COCKTAILS
IRISH GOODBYE $13
Kilbeggan, Honey, Lemon, Som Ginger, Peychauds

DAMN, SON. THAT’S SOME GRAPEFRUIT
Damson Plum Ligueur, Tito’s, St. Germain

EL DIABLO $12
Espolon Blanco Tequila, Cassis, Lime, Ginger

TATONKA FIZZ $12
Bison Grass Vodka, Som Apple, Lemon-Lime Soda

OLD FASHIONED $13
Woodford Reserve, Sugar, Bitters, Twist

SANGRIA $11
Wine, Seasonal Fruit

SBRAGA PUNCH $10
Absolut Mandarin, Amaretto, Orange, Pineapple

THE MUSE $14
Laird’s Bonded, Drambuie, Dolin Blanc, Cynar

BEER

Dubbel, Chimay Rouge Premier, S.A. Bieres de Chimay, Belgium (11.20z)
$12

Blonde, Hof Ten Dormaal, Tildonk, Belgium (12.70z) $12
Cider, Etienne Dupont, Normandy, FR, 2012 (12.70z) $19

Lager, Soudts Gold, Soudts Brewing Co., Adamstown, PA (120z) $8

Gueuze, “a L’ Ancinn , Rebecq, Belgium (12.70z) $19

IPA, Big Eye, Ballast Point Brewing Co., San Diego, CA (120z) $8

Oak Aged Ale, Melange A Trois, Nebraska Brewing Co., Papillion,
Nebraska (25.40z) $55

Stout, Cadillac Mountain, Bar Harbor Brewing Co., Maine (120z) $8

Witbier, Allagash White, Allagash Brewing Co., Portland, ME (120z) $8

SPARKLING

Prosecco, Elisabet, Veneto, IT, NV $11

Blanquette de Limoux, Domaine Martinolles, Limoux, FR, NV $15
Cava Brut Rose, Casas Del Mar, Catalonia, SP, NV $14

RED (BY THE GLASS)

Tempranillo, Rioja Crianza, Franco Espanolas, Rioja, SP, 2008 $13
Cabernet Sauvignon, Bacchus, CA, 2012 $13

Malbec, Don Tiburcio, Bodega Benegas, Mendoza, AR, 2009 $13
Merlot, Trefethen, Oak Knoll, CA, 2010 $16

Pinot Noir, Stoneburn, Marlborough, NZ, 2010 $16

WHITE (BY THE GLASS)

Chardonnay, Domaine D’Elise, Petit Chablis, France, 2012 $17

Pinot Grigio, Scarpetta, Friuli-Venezia Giulia, IT, 2011 $16
Gewurztraminer, Montinore Estates, Willamette Valley, OR, 2012 $16
Sauvignon Blanc, Chateau Turcaud, Bordeaux, FR, 2013 $14

SPARKLING (BY THE BOTTLE)

Malvasia Dell ‘Emilia, Lunaris , La Collina, Emilia-Romagna, IT, NV $65
Cava Brut, “Reserva de la Familia”, Juve y Camps, Cava, SP, 2008 $72
Rose Brut, Contaldi Castaldi, Franciacorta, Lombardy, IT, NV $74

Rose Brut, Duval, Leroy, Champagne, NV (375 ml.) $80

Rose Brut, Rose de Saignee, Fleury Pere & Fils, Champagne, FR, NV $160
Rose Brut, Blason Rose, Perrier-Jouet, Champange, FR, NV $210



WHITE (BY THE BOTTLE)

Chardonnay, Saintsbury, Carneros, CA (375 ml.) 2009 $45

Roussane, L’echappee Belle, Le Bout du Monde, Roussilon, FR, 2011 $67
Melon de Borgogne, Domaine Le Fay D’Homme, Muscadet, FR, 2010 $68
Chardonnay, Domaine Roux Pere & Fils, Bourgogne, FR, 2011 $72

Blend, “Arcese” Bianco, Bera e Figli, Piedmont, IT, 2010 $75

Blend, Coenobium, Lazio, IT, 2011 $82

Chardonnay, Knock on Wood, Mouton Noir, Willamette Valley, OR, 2012 $84
Grachetto, Murola, Marche, IT, 2012 $88

