
Cocktails Spirits
Loki      
Robert’s Gin, strawberry, basil,
honey, lime, Gran Marnier    14.

Gin Basil Smash       
Robert’s Gin, basil, lemon    14.

Georgia Peach Margherita

El Jimador, Stirring’s Bellini, 
peach schnapps & fresh lime    14.

Mediterranean Mule

Figenza Fig Vodka, ginger beer 
and lime juice    14. 

Blackberry-Walnut Old Fashioned

Redemption Whiskey, Walnut Bitters,
muddled Blackberry    14.

Aperol Spritz     13. 

Espresso Martini

ASW’s “Hunker” Vodka, 
Mr. Black coffee liqueur, Espresso    14.

Sangria, Red or White      
Wine, Triple Sec & fresh fruit    12.

Vodka

Tito’s 9.

Grey Goose 10.

Ketel One 11.

Gin

Tanqueray 10.

Oak House Distillery, “Robert’s” 11.

Hendrick’s 11.

Bombay 12.

Whiskey

Jameson 10.

Maker’s Mark 10.

Crown Royal 10.

Bulleit Bourbon 12.

Woodford Reserve 13.

Barrell, Vantage 15.

Whistle Pig Rye 16. 

Scotch

Glenlivet Founder’s Reserve 13.

Laphroaig 10 15.

Macallan 12, Sherry Cask 18. 

Oban 14 18.

Glenlivet 18 25. 

Tequila

El Jimador Blanco 8.

Don Julio, Blanco 12.

Don Julio, Anejo 14.



Sparkling, Rosé & Whites
Mirabello
Prosecco, Veneto    13.

Cavicchioli, Lambrusco
Emilia-Romagna    11.

Aragosta 
Rosé, Sardinia    13.

Santi
Pinot Grigio, Italy    13.

Selbach
Riesling, Mosel, Germany    13. 

The Ned 
Sauvignon Blanc, Marlborough, NZ    13.50

J. Lohr
Chardonnay, Arroyo Seco    14.50

Reds
Goose Ridge
G3 Red Blend, Columbia Valley    13.

Cult
Cabernet, Lodi    13.

Donnafugata, “Sedara”
Nero D’Avola-Cab-Merlot-Syrah, Sicilia    13.

Llama
Malbec, Mendoza, Argentina    13.

Kate Arnold
Pinot Noir, Willamette, OR    14. 

Sanguineti
Sangiovese-Merlot-Syrah, Toscana    14.

Viticcio
Chianti Classico, Toscana    14.50

The Prisoner Wine Co., “Saldo”
Zinfandel, California    14.50

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

Bell’s “Two Hearted” IPA
Michigan  7.0%    7.

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

Three Taverns “Rapturous” Raspberry Sour
Atlanta, GA  5%    6.50

Yazoo, “Gerst”, Amber Ale
Nashville, Tennessee  4.9%    6.50

Bud Light    5.50

Coors Light    5.50

Creature Comforts, “Classic City Lager”    6.

Guinness Stout    6.50

Michelob Ultra    5.50

Miller Lite    5.50

Peroni    6.50

Sierra Nevada, Pale Ale    6.

Stella Artois    6.50

Beer

NA Beer
Athletic, “Upside Down”, Golden Ale    6.50

Brooklyn, “Special Effects”, Amber Ale    6.50

Lagunitas, IPNA    6.50

Maine Breweries
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



Italian Reds
Mauro Molino, “Dimartina”
Vino Rosso, Piemonte    46.
Earthy aromas, intense, macerated plum, 
cherry, almond and earth flavors.

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

Donnafugata, “Sedara”
Nero D’Avola-Cab-Merlot-Syrah, Sicilia    52.
Light to medium-bodied, tangy acidity, flavors 
of wild cherry and raspberry fruit, 
bay leaf and citrus.

Zaccagnini 
Montepulciano d’Abruzzo    54. 
Ripe cherry & tobacco aromas, concentrated 
fruit with balanced acidity and a long finish.

Allegrini, “Palazzo della Torre” 
Valpolicella, Veneto    54. 
Black cherry, mocha & nutmeg;
polished tannins & acidity.

Statti, “Cauro”
Gaglioppo-Cabernet, Calabria    57. 
Lovely blend from Southern Italy, aromas of 
black and red fruit & balsamic. Very elegant, 
long and persistent.

Tommasi, Ripasso, Veneto    60.
Ripe fruit tones, inky concentration, aromas of 
spice and smoke, round and soft on the palate.

Borgogno
Barbera d’Alba, Superiore    67.
Rich and round, dark plum, blackberry & earth 
flavors. Balanced with a hint of spice, 
lingering finish.

Bubbles
Tintero, Moscato D’Asti 
Piemonte (1/2 bottle)    22.
Deliciously refreshing with its creamy, fizzy texture 
and weightless nectar.

Cavicchioli, Lambrusco
Emilia-Romagna    44.
Bright & tangy, wild berry & cherry fruit,
spiced finish.

NV Paula Kornell
Methode Champenoise, California    45.
Creamy and vibrant, with apple and strawberry 
flavors.

Corte alla Flora, Prosecco
Veneto,    50.
Intense and balanced with notes of green apple 
and acacia flower.

