
S PA R K L I N G

Ribolla Gialla, Krasno Sparkling, Goriska Brda, Slovenia _ _______12/44

Grenache Blend, Azimut ‘Brut Nature Rose’, Penedes, Spain_____14/52

W H I T E

Chenin Blanc, Domaine du Pas St. Martin, Anjou, France  ______14/52

Arneis, Angelo Negro ‘Unfiltered’, Piedmont, Italy _ ___________14/52

Chardonnay, Chateau de la Greffiere, Macon-La Roche, France___16/60

Pinot Blanc, Anne Amie, Willamette Valley, Oregon ____________15/56

R O S E  + O R A N G E

Rkatsiteli + Mtsvane, Dilao, Kakheti, Georgia_ _________________12/44

Nero d’avola Rose, Morgante, Agrigento, Sicily, IT_______________13/48

R E D

Gamay, Jean Sambardier, Beaujolais-Village, France____________13/48

Frappato, Nicosia ‘Sabbie di Sutta’, Sicily, Italy _______________14/52

Cabernet Franc, Domaine de Chanteleuserie, Bourgueil, FR_ ___15/56

Nebbiolo, Nino Costa, Roero, Piedmont, Italy _ _______________16/60

Sangiovese + Cabernet, Casanova di Neri ‘Irrosso’, 

Montalcino, IT _________________________________________17/64

Castelvetrano Olives _ ____________________________________ 6
add mortadella  +$4

Salt Cod ‘Mantecato’ olive tapenade___________________________ 9

Daily Crudo____________________________________________mp

Marinated Littleneck Clams___________________________2.5 each

Broiled Maine Scallop* hollandaise, caviar___________________ 8 each

Beer Battered Cod Cheek gribiche________________________ 6 each

Foie Gras Truffles* maple almond croccante, pepper jelly_________ 4 each

Broiled Maine Oysters* garlic chili butter_ _________________4.5 each

Chicory Salad anchovy dressing, bread crumbs_ __________________ 14

Cabbage Salad bacon, chives, buttermilk vinaigrette_ ______________ 14

Eggplant Terrine house made mozzarella_______________________ 14

Roasted Cauliflower anchovy, mint, garlic, lemon_________________ 13

Fried Sunchokes rosemary, parmesan_ ________________________ 13

Tonnarelli guanciale, pecorino, black pepper______________________  23

Roasted Chicken ricotta toast, golden raisins, pine nuts_ ____________ 25

Halibut brown butter, lemon, capers, roasted mushrooms_____________  39

Bangs Island Mussels white wine, absinthe, herbs, garlic toast_ _______ 22

Pork Schnitzel pea shoots, shaved celery, tonnato sauce_ ____________ 26

Steak Au Poivre* bone marrow, potato puree_ ___________________mp

*These items are served raw, undercooked, or cooked to order. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 
may increase your risk of food borne illness. Before placing your order, 
please inform your server if a person in your party has a food allergy.



