SPECIALTY COCKTAILS

Newport
titos, cucumber, lemon, simple syrup

Sunset Sail
olmeca altos, aperol, mango, orgeat, lime

Botanical Gin and Tonic

empress, tonic, fresh herbs, juniper, pink peppercorn

Port Old Fashioned
penelope, ruby port reduction, bitters

Lychee Cosmo
titos, st. germaine, lychee, lime

Kir Royal
chambord, veuve clicquot

HOUSE CLASSICS

Espresso Martini
ketel one, espresso, kahlua

Margarita
olmeca altos, cointreau, lime

Aperol Sprtiz
aperol, prosecco, soda

Manhattan
bulleit rye, sweet vermouth, bitters

Negroni
tanqueray, campari, sweet vermouth

Mojito
bacardi, lime, simple syrup, fresh mint, soda

House Sangria
red or white, seasonal fruits

BEERS & CIDER

Peroni (Italy)

Corona (Mexico)

Pilsner Urquell (Czech)

Michelob Ultra (Missouri, USA)

Whalers APA (Rhode Island, USA)

Object Permanence IPA (Rhode Island, USA)
Allagash White (Maine, USA)

Angry Orchard Apple Cider (NY, USA)
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SPARKLING

Cremant de Bourgogne, J.J. Vincent, France
Champagne, Veuve Clicquot, france

WHITE

Sancerre, J. de Villebois, France

Pinot Grigio, Scarpetta, Italy

Sauvignon Blanc, Crowded House, New Zealand
Chardonnay, Ancient Peaks, CA

Chardonnay, Chateau Vitallis Pouilly-Fuisse, France
ROSE

Whispering Angel, Chateau d’Esclans, France
RED

Pinot Noir, Diora ‘La Petite Grace’, CA

Syrah, Chateau De Saint Cosme, France

Chianti Classico Riserva, Castello di Monsanto, Italy
Cabernet Sauvignon, Austin Hope, CA Sunset

ZERO PROOF COCKTAILS

Negroni
classic negroni sans alcohol

Lychee Highball
lyre’s NA Gin, lychee, lime, soda

NA Beer Heineken Zero, (Netherlands)
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