
dagny spritz 15
aperol, ruby port, prosecco, club soda

new york sour 16
   bourbon, lemon juice, simple syrup, egg,

house wine

W train 15
 bourbon, oloroso sherry, mancino secco

vermouth

tequila sour 15
tequila, egg whites, sour mix

espresso martini 15
vanilla vodka, kaluah, espresso

DRAFT BEER

WHITE & PINK
chardonnay, aslina farms, south africa ‘22
sauvignon blanc, her, wellington, south africa ‘22
pinot grigio, meraviglia, abruzzo, italy ‘22
soave classico (Garganega), Pieropan, veneto, italy ‘23
malbec rose, viu manent, colchagua valley, chile ‘23
rose blend, chateau de l'escarelle, province, france ‘22

REDS
malbec, luigi bosca, mendoza, argentina ‘22
cabernet sauvignon “mimi,” chateau ste. michelle, washington, usa ‘20
pinot noir, joe, oregon, williamette valley,oregon ‘21
barbera d’asti “battaglione,” renato ratti, piemonte, italy 23'
chianti classico (sangiovese), querciabella, tuscany, italy ‘21 (375mm)
bordeaux, chateau breillan, medoc, france 19'
tempranillo, cabernet, merlot “bela,” ribera del duero, spain ‘21

SPARKLING
prosecco “brut,” mionetto, veneto, italy 14/56

16/64
13/52
15/60
15/60
13/52
16/64

14/56
14/56
14/56
16/64
62
75 
13/52

HAPPY HOUR WED-SAT 4:00 - 7:00 SUN 3:00-7:00 - $2.00 0FF THE ENTIRE BAR 

NON-PROOF

-SOFT DRINKS-
olipop (vintage cola, rootbeer, lemon lime) 4.5  saratoga still 5  saratoga sparkling 7  

CANNED BEER

SIGNATURE
COCKTAILS

mocktail (n/a) 14
bartender’s special

samuel adams 6
stella 8

Bitburger (non alcoholic beer) 8

lagunitas ipa  11
narragansett  10
allagash white 11


