
Cocktails
Sapelo Spritz					     12.	
Creature Comforts Sapelo Apertivo,			 
Prosecco & soda

Limoncello Drop				    12.	
ASW ‘Hunker’ Vodka, Limoncello, 
lemon juice & triple sec

Espresso Martini				    13.
ASW ‘Hunker’ Vodka, Mr. Black Coffee 			 
liqueur, cold brew espresso, Creme de Cacao

Neapolitan Negroni				    12.	
Campari, Sweet Vermouth & Prosecco

Italian Buck					     13.
Redemption Rye, Ginger Beer and lime

Peach Margarita				    13.
Tequila, peach Bellini mix, lime & triple sec

Sicilian Martini					    13.
Figenza Vodka, pomegranate and lime

Allagash White     				    7.00
Portland, Maine  5.1%

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

Creature Comforts, ‘Classic City Lager’     	 5.50
Athens, Georgia  4.2%

Creature Comforts ‘Tropicalia’, IPA     		 6.50
Athens, Georgia  6.5%

Creature Comforts Seltzers			   8.00
Citrus, peach, tropical & cherry lime

Craft & Local Beer Domestics & Imports
Blue Moon				    6.00

Coors Light    				    5.50

Guinness Stout     			   6.50

Michelob Ultra     			   5.50

Miller Lite, on draft   			   5.50

Modelo	      			   5.50

Peroni     				    6.50

Stella Artois     				   6.50

Non-Alcoholic
Athletic, ‘Upside Down’, Golden Ale		  6.50

Athletic Lite					     6.50

Non-Alcoholic Mocktail:			   11.00

	  Peach Margarita 

	  Basil Smash 



Bubbles, Rosé &  Whites

By the Glass
Rosé &  Whites Reds

Moscato D’Asti					    22.
Tintero, Piemonte, ITL (1/2 bottle)
Delicately sweet and aromatic.
Refreshing creamy peach nectar.

Prosecco,					     48.
Mary Taylor, Veneto, ITL
dry, lemon, apple, pear flavors.

Rosé						      52.
Field Recordings,
‘DOMO ARIGATO’, CA, USA
Fresh pears,  apricot preserves
white pepper notes

Pinot Grigio					     52.
Santi ‘Sortesele’, Veneto, ITL
Floral nose, apricot notes, rounded, 
elegant acidity.

Sauvignon Blanc				    52.
Via Alpina, Friuli, ITL
Medium-bodied with vibrant notes
of grapefruit, green apple,
mineral-driven

Verdicchio dei Castelli di Jesi			   52.
Colleleva, le Marche, ITL
Crisp, light, bright acidity, lime, lemon, 
green apple, white peach, subtle minerality. 

Chardonnay					     56.
Ferrari, Sonoma, CA, USA
Oak-aged wine showcasing graham
cracker and golden apple on the nose,
baking spices on the palate.

Chardonnay, 					     65.
La Crema, ‘Kelli Ann Vineyard’ 
Russian River, Sonoma, CA, USA
Ginger and preserved lemon notes, 
ripe white fruit & spice, strong buttery 
accents, rich acidity.

Prosecco					     12.
Mary Taylor, Veneto, ITL

Rosé						      13.
Field Recordings,
‘DOMO ARIGATO’, CA, USA

Pinot Grigio					     13.
Santi ‘Sortesele’, Veneto, ITL

Sauvignon Blanc				    13.
Via Alpina, Friuli, ITL

Verdicchio dei Castelli di Jesi			   13.
Colleleva, le Marche, ITL

Chardonnay					     14.
Ferrari, Sonoma, CA, USA

Malbec			      			   12.
Cigar Box, Mendoza, Argentina

Cabernet				         	 13.
Ocean Road, AUS

Chianti Classico				    14.
Antinori, ‘Peppoli’, Toscana, ITL

Sangiovese-Merlot-Syrah		   	 14.
Sanguineti, ‘Nessun Dorma’, Toscana, ITL

Montepulciano d’Abruzzo			   14.
Zaccagnini, Abruzzo, ITL 

Pinot Noir				         	 14.
Kate Arnold, Willamette Valley, OR



Italian Reds

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

Nero D’Avola-Cab-Merlot-Syrah		  48.
Donnafugata, ‘Sedara’, Sicilia 
Medium-bodied with a tangy acidity that 
opens up with flavors of wild cherry, tart
raspberry and bay leaf.