W I N E  BY  T H E  B OT T L E

S PA R K L I N G 

2022 Anne Amie ‘Amrita’, Willamette Valley, OR______________________ 48

2017 Domaine Huet ‘Vouvray Petillant Brut’, Loire, FR_ ______________ 70

2012 Giacometto, Erbaluce di Caluso Spumante, Piedmont, IT_________ 78

NV J. Vignier ‘Silexus Sezannensis’ Blanc de Blanc, Champagne, FR_____ 120

NV R. Dumont & Fils, Aube, Champagne, FR  (.375 ml)__________________ 55

NV R. Dumont & Fils, Aube, Champagne, FR________________________ 102

NV Jean Vesselle, Brut Reserve, Bouzy, Champagne, FR  (.375 ml)_________ 68

NV Jean Vesselle, Brut Reserve, Bouzy, Champagne, FR  (1.5 ml)_________ 218

NV Andre Clouet Rose Champagne, France ________________________ 128

NV Cleto Chiarli ‘Vecchia Modena’ Lambrusco, Modena, IT _ __________ 52

W H I T E 

2017 Riesling, Ravines ‘Argetsinger’, Finger Lakes, NY_________________ 76

2019 Riesling, Louis Maurer ‘Lerchenberg’, Alsace, FR________________ 66

2021 Gruner Veltliner, Loimer ‘Langenloiser’, Kamptal, AUT____________ 68

2022 Vermentino, Mario Bagella, Sorso, Sardinia, IT_ _________________ 58

2022 Albarino, Raul Perez, Rias Baixas, SP__________________________ 70

2019 Riesling + Furmint, Moric ‘Hidden Treasures’, Balaton, Hungary_ ___ 65

2019 Furmint, Kiralyudvar, Tokaj, Hungary_________________________ 56

2021 Chenin Blanc, Florent Cosme ‘La Motte’, Vouvray, FR_ ___________ 58

2022 Sauvignon Blanc, Domaine des Berthiers, Pouilly-Fume, FR_ ______ 68

2019 Melon de Bourgogne, Claude Branger ‘Chateau-Thebaud’, Muscadet 

Sevre et Maine, Loire Valley, FR_ ___________________________________ 60

2015 Trebbiano, Emidio Pepe, Abruzzo, IT________________________ 268

2021 Chardonnay, Vincent Dampf, Chablis, FR_ ____________________ 76

2021 Chardonnay, Daniel Bouland, Beaujolais, FR___________________ 62

2021 Chardonnay, Dominique Cornin, Pouilly-Fuisse, FR_____________ 108

2018 Savagnin, Domaine 5 Wy ‘Signature’, Arbois, Jura, FR_ ___________ 90

R O S E  & O R A N G E

2021 Zibibbo + Gewurztraminer, Unico Zelo ‘Esoterico’, Riverland, AUS_ __ 48

2022 Moschofilero, Troupis Winery ‘Hoof & Lur’, Arcadia, GRE___________ 56

2020 Kisi, Vinobiza ‘Qvevri’, Kakheti, Georgia_________________________ 58

2022 Mourvedre Rose, Domaine Tempier Bandol, FR_______________ 112

2022 Gamay Rose, Domaine de la Prebende, Beaujolais, FR_ __________ 42

2022 Zweigelt Blend Rose, Umathum ‘Rosa’, Burgenland, AUT__________ 48

2022 Nebbiolo Blend Rose, Giacometto Piedmont, IT________________ 70

R E D

2021 Pais, Cara Sur ‘Criola Chica’, Barreal, ARG_ _____________________ 48

2021 Pelaverga, Fratelli Alessandria, Piedmont, IT___________________ 65

2021 Rosesse di Dolceacqua, Ka’ Mancine, Liguria, IT________________ 64

2020 Grenache, Clementine Carter, Sta. Rita Hills. CA _ _______________ 90

2021 Gamay, Maison Noir ‘Free Gamay’, Willamette Valley, Oregon_______ 58

2020 Gamay, Georges Decombes ‘VV’, Morgon, Beaujolais, FR_ _________ 78

2020 Gamay, Dom. du Pavillon de Chavannes, Cote de Brouilly, FR______ 60

2020 Pinot Noir, Domaine Pelle, Menetou-Salon, Loire, FR______________ 60

2020 Pinot Noir, Domaine 5 Wy’Casiopee’, Arbois, Jura, FR ____________ 68

2019 Nerello Mascalese, Nicosia ‘Contrada Monte Gorna’, Etna, Sicily, IT   66

2019 Nerello Mascalese, Passopisciaro ‘Passorosso’, Etna, Sicily, IT_ ____ 114

2022 Cabernet Franc, Catherine et Pierre Breton ‘Trinch’, Bourgueil, FR_ _ 68

2017 Cabernet Franc, Olga Raffault ‘Les Picasses’ Chinon, FR__________ 70

2019 Sangiovese, Selvapiana ‘Bucerchiale’, Rufina Riserva, Chianti, IT___ 78

2017 Sangiovese, Donatella Colombini, Brunello di Montalcino, IT______ 148

2020 Freisa, Summer Wolff ‘Gio Gio’, Piedmont, IT_ __________________ 56

2021 Nebbiolo, Tenuta Scersce ‘Nettare’ Valtellina, IT_ _______________ 62

2018 Nebbiolo, Colombera & Garella, Bramaterra, Piedmont, IT_ _______ 106

2018 Nebbiolo, Marchesi di Gresy ‘Martinenga’, Barbaresco, Piedmont, IT_132

2018 Nebbiolo, Boasso ‘Serralunga d’Alba’, Barolo, Piedmont, IT________ 120

2018 Nebbiolo, La Spinetta ‘Garretti’ Barolo, Piedmont, IT____________ 170

2021 Cabernet Sauvignon, Bedrock Wine Co., Sonoma, CA ___________ 74

2019 Syrah, Arnot-Roberts ‘Clary Ranch’, Sonoma Coast, CA___________ 120

2020 Syrah, Chateau de Saint Cosme, St. Joseph, FR_________________ 90

2019 Grenache + Syrah, Chateau Rouanne, Vinsobres, FR _ ___________ 60

2019 Grenache Blend, Mayard ‘Le Hurlevent’, Chateauneuf-du-Pape, FR_ _ 102

2019 Grenache Blend, Chateau de Beaucastel, Chateauneuf-du-Pape, FR__ 188

CO C K TA I L S  

El Diablo_ ______________________ 14

spicy mezcal, creme de cassis, lime, ginger

Martini_________________________ 13

bimini gin, la copa seco vermouth, bitters

Cosmo_________________________ 14

citrus vodka, bergamot, nebbiolo, lime

Grapefruit Highball_______________ 13

tequila, salty grapefruit cordial, cointreau

Sazerac_ _______________________ 15

rye, cognac, apricot, strega, peychaud’s, 

absinthe

Negroni________________________ 13

gin, alta verde, sweet vermouth, campari

Old Fashioned___________________ 16

cognac, rye, madeira,  angostura, orange bitters

Boilermaker_____________________ 9

coors banquet, chilled 50/50 martini shot

LO C A L  D R A F T  B E E R

Sacred Profane ‘Dark Czech Lager’____ 8

Allagash ‘River Trip’ Table Beer_______ 8

Oxbow ‘Luppolo’ Pilsner____________ 9

Bissell Brothers ‘Substance’ IPA_ _____ 8

Peak Organic IPA__________________ 7

B OT T L E S  & C A N S

Coors Banquet Lager colorado________ 5

Schilling ‘Alexandr’ Czech Pils nh_ ____ 8

Maine Beer Pale Ale maine_ ________ 10

Lagunitas ‘IPNA’ california *non-alc*_____ 6


