
COCKTAILS

MOCKTAILS

Housecat Negroni 13.5 
The Farmhouse Group selected a special cask of Barr Hill (vt)
Tom Cat gin to put in this otherwise classic Negroni
bold / vibrant / fortifying 

Passion Fruit Margarita  14
Nothing says summer like a passion fruit marg 
with a spicy Tajin rim
sweet / tart / balanced

Kaleidoscopic Tenderness 15
passion fruit & vanilla daiquiri made with a
wonderful rum blend (including some fine VT rums)
bright / tangy / fruity 

Talk of Manhattan: Act 1 15  
Rectified bourbon (vt) apple brandy, sherry aged brandy, 
Averna amaro & walnut bitters (contains nuts)
rich / nutty / riff on a classic

Another Pink Drink 15
St. Johnsbury gin (vt) gussied by beet juice, local apple 
cider vinegar, lemon juice, Barr Hill honey & Savoure soda
earthy / punchy / savory

Mini Spritz 10
Apertivi from Aperol, Pilla Select, & Linchpin (vt), prosecco
bubbly / citrusy / crushable

Sangria 13
always rotating & topped with prosecco. 
ask your server what we have today!

BOTTLES FROM THE CELLAR

SPARKLING & WHITE & ORANGE

RED

gamay  85 
Guy Breton Morgon (Beaujolais) 
tart, fruity, refreshing

Zinfandel Blend  60
Owen Roe ‘Abbot’s Table’ (Columbia Valley) 
rich, silky, smokey finish

Toscana Rosso  55
Montepeloso (Italy) 
montepulciano & cabernet dominate, dark red 
fruits, aromatic wood & mineral texture 

Apple-Grape Sparkling Wine  40
Fable Farms ‘Vinous Venus’ (Vermont)
oak aged, easygoing, served chilled

Field Blend  65  
Kalche ‘Red Blue Sky’ (Vermont)
berry & spice, floral aromas, tangy & sweet

Marquette Rosé  60 
Kalche ‘Mimeomia’ (Vermont) 
dark rosé, tart cherry & dry tannins

Grenache Blend 45 
Mas de Gênets - Vacqueyras (South Rhone)
dark red fruits & earthy lingering finish

Rioja Reserva 2014  70
Bodegas Hermanos Peciña (Spain) 
vanilla aroma, tobacco & dried flowers, 
leathery, velvety & elegant  

Cabernet Sauvignon  65
Alexander Valley (California) cassis & plum, 
oak & chocolate, firm tannins & chewy finish

Pinot noir  45 
Folk Machine (Central Coast) 
elegant & lean, ripe fruit & opulent spice

Garnacha & Mazuelo  45 
La Cartuja (Spain) 
dark berries, peppery nose, long mineral finish

WINES BY THE GLASS
Prosecco - Zardetto (Veneto) 
dry, acacia flowers, apricot & green apple

11 30 --

Sauvignon Blanc - Le Petit Salvard 
(Loire) zippy citrus, blossoming flowers,
minerally refreshment

14 42 54

Assyrtiko - Stamnaki (Greece)
refreshing acidic backbone, lemon & citrus,
creamy finish 

12 34 48

Rosé - Domaine Carrel (Savoie)
crisp & mineral, structured yet effortless

11 30 44

glass 1/
2
 lt bottle

Valdiguié - Wildflower 
(Monterey) chilled red wine, raspberry & 
pomegranate, touch of acidity
*STAFF’S SUMMER FAVORITE

12 34 48

Nerello Mascalese - Nicosia Lenza 
di Munti (Sicily) Wild strawberry & red 
currant, spicy nose, dry fruity finish

13 38 52

Côtes du Rhône Villages - 
Kermit Lynch (South Rhône) medium body, 
dark earth & spice 

13 38 52

Cabernet Sauvignon - 
Ultraviolet (Napa) lucious & chocolatey, 
everything you want in a Napa cab

14 42 54

Chardonnay - Grayson Cellars (Napa)
ripe peach & tangerine, a whisper of oak 

11 30 44

Garnacha- Zestos (Spain) 
juicy & lively dark fruit, fantastic earthiness

11 30 44

NAH-groni 9
A strong mocktail without the booze! Pentire ‘Costal Spritz’
N/A spirit, bitter soda, & red verjus

NAH-garita 10
Pentire ‘Adrift’ N/A spirit brings the vegetal quality you’d
expect from a great tequila. Served with fresh lime juice
& Barr Hill honey syrup

In Its Pentirety 9
Pentire ‘Adrift’ N/A spirit has a nice, fresh vegetal flavor,
then we add Savoure artisanal citrus soda & a splash of 
apple cider vinegar for some tang

Albariño 65 
Leirana (Rías Baxias) 
meyer lemon, ginger, mineral & dry

Riesling  50
Von Buhl ‘Bone Dry’ (Pfalz) 
stone fruit & citrus, hay, bright acidity

Chenin blanc  50
Folk Machine ‘Jeanne d’Arc’ (California) 
skin contact funk, yellow plum, mineral

Carricante  55
Etna Bianco Femina (Sicily) floral, 
grapefruit essence, volcanic soil grown

Cava  45
Avinyó Brut Reserva (Spain) 
apple, pear, & fresh bread

Pinot Grigio 45
Castelfeder ‘Mont Mès’ (Italy)
Round, dry, easy going, mineral

Champagne  85
Lanson (Champagne) 
citrus, brioche & dried fruit

Muscat Pèt Nat  60
Kobal ‘Bajita Rumeni’ (Slovenia) 
wild yeast, lemon & floral

Chardonnay 45
Trefethen ‘Eshcol’ (Napa Valley)
9 months new oak, tangerine, & orange blossom


