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BEVERAGES

Zero Proof Cocktails Sodas

Sailboat Spritz 12 Coke, Diet Coke, Sprite, Ginger Ale 5
Cucumber | Lime | Mint | Soda | Tonic | Simple *No Refill*

Raspberry Ginger Fizz 10

Raspberry |Ginger Syrup | Mint | Lemon Juice

Blood Orange 10 Bottled Waters SM LG
Hibiscus Tea | Lime | Cinnamon | Sage

Mandarin 10 Still 5 10
Mandarin | Ginger | Lemon | Rosemary Sparkling 5 10

Coftee & Espresso Tea & Others

Erlp Coffee ggg Tea Sachet 5.00
Spresso ] : Choice of Organic Tea Selection

Espresso Macchiato 5.25 Chai Latte 550

Es(;o::)s:i;:l%ped with Frothed Milk 550 Sweetened Chai Spices with Steamed Milk

Espresso with Steamed and Frothed Milk g::cl)lgc:l:tl;lz S(.tt:griyc;lgtﬁilh 5.00

Café Latte 5.50 Iced Tea 450

Espr? 550 & Steamed Milk Made with English Breakfast Black Tea

Café Mocha 6.50

Espresso, Steamed Milk,
Italian Chocolate & Whipped Cream

Café Americano 5.00
Espresso & Hot Water

Cold Brew Coffee 5.00
Iced Cold Brew with our House Blend

Iced Cappuccino 6.00
Espresso & Cold-Foam Milk over Ice

Iced Café Latte 6.00
Espresso & Milk over Ice

Espresso Crema Shakerato 7.00
Espresso, Cold-Foam Cream, Choice of Flavor

Iced Café Mocha 6.50

Espresso, Chocolate & Milk over Ice

~ Decaffeinated Espresso Available ~
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Bubbles

Co6té Mas Rosé Cremant de Limoux | Limoux, France
Cranberry, citrus, honeysuckle, peac

Etoile Rosé | Champagne, France
Strawberry, apricot, ginger, lemon blossom

Lunetta Prosecco | Veneto, Ital
Lemon zest, white peach, yellow apple, orange oil

Moét & Chandon Imperial Brut | Champagne, France
Bright, clean, citrus, blossom, yellow apple

Schramsberg, Brut Rosé | California, USA

Orange blossom, peach preserves, brioche, vanilla

White
Albert Bichot | Chardonnay | Burgundy, France

Fresh white peach, lemon oil, mango

Hartford Court | Chardonnay | California, USA
A hint qf foasty oak with bright citrus and round mouthfeel

Cloudy Bay | Sauvignon Blanc | Marlborough, NZ
Grassy,'Green bell pepper, gooseberry, tropical fruits

Heinz Eifel | Riesling | Mosel, Germany

Dry, lemon and lime, apricot, wet stone

Langlois | Sauvignon Blanc | Sancerre, France
Green apple, lemon, wet stone, melon

Pazo das Bruxas | Albarifio | Rias Baixas, Spain
Acacia, pineapple, lemon, orange blossom

Santa Margherita | Pinot Grigio | Valdadige, Italy

Fresh herbs, Temon zest, wet stone, bright acidity

Rosé

Chiteau D’Esclans Whispering Angel | Provence, France

Peach, grapefruit, lavender, blossom

Chateau Soucherie | Loire Valley, France
Dry, cranberry, red apple, white peach, orange blossom

Red

Bode%as Caro Aruma | Malbec | Mendoza, Argentina
Plum, lack currant, blackberry, spice

Decoy | Merlot | California, USA

Ripe raspberry and plum, vanilla, cedar

Leviathan | Cabernet Sauvignon | California, USA
Boysenberry, black cherry, toast, Tobacco

Tornatore | Italian Red Blend | Sicily, Italy

Fresh red berries, morello cherry, savory herbs, medium-light bodied

Willakenzie Estate | Pinot Noir | Oregon, USA
Red cherry, raspberry, black tea, smoke
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House Cocktails

1401 Manhattan
Michter’s Rye, Carpano Antica, Peychaud’s

Aviation
Tanqueray Gin, Créme de Violette, Maraschino, Lime

Bee’s Knees
Barr Hill Gin, Simple Syrup, Lemon Juice

Mintr]ule%
Maker’s Mark Bourbon, Mint, Sugar

Moscow Mule
Tito’s Vodka, Lime, Fever Tree Ginger Beer

Tem’s Barrel Old Fashioned
Old Overhold Rye, Woodinville, Knob Creek Single Barrel,
Carpano Antica, Housemade Orange Bitters

Waillard Margarita

Patron Blanco, Cointreau, Lime

Beer & Cider

Flying Dog IPA | 7.1% | Maryland

DC Brau Pale Ale | 6.0% | Washington, DC
Heineken Lager | 5.0% | Netherlands

Miller Lite Pale Lager | 4.2% | Wisconsin
Stella Artois Lager | 5.2% | Belgium
Guinness Draught Stout | 4.2% | Ireland
Lagunitas IPA | 6.2% | California

Angry Orchard Hard Cider | 5% | New York
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