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

Cab-Sangiovese Blend     			   50. 
Poggio al Tufo, ‘Rompicollo’, Toscana 
Cab-Sangiovese blend; ample structure for 
support and a long, fruit, spice and 
chocolatey finish.

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

Susumaniello					     52.
Varvaglione, Apulia
Structured, full-bodied, balanced 
with good acidity, plush dark fruit flavors.

Sangiovese-Merlot-Syrah			   56.
Sanguineti, ‘Nessun Dorma’ , Toscana
Sangiovese, Merlot and Syrah, full 
bodied with chewy tannins, tart red 
fruit and velvety finish. 

Chianti Classico				    56.
Antinori, ‘Peppoli’, Toscana
Cherry pie and raspberry fruit, vibrant,
succulent, earth, spices and rose hip,
firm structure.

Montepulciano d’Abruzzo			   56.
Zaccagnini, Abruzzo 
White pepper and tart red fruit on the 
nose that opens up to soft tannins on 
the palate. 

Barbera 					     60.
Prunotto, ‘Fiulot’, Piemonte
Bright cherry notes, crisp acidity, and 
soft tannins.

Etna Rosso 					     60.
Duca di Salaparuta , ‘Lavico’, Sicilia
Complex, blending bright fruit with earth 
and spice.

Chianti Classico Riserva			   75.
Rocca delle Macie, Toscana
Cherry and orange peel with some spice. 
Medium-bodied with creamy tannins and a 
fresh, savory finish. Sangiovese with some 
Cabernet Sauvignon and Merlot.

Barbaresco					     80.
Prunotto, Piemonte
Graphite, macerated cherry and
raspberry aromas and flavors, supple,
vibrant, balanced.

Rosso Toscana
Bell’Aja, Bolgheri   				    80.
Subtly floral bouquet on the nose balanced 
by notes of baking spice, bold and velvety 
tannins coat the palate. 



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

Rioja Crianza					     45.
Ontañón, Spain
Tempranillo-Garnacha blend with cherry, berry 
and plum flavors; supple, lightly smoky with 
juicy acidity & bold tannins.

Malbec						     48.
Cigar Box, Mendoza, Argentina
Smoky, woody character with flavors of plum, 
dark fruit, and chocolate, fruit-forward.

Cabernet				       	 52.
Ocean Road, AUS
Mint chocolate and red currant with olive and
peppery spice nuances; a succulent, perfumed,
medium-bodied Cab. 

Tempranillo					     54.
Finca la Mata
Ribera del Duero, Spain
Silky smooth with hints of coffee and fig,
followed by notes of blackberry and raspberry.

Côte de Nuit Villages Pinot Noir 		  60.
R. Dubois & Fils, Côte D’Or
Burgundy, France
Floral bouquet on the nose, subtle tannins,
tart red fruits and earl grey tea notes.

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

Pomerol 					     95.
Château de Sales, Right Bank, Bordeaux	     
A medium bodied cab-cab franc-merlot blend,
with velvety tannins, plummy dark fruit, and a
lingering finish.

Malbec						     52.
Caymus, ‘Red Schooner Voyage 11’,
Napa, CA, USA
Elegant and pure, savory, sage and peppery
floral details,  concentrated, juicy core of
chocolate berry flavors, a twinge of fresh
acidity that lifts the flavors, fine tannins.

Pinot Noir					     56.
Kate Arnold, Willamette Valley, OR
Medium bodied with notes of cedar and red plum 
on the nose, red cherry pie and earl grey tea on 
the palate.

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

Cabernet Sauvignon				    60.
Beaulieu Vineyards, ‘BV’, Napa
Youthful, thick & tannic, with leather & oak, 
sage and cedar, black currant and cherry.

Cabernet Sauvignon				    65.
Ferrari Carano, ‘Tresor’, Sonoma
notes of tobacco on the nose, bold tannin 
structure, red currant and oak on the palate.

Cabernet Sauvignon 				    90.
Faust, Napa, CA, USA
Blueberry, açaí and boysenberry compote
notes that show just enough structural
support, while anise and violet flicker through.

Pinot Noir					     110.
Summer Dreams, ‘Stargazing’, Sonoma
Silky, with aromas of red berries, wild 
strawberry, and violets, notes of brown spices, 
cedarwood, and nutmeg.

Cabernet Sauvignon				    120.
Stag’s Leap, ‘Artemis’, Napa Valley
Delicate notes of oak open to defined tannins, 
dark red fruits, leather and hints of smoke.


