
Cocktails

Spirits

Espresso Martini      
Tito’s, Mr. Black Coffee Liqueur, espresso   12.

Aperol Spritz 
Aperol and Sparkling wine   12.

Paloma 
El Jimador Tequila, grapefruit liqueur & lime   11.

Blueberry Bourbon 
Redemption Bourbon, blueberry syrup & sour mix   11.

Strawberry Pineapple Cosmo 

Tito’s, Cointreau, pineapple, strawberry & lime   12.

Rum Runner 

Bacardi, Capt. Morgan, pineapple juice,  
blackberry puree, and Malibu   11.

Georgia​ ​Peach​ ​Margherita​ 

El Jimador, Stirring’s Bellini, 
peach schnapps & fresh lime   11.

Mediterranean Mule​ 

Figenza Fig Vodka, ginger beer 
and lime juice   11.

The Basil Gin Smash 
ASW “Winterville” Gin,  
lemon juice & basil   12.

Vodka

Tito’s	 9.00 

Ketel One 	 10.00 

Grey Goose 	 10.00 

Scotch

Glenlivet “Founder’s Reserve”	 12.00 

Benriach Smoky 12 	 13.00

Macallan 12 	 18.00 

Glenlivet 18 	 25.00

Gin

ASW “Winterville” Gin	 9.00

Tanqueray 	 9.00

Hendrick’s	 11.00 

Whiskey

Jim Beam 	 8.00 

Maker’s Mark 	 9.50

Crown Royal 	 9.50    

Jameson	 10.00

Bulleit Bourbon 	 11.00 

Knob Creek 	 11.00 

Whistle Pig 	 14.00 



Akademia, “IQ”, IPA
Athens, GA 6.6%    6.50 

Bell’s “Two Hearted”, IPA
Comstock, Michigan  7.0%    6.50

Creature Comforts “Tropicalia”, IPA
Athens, Georgia  6.5%    6.50

Currahee Brewing Co  
“Lucky Scars”, Hazy IPA
Franklin, NC  6.5%    6.50

Gate City, “Copperhead”, Amber 
Atlanta, GA  5.2%    6.50

Sparkling, Rosé & Whites
Mirabello
Prosecco, Veneto   12.50 

3 Messes Basses
Rosé, Rhone, France   12.  

Benvolio, 
Pinot Grigio, Friuli   12.

Selbach
Riesling, Mosel, Germany   12.

The Ned 
Sauvignon Blanc, Marlborough, NZ   13.

J. Lohr
Chardonnay, Arroyo Seco   14.

Reds
Cult
Cabernet, Lodi   12.50 

Llama
Malbec, Mendoza, Argentina   12.75 

Joliesse
Pinot Noir, California   12.75

Sanguinetti
Sangiovese-Merlot-Syrah, Toscana   13. 

Goose Ridge 
G3 Red Blend, Columbia Valley   12.

Viticcio
Chianti Classico, Toscana   14.

Zaccagnini
Montepulciano d’Abruzzo   14.

Craft Beer

Non-Alcoholic Beer
Athletic, “Upside Down”, Golden Ale    6.50

Brooklyn, “Special Effects”, Amber Ale    6.50

Lagunitas, IPNA    6.50

Maine Breweries
Allagash, “Hop Reach”, American IPA
Portland  6.8%    7.

Allagash White
Portland  5.1%    7.

Bissell Brothers, Seasonal Offering
Portland  16.9 oz    12.50

Maine Beer Co., Seasonal Offering
Freeport  16.9 oz    12.50

Bud Light    5.50

Corona    5.50

Creature Comforts, “Classic City Lager”    5.5

Coors Light    5.50

Guinness Stout    6.50

Michelob Ultra    5.50

Miller Lite    5.50

Peroni     6.50

Stella Artois    6.50

Beer



Italian RedsBubbles, Rosé &  Whites
Tintero Moscato D’Asti, 
Piedmont (1/2 bottle)   22.
Delicately sweet and aromatic. Deliciously refreshing 
with its creamy, fizzy texture and weightless nectar.

Corte alla Flora, Prosecco
Veneto   48.
Intense and balanced with notes of green apple
and acacia flower.

3 Messes Basses, Rosé, Rhone, France   48. 
Minerality & refreshing acidity, palate of kiwi, 
citrus, red fruits & berries

Hera, Vinho Verde, Portugal   35.
Well-balanced, off dry with minerality, citrus and 
apple flavors & a crisp aftertaste.

Benvolio, Pinot Grigio, Friuli   48. 
Aromas of almond and lemon zest, dry palate, notes 
of green apple, pear, white peach and lime.

Selbach, Riesling, Mosel, Germany   48. 
Minerally, with melon, green apple and light apricot 
notes, bright, clean & balanced

The Ned, Sauvignon Blanc
Marlborough, NZ   52. 
Lemongrass, lime sherbet and green apple
flavors, with intense acidity.