Rosé & Whites
Hera, Vinho Verde, Portugal    40.
Well-balanced rich, off dry with minerality, citrus 
and apple flavors & a crisp aftertaste.

Pieropan, Soave Classico, Veneto    40.
Bright, fragrant, light-bodied, with ripe apricot, 
lime blossom, stone and blood orange zest.

Aragosta, Rosé, Sardinia    52.
Tart, salted watermelon, off sweet.

Selbach, Riesling, Mosel, Germany    52.
Minerally, with melon, green apple and light 
apricot notes, bright, clean & balanced. 

Santi, Pinot Grigio, Italy    52.
Floral, apricot, elegent acidity.

The Ned, Sauvignon Blanc, Marlborough, NZ   54.
Lemongrass, lime sherbet and green apple 
flavors, with intense acidity.

J. Lohr, Chardonnay, Arroyo Seco    58.
Marmalade and peach, tropical overtones 
with hint of clove and cardamom, 
clean acidity on the finish.

La Crema, “Kelli Ann Vineyard”
Chardonnay, Russian River    65.
Ginger and preserved lemon notes, ripe white 
fruit & spice, strong buttery accents, rich acidity.

Chianti
Viticcio - Chianti Classico    58.
Intense aromas of black currant, blackberry, flint, 
tar & black pepper.

’19 Barone Ricasoli, “Brolio“
Chianti Classico Riserva    60.
Plum & black cherry fruit, leather, tobacco and 
licorice notes. Lingering finish.

’17 Felsina, “Rancia”, 
Chianti Classico Riserva    90.
Cherry, plum, juniper, earth and chocolate flavors
with a solid structure.



Cabernet
Cult, Lodi    52.
Fruit forward blackberry, cherry and spice.

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

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

Orin Swift, “Palermo”, Napa Valley    110.
Vibrant, tasty burst of boysenberry and blackberry 
compote notes, cocoa, tobacco and licorice 
elements with a long finish.

P inot Noir
Kate Arnold, Willamette OR    56.
Medium body with notes of cedar and red plum. 

Moillard, “Le Duche”, Burgundy    60.
Ripe red fruits notes, blackcurrant and gooseberry. 
Rich tannins and aromas of spice and toast.

La Crema, “Fog Veil”, Russian River    80.
Aromas of black cherry, raspberry, and toasted 
baking spice, flavors of black plum, pomegranate, & 
sassafras. Fine tannins are balanced by juicy acidity.

 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    52.
Merlot and Syrah driven, with plum, blackberry, notes 
of spice, vanilla, black currant and Bing cherry.

Llama, Malbec, Mendoza, Argentina    52.
Intense nose of cherries, blackberries and plums, 
well rounded and well-structured on the palate.

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

The Prisoner Wine Co., Zinfandel,
“Saldo”, California.    58.
Loaded with ripe, sweet black cherry flavors, 
laced with espresso and toasty oak notes.

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.

J. Lohr, “Cuvee St. E”
Paso Robles    90.
A Bordeaux inspired blend of mostly Cab Frac; 
blueberry and raspberry, wild sage, cacao nib aromas. 
On the palate, fresh plum and black cherry with a 
dusty tannin core and a long, pleasing finish.

Super Tuscans
Sanguineti, “Nessun Dorma”    56. 
Sangiovese, Merlot and Syrah. The firm palate offers 
dried cherry, blackberry and a hint of truffle alongside
chewy tannins. 

’21 Campogiovanni
Rosso di Montalcino    57.
Aromas of dark cherry and blackberry with notes of 
cedar wood; well-structured.

’21 Antinori, Guado al Tasso
“Bruciato”, Bolgheri    62.
Merlot driven blend with notes of currants, 
blackberries, delicate hints of vanilla & sweet spices.

’18 Val delle Rose, “Aurelio”, Maremma    72.
Merlot-Cab Franc. Ripe cherry fruit, succulent well-
integrated & structured. Rosemary, thyme, cedar and 
earthy notes.

‘19 Le Grascete, Bolgheri    85.
Cab-Cab Franc, supple, fruity with notes of leather 
and tobacco, elegant structure with fine tannins with 
a long finish.

’18 Felsina, “Fontalloro”    100.
Black cherry and blackberry flavors are accented 
by earth, rosemary and tobacco with vibrant acidity 
driving the long finish.

Reserves
’11 Paolo Conterno, “Riva del Bric”, Barolo (375ml)   50.
Spicy with cherry, strawberry, licorice, black pepper 
and cumin flavors. Balanced w/a lingering finish 
that displays sweet fruit and tobacco notes.

‘13 Moccagatta, “Basarin” Barbaresco    90.
Juicy, rich texture with cherry, strawberry, licorice and 
leather flavors. Supple yet firm, balanced, long finish 
of sweet fruit, mineral and tobacco.

’15 Caparzo Brunello di Montalcino    95.
Cherry, plum, earthy, tart and spice

’18 Marchesi de Frescobaldi, “Castelgiocondo”
Brunello di Montalcino    110.
Macerated plum and cherry fruit, shaded by tobacco 
and earth flavors. Dense, dusty tannins.


