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BUBBLY Prosecco, Extra Dry, Acinum, NV
Veneto, Italy Refreshing pink grapefruit and granny smith apple 10

Pétillant-Naturel “Ragana,” Terre di Chieti, Il Mostro, 22
Abruzzo, ltaly Bright lime and crisp minerality, margherita vibes 12

Crémant de Loire Rosé, Arnaud Lambert, NV
Loire Valley, France Fresh and vibrant: red currants, strawberry skin, citrus, and crushed rocks 16

Vouvray Extra Brut Zero, Domaine des Aubuisieres, NV
Loire Valley, France Chenin Blanc done méthode champenoise gives flint, citrus, and brioche 16

ZIPPY Alvarinho, Nortico, '22
Minho, Portugal Fresh from the coast, a crunchy beauty light with saffron and salinity 12

Sauvignon Blanc, Coteaux de Giennois, (Alice Berthier) Mary Taylor Wines, '21
Loire Valley, France Classic, crisp and refreshing 14

SMOOTH Merseguera “Pampolut,” Can’ Leandro, 21
Valencia, Spain Extra virgin olive oil, Marcona almonds, and preserved lemons 14

Chenin Blanc, Intellego, "21
Swartland, South Africa Peach and apple, with hints of earthy hay bale 12

Chardonnay, Upper Hemel-en-Aarde Valley, Lelie van Saron, 20
Western Cape, South Africa Lemon curd pastry, fresh mint, and Maldon 17

LUSCIOUS Moschofilero “Holy Mania,” Mantineia, Troupis, '22
Peloponnese, Greece Textured island vibes from tropical fruit and white flowers 12

Riesling, Estate Trocken, Dautel, '20
Wirttemberg, Germany Rich and refined: crushed limestone and ripe peach 13

PRETTY Syrah/Pinot Noir/Zweigelt Rosé “Rézsa Petsovits,” Weninger, NV
European Wine An Austria-Hungary unification of structure and deliciously lively fruit 14

Skin Contact White “Who Goes There,” En Cavale, '22
North Coast, CA Salty, textural, and tropical with a mild sense of chaos underneath it all 14

LIGHTHEARTED Bourgogne Céte d’Or, Volnay, Domaine Henri Delagrange, '22
Burgundy, France Deliciously classy and unfussy; cherries, pine sap and pecans 16

Red Blend “Sweet Berry Wine,” Las Jaras Wines, '21
Mendocino, CA Juicy, brambly raspberries rolled in soil and seasoned with fine black pepper 20

SOCIABLE Red Blend “Fresh from Amphora,” Herdade do Rocim, 20
Alentejo, Portugal Fun and fresh indigenous blend; berry jam, pine boughs and olive 13

Salice Salentino “Il Pioniere,” Natalino Del Prete, 20
Puglia, Italy Deep black plummy fruits, licoricey spice, and cigar box 15

Malbec “Clasico,” Altos las Hormigas, '20
Mendoza, Argentina Fresh plums, strawberry, and peppermint 1

FUNKY Mencia Blend 'La Fanfarria,' Cangas, Domino de Urogallo, '20
Asturias, Spain Bright and beautiful celebration of dried cranberries, pepper, and spice 16

Perricone, Caruso e Minini, ’20
Sicily, Italy Warm blueberry pie with rosemary beside a roaring campfire 13

BOLD Sangiovese Blend “Casalone,” (Super Tuscan) Casali di Bibbiano, 16
Tuscany, ltaly Chianti vibes with a little more power, forest fruits and violets, savory yet fresh 13

Cabernet Sauvignon, Alexander Valley, Architect, '21
Sonoma County, California Dark berry jam in a cigar box; toasty and deep 14

Shiraz “Mr. Black’s Concoction,” Small Gully Winery, 16
Barossa Valley, Australia Seriously jammy: warm raspberry tarts with a waft of smoke 13

SWEET Sauternes “Emotions,” Chateau La Tour Blanche, "17
Bordeaux, France Sweet golden elixir emotes honey, white flower, and dried apricot 14

Verdelho Madeira “Savannah,” The Rare Wine Co., NV
Madeira, Portugal Orange zest and shortbread with hints of ginger, milk chocolate, and almonds 14

Crémant du Jura, Extra Brut “Indigene,” Benedicte & Stephane Tissot, NV (Jura, France) 79
Aligoté, Pierre-Olivier Bonhomme, 22 (Loire Valley, France) 60
Chardonnay “Fortbeau,” Anne & Jean Frangois Ganevat, 18 (Jura, France) 120
Pinot Noir/Gamay Rosé “Lemonade,” Day Wines, '23 (Willamette & Applegate Valleys, Oregon) 40
Red Blend “Sweet Berry Wine,” Las Jaras Wines, '21 (Mendocino, California) 75

