOOSE PEAR. LEMONGRASS SYRUP. LEMON JUICE.

SPARKLING FLOAT. LEMON SUGAR RIM.
LocAL WATERS 9
WATERSHED VODKA. FRESH WATERMELON JUICE. CREME DE VIOLET LIQUEUR.

TEQUILA-MEZCAL




SHORE THING 10

DON JULIO BLANCO TEQUILA. AMARO CIOCIARO.

PINEAPPLE JUICE. HOUSE-MADE SOUR.
SEASIDE HEIGHTS 12
PATRON SILVER TEQUILA. PUNT E MES. CAMPARI.
GRAND MARNIER. ORANGE TWIST.
CouzIiN PAauL 11
DON MAGUEY SINGLE VILLAGE MEZCAL. NAVAN. CHOCOLATE BITTERS.
VANILLA-SALT RIM. BURNT ORANGE PEEL.

WHISKEY, RYE & BOURBON

BLENDING POT 10
LAGAVULIN SCOTCH RINSE
RED BREAST WHISKEY - POT DISTILLED BLENDED WHISKEY
ST. GERMAIN ELDERFLOWER LIQUOR. ORANGE BITTERS.
OUR MAN PERKINS 9
CROWN ROYAL WHISKEY. DRAMBUIE. HOUSE-MADE SOUR.
RYE TOAST 10
OLD OVERHOLDT RYE. CREOLE SHRUBB. B&B. GALLIANO.
ORANGE MARMALADE
MAKER IT SWEETER 9
MAKER’S MARK BOURBON. SWEET RASPBERRY TEA.
THE HORSE SHOE 7
BULLEIT BOURBON. PERNOD. MINT SYRUP. CRUSHED ICE.
CREEK CODDER 8
CORNER CREEK BOURBON. CHAMBORD. CRANBERRY JUICE. FRESH LIME.

ScoTCH

O-HicH-LAND-O 12
DALWHINNIE 15 YR HIGHLAND SCOTCH
LAVENDER INFUSED-BROTHERS DRAKE HONEY MEAD. ORANGE TWIST.
TABLE 60 8
CHIVAS SCOTCH. AMARETTO DISARONNO.

THE JOHNNY B 12
JOHNNIE WALKER BLACK SCOTCH. VYA SWEET VERMOUTH. AMARO CIOCIARO.
SCARLET & SCOTCH 11
GLENLIVET SCOTCH. LINIE AQUAVIT. RHUBARB-TANGERINE GASTRIQUE.

THE MASTER 9
MCCALLAN 12 YR SCOTCH. FERNET-BRANCA. GINGER SYRUP.

ScoTcH FLIGHTS
THE WOODS: TaAsTING FLIGHT, Y OUNCE OF EACH (10)
GLENMORANGIE NECTAR D’OR. QUINTA RUBAN. LASANTA.
DEEP SMOKE: TASTING FLIGHT, 1 OUNCE OF EACH (20)
TALISKER 10YR. ARDBEG 10YR. LAGAVULIN 16YR.