Verdicchio, Fattoria la Monacesaca, Marche, IT, 2010 $89

Aligote, Domaine A. et P. De Villaine, Bouzeron, FR, 2011 $90

Chenin Blanc, Mineral Plus, Loire, FR, 2012 $97

Blend, Etna Bianco, Firriato, Catania, IT, 2012 $104

Albarino, Pedralonga, Riaz, Baixas, SP, 2012 $108

Riesling, Trisaetum, Coast Range Vineyard, Willamette Valley, OR, 2012 $112
Blend, “Rusticum”, Coenobium, Lazio, IT, 2010 $115

Blend, Domaine Sang des Callioux, Vacqueryas, Rhone, FR, 2009 $125
Chardonnay, Premier Cru, Gerard Duplessis, Chablis, FR, 2011 $130
Chardonnay, Red Shoulder Ranch, Shafer, Napa, CA, 2011 $140

Semillion, Cuvee Blanc, Palazzo, Napa, CA, 2011 $144

Chenin Blanc, FMC, Ken Forrester, Stellenbosch, SA, 2009 $145
Chardonnay, Ngeringa, Adelaide Hills, AU, 2009 $165

Chardonnay, Clos des Mouches, Joseph Drouhin, Burgundy, FR, 2010 $220
Chardonnay, Patz & Hall, Hyde Vineyard, Carneros, CA, 2010 $235

RED/ROSE (BY THE BOTTLE)

Blend, Torre Quarto, Puglia, IT, 2011 $46

Blend, Sentinelle de Massiac, Minervois, FR, 2012 $54

Cabernet Sauvignon, Rombauer, Napa Valley, CA (375ml.) 2011 $68
Pinot Noir, Saintsbury, Carneros, CA (375 ml.) 2010 $70

Primitivo, “Lilith”, Pogio Anima, Basilicata, IT, 2012 $73

Blend, Novelty Hill, Columbia Valley, WA, 2010 $74

Pinot Noir, Domaine Darnat, Burgundy, FR, 2011 $75

Malbec, Cot Lectif, Jeremy Quastana Loire, FR, 2012 $76

Blend, Passion Has Red Lips, Some Young Punks, McLarenVale, AU, 2012 $78
Blend, “Tom”, Eugenio Bocchino, Piedmont, IT, 2009 $78

Refosca, Perusini, Friuli, [T, 2009 $80

Syrah, Marne Bleue, PUR, Rhone, FR, 2011 $84

Pinot Noir, “OPP”, Mouton Noir, Willamette Valley, OR, 2010 $85

Blend, “The Squid’s Fist”, Some Young Punks, Clare Valley, AU, 2012 $87
Carmenere, Louis-Antoine Luyt Clos Ouvert, Cauquenes, CH, 2010 $89
Monastrell, Primitivo Quiles, Raspay, Alicante, SP, 2006 $90

Carignan, Louis-Antoine Luyt, Cauquenes, CH, 2010 $92

Sangiovese, Sinarra, Fattoria di Magliano, Tuscany, IT, 2011 $94

Blend, Hochar Pere et Fils, Chateau Musar, LE, 2007 $100

Schiava, “Elda”, Nusserhof, Sudtirol, Trentino-Alto Adige, IT, 2010 $101
Zinfandel, “Old Hill Ranch — Bambino”, Bucklin, Sonoma, CA, 2011 $102
Gran Malbec, Riglos, Mendoza, AR, 2011 $108

Pinot Noir, “Trisae,” Trisaetum, Willamette Valley, OR, 2011 $115

Blend, Les Faverelles Bourgogne Rouge, Vezelay, FR, 2011 $125

Syrah, Ramey, Sonoma Coast, CA, 2009 $140

Domaine Antonin Guyon, Burgundy, FR, 2010 $165

Amarone della Valpolicella Classico, Tinazzi Aurum, Veneto, IT, 2010 $180
Syrah, Perenzo, Fattoria di Magliano, IT, 2009 $190

Cabernet Sauvignon, Cade, Howell Mt, Napa Valley, CA, 2010 $250
Cabernet Sauvignon, Opus One, Napa Valley, CA, 2010 $425

SBRAGA