Cabernet Sauvignon “Taken from Granite,” Clos Saron, ‘01 (Sierra Foothills, California) 140

A 20% pre-discount service charge is added to all checks.
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Original Venetian Spritz select aperitivo, prosecco, club soda 12
SPRITZES ¢ P perive.p

Negroni Sbagliato campari, cocchi vermouth di torino, prosecco 15

Purr Royale dubonnet rouge, créeme de cassis, prosecco 12

St. Germain Spritz  st. germain, prosecco, club soda 13

Tria Old Fashioned
bourbon, madeira demerara, jerry thomas bitters, orange bitters 14

Tria Martini
gin, pineau des charentes, orange bitters 15

Manhattan
rye whiskey, sherry vermouth, angostura bitters 16

Oaxacan Negroni
mezcal, campari, sweet vermouth 17

NY Sour
bourbon, lemon, red wine 14

New Year, New Me
bourbon, cinnamon, ginger, lemon, club soda 14

Familiar Resolve
vodka, aged rum, espresso, amaro, creme de cacao, maldon salt 14

Mexican Firing Squad
tequila blanco, pomegranate shrub, lime, fire tincture, club soda 14

French Revolution
cognac, calvados, lillet blanc, averna, beaujolais, absinthe 18

The Upside Down
cardamaro, cocchi dopo teatro, lucano amaro, fernet branca 18

AMARO Averna orange zest, mocha, caramel 17
Cardamaro honeysuckle, almond, burnt honey 12
Cynar artichoke, toffee, baking spices 12
Fernet Branca intense, herbaceous, menthol 16
Lucano orange peel, spearmint, cardamom 11
Nonino apricot, caramel, saffron 22

Ramazzotti dark chocolate, blackberry, cola 11

The Seed Fiore ltalian Pils (Atlantic City, NJ - 4.5%) Dry hopping for aroma makes it "ltalian." A stunning lager 7 draft

Plank Heller Weizenbock (Laaber, Germany - 8%) The Bavarian wheat beer bold enough for cool weather 12/160z

Other Half Green City (Philadelphia, PA - 7%) Hazy, double dry hopped IPA redolent of mango and tropical candy 8 draft
Tonewood Fuego Hazy IPA (Oaklyn NJ - 6.2%) Golden NEIPA bursting with citrus and tropical aromas with a malty backbone 8
The Bruery Goses Are Red (Placentia, CA - 5.6%) Mashup of Gose (tart wheat beer) and rosé wine (oak aging on Syrah) 12/160z
von Trapp Dunkel Lager (Stowe, VT - 5.7%) Crushable chestnut-hued lager from a famous family 7

Left Hand Milk Stout Nitro (Longmont, CO - 6%) Nitro adds Guinness-like creaminess, lactose adds a touch of sweetness 8/160z
Saison Dupont (Tourpes-Leuze, Belgium - 6.5%) The Belgian farmhouse ale by which the others are judged 11/160z

De Dolle Oerbier (Esen, Belgium - 9%) Complex Belgian Strong Dark Ale from our fave Belgian microbrewery 12

Tired Hands DDH PUNGE (Ardmore, PA - 8.3%) Hazy DIPA double dry hopped with pungent NZ Nelson and Motueka 14/160z
Hanssens Oude Gueuze (Dworp, Belgium - 6%) Fermented by airborne yeasts like in ye olde days. Rustic, complex 18

Cider Belly The Pastorius Hopped Cider (Philadelphia, PA - 7.5%) Dry and delicious European-inspired cider from Chestnut Hill 10

Domaine Dupont Cidre Bouché Brut Cider (Normandy, France - 5.5%) Taste why the rustic ciders of Normandy are adored 12

N/Aperol Spritz lyre’s italian spritz, fever-tree ginger ale, club soda 12

Mexican Peacekeeper lime juice, pomegranate juice, pomegranate shrub 9
PalomN/A grapefruit juice, simple syrup, lime juice, hellfire bitters 9

Sparkling Rosé Wine, Eins-Zwei-Zero, Leitz (Johannisberg, Denmark) 12/250ml can
Sauvignon Blanc Wine, Lautus (Stellenbosch, South Africa) 8/glass

Athletic Free Wave Hazy IPA 7

A 20% pre-discount service charge is added to all checks.