J. Lohr 
Chardonnay, Arroyo Seco   56.
Marmalade and peach, tropical overtones
with hint of clove and cardamom,
clean acidity on the finish.

Colosi, Nero d’Avola, Sicilia   45. 
Medium-bodied, juicy wild strawberry w/ bright, 
citrusy acidity and light tannins.

Mauro Molino, “Dimartina”, 
Dolcetto-Barbera-Merlot-cab, Piemont   46. 
Earthy aromas, intense, macerated plum, cherry, 
almond and earth flavors.

Donnafugata, “Sedara” 
Nero D’Avola-Cab-Merlot-Syrah, Sicilia   48. 
Light to medium-bodied, tangy acidity, flavors of 
wild cherry and raspberry fruit, bay leaf and citrus.

Ca’ Gialla 
Langhe Nebbiolo, Piemonte   48. 
Good body, strawberry and cherry on the palate, 
nice length, medium tannin. 
Organic, pesticide & herbicide free.

Poggio al Tufo  
“Rompicollo”, Toscana   50. 
Cab-Sangiovese blend; ample structure for 
support and a long, fruit, spice and chocolaty 
finish.

Allegrini, “Palazzo della Torre”  
Valpolicella, Veneto   50.  
Black cherry, mocha & nutmeg; polished tannins & 
acidity.

Viticcio 
Chianti Classico, Toscana   56. 
Intense aromas of black currant, blackberry, flint, 
tar & black pepper, vibrant and solidly tannic, 
lingering aftertaste of dark fruit and mineral

Zaccagnini 
Montepulciano d’Abruzzo   56. 
Ripe cherry and tobacco aromas, medium-full 
body, concentrated fruit with balanced acidity and 
a long finish. 

’19 Barone Ricasoli  
“Brolio” Chianti Classico Riserva   60. 

Plum & black cherry fruit, leather, tobacco and 
licorice notes. Lingering finish.



Bottles of Red: Around the World
M. Chapoutier, “Belleruche”
Côtes du Rhône, France   45. 
Cherry and raspberry notes, smoky, hints of tar, 
black pepper and mesquite.

Goose Ridge, G3, Columbia Valley   48. 
Merlot and Syrah driven, with plum, blackberry, 
notes of spice, vanilla, black currant and Bing cherry.

Llama, Malbec, Mendoza, Argentina   51. 
Intense nose of cherries, blackberries and plums, 
well rounded and well-structured on the palate, 
ample fruit flavors and light oak. 

Joliesse, Pinot Noir, California   51.  
Notes of cherry pie, sun ripened strawberry and a 
hint of cinnamon linger. Delicate and well balanced.

Finca la Mata, Ribera del Duero, Spain   54.
Silky smooth with coffee, fig, and a core of black
raspberry and blackberry fruits. Juicy and lively
acidity.

Ontañón, Rioja Crianza, Spain   55.
Tempranillo-Garnacha blend with cherry, berry and 
plum flavors; supple, lightly smoky with juicy acidity.

The Prisoner Wine Co., Zinfandel,
“Saldo”, California   56. 
Loaded with ripe, sweet black cherry flavors,  
laced with espresso and toasty oak notes. 

Maison L’Envoyé, “Two Messengers”  
Willamette Valley   60. 
Bright cherry & plum flavors, notes of nutmeg & 
cinnamon, ending with a crisp finish. 

Clos du Caillou
Châteauneuf-du-Pape, France   75.
Aromas & flavors of red and black fruit, leather,
peppery herbs, and dried flower. Juicy and supple
texture with a delicate finish.

Super Tuscans
Sanguineti, “Nessun Dorma”   52. 

Sangiovese, Merlot and Syrah, aromas of toasted  
notes and dark berry. The firm palate offers dried cherry, 
blackberry and a hint of truffle alongside chewy tannins. 

‘20 Bell’Aja, Bolgheri   60.

Bouquet redolent of wild berry preserves, lifted by  
smooth notes of spice. On the palate, it is beautifully 
balanced and delicious, with supple, velvety tannins. 

’21 Antinori, Guado al Tasso

“Bruciato”, Bolgheri   70.

Notes of currants, blackberries, delicate hints  
of vanilla and sweet spices.

‘19 Le Grascete, Bolgheri   80.

Cab-Cab Franc, supple, fruity with notes of leather
and tobacco, elegant structure with fine tannins with
a long finish.

Cabernets
Cult, Lodi   50. 
Fruit forward blackberry, cherry and spice. 

BV, Napa Valley, California   65.
Blackberry, black cherry and juicy plum with
nuances of violet and mocha, lingering finish.

Faust, Napa Valley   90.
Youthful, thick & tannic, with leather & oak, 
sage and cedar, black currant and cherry.


