WHITE

OSEL BIANCO ‘23 /ITALY /cortese-chardonnay blend with
aromas of fresh flowers, white peaches; full-bodied 12 /47

ORNATO PINOT GRIGIO 22/ ITALY / hints of apricot,
banana and acacia flower 13/50

ST. JOHN'S BAY SAUVIGNON BLANC ‘22 /CHILE /fresh
and lively, tropical fruit flavors, crisp finish 14 /55

JULIA JAMES CHARDONNAY ‘21/ CALIFORNIA / tropical
fruits, green apple, touch of oak 14 /55

DR. LEIMBROCK ESTATE RIESLING ‘22 / GERMANY / sour
green apple candy and citrus oil; dry, light body 13/ 51

MAR DE VINAS ALBARINO ‘23 / SPAIN / fresh meyer lemon,

green apple and honeysuckle 13/51

CRIOS TORRONTES ‘25 / ARGENTINA / Very aromatic, light-
bodied, crisp, and dry with a refreshing finish 13 /50

JANARE FALANGHINA SANNIO ‘24 / [TALY / apple and
quince, alongside some nutty complexity, soft spice 13/ 50

ARTESANO ORGANIC WHITE MALBEC ‘23 ARGENTINA/
citrus flavors; crisp and fresh 13 /50

EGEO VERDEJO ‘21 /SPAIN / notes of lemon curd, vanilla
and rose water 13/50

SPARKLING

CONDE DE SUBIRATS ROSE / SPAIN / notes of strawberry,
rhubarb and blood orange; full-bodied 12/ 47

BIUTIFUL CAVA BRUT / SPAIN / green apple, tangerine and
lime, bright, juicy and dry 12 /47

DULCE DE MOSCATEL FLARE /SPAIN / fresh pear, melon,
lychee, white flowers and nutmeg 12/ 47

POGGIO COSTA PROSECCO /ITALY / subtle aromas of
white flowers and hazelnut 12/ 47

DRAFT

lager LONE OAK / lone oak farm / dry malt notes / 4.2% abv 8
ipa FLIPCOAST / lone oak farm / bright orange /6.8% 8
pilsner PAINT BRANCH /7 locks / czech style / 53% abv 8

LOCAL

hazy ipa DENSE BRUME / elder pine /7% abv 85

pilsner ELDER PINE PILSNER / elder pine /5% abv 7
tropical hazy neipa SANDBAR / lone oak farm /7% abv 75
ipa 60 MINUTE / dogfish head brewing / 6.5% abv 7.5
american ipa / FLIPCOAST /6.8% 7

pilsner / MOCO LITE / lone oak farm / 4.5% 7

DOMESTIC & IMPORTED

wheat bar KRONENBOURG 1664 / france / 4.6% abv 7
pilsner DOS EQUIS / mexio / 4.0% abv 65

mexican lager VICTORIA / mexio / 4.02% abv 6.5

pale lager BUD LIGHT / missouri/ 4.2% abv 6.5

light lager MILLER LITE / wisonsin/ 417% abv 6.5

light lager MICHELOB ULTRA / missouri/ 4.2% abv 6.5
crisp lager CORONA / mexico / 4.6% abv 7.5

lager HEINEKEN / netherlands / lager /5% abv 8.5
non-alcoholic ESTRELLA GALICIA 0.0/ spain /0% abv 75
lager CUSQUENA / peru / caramel and citrus /5% abv 7.5
pilsner PERONI / italy / subtle citrus aroma /5% abv 7.5
black lager XINGU BLACK / brazil / 4.6% abv 8

ENJOY WINE OR BEER TO GO!

CHATEAU DES ARNAUDS BORDEAUX ‘21/ FRANCE
100% merlot: black fruit, licorice; well-balanced 13/ 51

VINA JARABA RESERVA BLEND ‘17 / SPAIN
tempranillo, cabernet, merlot; medium-bodied 13/51

ANGELINE PINOT NOIR ‘23 / CALIFORNIA / pomegranate,
cherry, dried berries, herbaceous tones 14 /55

BOVALE BOBAL ‘20 /SPAIN / black cherries, dark berries,
chocolate, dark soil tones, smoky topnote. full-bodied 13 /51

COLLIER CREEK CABERNET SAUVIGNON ‘23 / NAPA /
blackberry aromas and flavors, moderate tannins 13 /51

LA RESERVE DU PRINCE COTES DU RHONE 22/
FRANCE / grenache blend; red fruit aromas; spicy overtones
on the nose; smooth, supple and fresh 13/ 51

RIOS DE TINTA (TEMPRANILLO) ‘21/SPAIN / xpressive
notes of blackberry, blueberry fruit, spiced finish 14 /55

AVATAR ORGANIC MALBEC ‘22 / ARGENTINA /intense
fruit, complex with good acidity, fresh and balance 13/ 51

ACENTOR RIOJA BLEND ‘20 / SPAIN / tempranillo blend;
aromas of cherry, spice, vanilla; medium-bodied 13/ 51

COLIMORO MONTEPULCIANO D’ABRUZZO ‘22 / ITALY b
dried cherries, hints of spice; medium-bodied; balanced old
black fruits with dark tannins; notes of chocolate 12/ 47

ELIAS MORA TINTA DE TORO ‘21/ SPAIN / cherry and
berry aromas; tannic and taut on the palate 14 /55

SOLIS LUMEN ROSE ‘25 / FRANCE / grenache-cinsault
blend; explosive red berry, watermelon, and citrus 13 /50

BIUTIFUL BRUT ROSE / SPAIN / blood orange, rhubarb, rye
toast, salty minerality; crisp and full-bodied 12/ 47

SOLARCE ROSE ‘20/21 SPAIN / red strawberry nose with a
touch of tangerine 13/ 51

DOMAINE BOUSQUET PINOT ROSE ‘24 / ARGENTINA /
red berry aromas with orange zest notes; fresh acidity 13/50

JOLIE FOLLE ‘23 / FRANCE / notes of strawberry and
raspberry; bright and dry with a hint of apricot 12 /47

HB CHEVALIER ‘24 / FRANCE / notes of ripe citrus and fruit
candy; balanced and delicate 13/51

POGGIO COSTA PROSECCO ROSE / ITALY / refreshing,
crisp peach and subtle wild berries 12 /47

RED /red wine, apple, orange, cointreau, brandy 1.5/ 45

SPARKLING / sparkling wine, blueberry, cointreau, brandy,
orange juice 115/ 45

SEASONAL / ask about our current selection 115/ 45

GC - prepared with gluten-free ingredients; please note that we do not use a
dedicated fryer for gluten-free dishes; please notify your server of all allergies;
*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may
increase your risk of foodborne illness

all of our wines and beers are available for carryout by the bottle at half off the listed bottle menu price / grab a bottle (or more) of

your favorites to enjoy anywhere / ask your server for more details



