
C L A S S I C  C O C K T A I L S

O L D FASH I O N E D 

Old Forester 86 Bourbon, muddled cherries, 
sugar cube, orange & aromatic bitters

PA PE R PL A N E

Four Roses Bourbon, Aperol, Amaro Montenegro, 
lemon juice

SECO N D TO TH E L AST WO RD

Conniption American Gin, St-Germain, Cynar, 
lemon juice

M A N H AT TA N

Four Roses Bourbon/Rye, bitters, sweet vermouth

M A RG A RITA

Teremana Tequila, Cointreau, lime juice, agave 
syrup, rimmed with salt

M O C K T A I L S

E M E RSO N ’S  SU NSE T

Orange juice, white cranberry juice,  
grapefruit soda

D OT TI E  SOC I A L

Orange juice, peach nectar, club soda

I N  C LOV E R

Honey syrup, cucumbers, lemonade soda
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S I G N A T U R E  C O C K T A I L S

TH IS  M UST B E TH E D R I N K

Tito’s Vodka, blue curaçao, lime, topped  
with Prosecco

PU RPLE CAC T US

Conniption Kinship Gin, Cointreau, lemon, Fee Foam

CA RE LES S WH ISPE R

Teremana Tequila, lime juice, agave syrup, 
grapefruit soda 

CA RY STRE E T SWE E PE R

Four Roses Bourbon (sb), hot honey syrup, lemon, 
bitters

G A RD E N G ATE

Raleigh White Rum, rosemary syrup, lemon juice 
topped ginger beer

S P R I T Z

A PE RO L

Club soda, topped with Prosecco

ST- G E RM A I N

Lime juice, topped with Prosecco

C H A M BO RD

Lemon juice, topped with Prosecco

T O  S H A R E

SPI LL  TH E TE A $ 4 8

Old Forester 86 Bourbon, peach liqueur, 
iced tea, peach slices. Minimum of four 

guests, served in a pitcher.
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W H I T E

LO B STE R RE E F SAU V I G N O N 
B L A N C Marlborough, New Zealand

BA BA B L A N C SAU V I G N O N 
B L A N C  Gros Manseng Côtes de 
Gascone France

C RŪ SL H C H A RD O N N AY

Santa Lucia Highlands, CA

C RŪ A L BA RI Ñ O

Edna Valley, CA

G I U L I A N O ROSATI  P I N OT 
G RI G I O FR I U L I   Friuli-Venezia Giulia, 
Italy

R O S E  /  O R A N G E  /  B U B B L E S

SA N LO RE NZO “S I R I O ” 
C E R ASU O LO ROSE  d’Abruzzo 
Teramo, Italy

R A I N A G REC H E T TO O R A N G E 
WI N E  Umbria, Italy

FA Z I O N E RE LLO M ASCA LESE 
SPU M A NTE ROSE  Sicily, Italy

‘ 8 4  E X TR A D RY PROSECCO

DOCG, Veneto, Italy

R E D S

K ATE A RN O L D P I N OT N O I R

Willamette Valley, OR 

L A FO L E T TE LOS PR I M E ROS 
P I N OT N O I R   Sonoma, CA

SA N M O RO N EG ROA M A RO

Puglia, Italy

M AT TH E W FR I T Z CA B E RN E T 
SAU V I G N O N  Sonoma, CA

B I NZ A M A N N A ,  I SO L A D E I 
N U R AG H I   Spanu

G A M AY G LO U G LO U

Red Beaujolais

 

 

.  .  .  .  $12  /  3 6 

.  .  .  .  .  $13  /  39

  
 

.  .  .  .  .  .  .  $14  /  42

 

.  .  .  .  .  .  .  .  .  .  .  .  .  $13  /  39

 

.  .  .  .  .  .  $11  /  3 3

 

.  .  .  .  .  .  .  .  .  $9  /  27 
 

.  .  .  $13  /  39

 
.  .  .  $13  /  39 

.  .  .  .  $11  /  3 0

 

 

.  .  .  .  $12  /  3 6

  

.  .  .  $16  /  4 8 
 

.  .  .  .  .  $10  /  3 4

 

.  .  .  $12  /  3 6 
 

.  .  .  .  .  .  $15  /  4 5 

.  .  .  .  .  .  .  .  .  .  $12  /  3 6

W I N E



“If you look the right way, you can see that 
the whole world is a garden.” 

Frances Hodgson Burnett, The Secret Garden, 1911

B E E R

BO N D B ROTH E RS CA RY G O LD

Lager

FU LL STE A M PAYC H EC K

Pilsner

WI C KE D WE E D PE RN I C I O US

West Coast style IPA

WI C KE D WE E K PE RN I - H A Z E

New England Hazy style IPA

M O D E LO

M I C H E LO B U LTR A

F O O D

A L L TH E M E ATS

Selection of salami and prosciutto served with 
mixed olives, Dijon mustard, and a demi baguette

SO C H E ESY

Selection of American Grana, provolone, 
Gorgonzola, and Artigiano cheeses served with a 
honeycomb and a demi baguette

A L IT TLE B IT  O F BOTH

A scaled back version of both ALL THE MEATS 
and SO CHEESY

J UST TH E B RE A D

Toasted demi baguette served with herb infused 
olive oil, balsamic glaze, and premium spice blend

SO M E TH I N G SWE E T

Brigadeiros (Brazilian truffles): a selection of 
lemon, raspberry, dark chocolate, and a dark and 
white chocolate combination.
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