
     Craft Cocktails

Copa da Vida / 14
Novo Fogo Cachaça, basil liqueur, cucumber shrub, lime

Not My Cup of Tea / 15
Ketel One, Aperol, apricot juice, chamomile syrup, lemon
orange blossom water

Ho’Lycheet / 14
Prarie Vodka, Dolin Blanc, lemon, coconut-lychee

Sage Pear G&T / 16
Citadelle gin, St George Spiced Pear, pear puree, lemon 
sage, fever tree tonic 

Paloma del Ocho / 15 
Tequila Ocho Blanco, Starlino Rose, lime, agave, grapefruit

Smoking Herbs / 16
Illegal joven mezcal, rosemary liqueur, agave, lime 

Penelope for your Thoughts / 16
Penelope “barrel strength”, Lillet Blanc, lemon, mint
blueberry-vanilla syrup

Feature Cocktail / 15
Ask your Server for Cocktail of the week 

              American Classics 

Southside / 13
Hayman’s gin, fresh mint, lemon and simple syrup

Mai-Tai / 15
Smith & Cross Rum, Dry Curacao, lime, almond syrup

Sazerac / 16
Sagamore rye, sugar, Peychaud bitter and absinthe
 
Sidecar / 15
Pellehaut 10yr, Cointreau, lemon, sugar

Please let your server know about any allergies or dietary restrictions. 
Our cocktails may contain nuts, eggs and/or dairy products.

Whiskey Flights 1.5 oz pours

American Bourbon Tour / 38
Breckenridge (Colorado)  
Belfour (Texas)
Widow Jane 10 yr (New York)   

Scotland’s Agenda / 38
Auchentoshan 12 yr (Lowlands)
Glenrothes 12 yrs (Speyside)
Lagavulin 8 yr (Islay)

Ryes You Must Try / 34
Willet 4 yr (Kentucky)
Sagamore “double oak” (Maryland)
Whistlepig “piggy back” (Vermont)

VintEdge Hour
Monday thru Thursday 3pm-6pm / Friday 3pm-5pm

Any Wine by the Glass / 10
Red, White, Rose & Sparkling wine (excludes premium pours)

Your Classic Cocktails / 9
Cosmos, Mules, Old Fashioned & Margaritas 
(Manhattans & Negronis + $1)

Craft Beers / 6   (Draft only)

Bar Snacks
French Onion Dip / 9
housemade, finished with thyme & kettle chips

Personal Flatbread / 12
with spinach, tomatoes & mozzarella

Flats & Drums / 12 
six chicken wings roasted over spanish onions

Draft Beers / 8
MAINE BEER COMPANY “Lunch” Indian Pale Ale 
Freeport, Maine

VON TRAPP BREWING “Helles” Golden Lager 
Stowe, Vermont

SEASONAL DRAFT 

Can Beers / 8
OPPORTUNITY Brewing Co. “Sligo Stout” Dry Irish Stout, 
Ewing NJ 

OPPORTUNITY Brewing Co. “Ocean Haze” Hazy IPA, 
Ewing, NJ

TOMS RIVER Brewing “St. John’s Irish Red Ale” Red Ale, 
Toms River, NJ

ATHLETIC Brewing Co. Non-Alcoholic Golden Ale
Stratford, Connecticut

FEATURE BEER (consult w/ your server about featured beer)



By the Glass
                   5oz    12oz

Bubbles                                                   glass  carafe  bottle

Champagne / Paul Laurent Brut Reserve, FR                     16                64
rich toasted biscuits, bright lemon, quince, gooseberry

Prosecco / Jeio Bisol, Veneto, IT                                        12                48
light body, elderflower, pear, salinity, candied lemon peel

Rose / L ‘Albrecht Cremant d’ Alsace, FR                          14                56
light body, fresh strawberry and unripe cherry, light biscuit

 
White
Chablis / Bovier & Fils, Chablis FR                                      15     27      60
light body, stony, crisp lemon, quince, lime zest

Sauvignon Blanc / Lobster Reef, Marlborough NZ             13     25      50
light body, gooseberry, passion fruit, salinity

Riesling / Selbach “Incline” Mosel, Germany                     10     18       36
light body, lemon-lime citrus, wet slate, classic petrol aromas, off-dry

Gruner Veltliner  / Weingut Stadt Krems, Austria             12     22      44
light body, lemon zest, peach, white pepper, herbal aroma
 

Pinot Grigio / Andriano, Alto-Aldige IT                      14     28      56
medium body, slightly sweet, juicy stone fruit, chamomile

Viura-Grenache Blanc / Muga, Rioja Spain                          13     24      46
medium body, apricot & peach fruits, white flowers, slight touch of oak

Chenin Blanc / Pinon “Vouvray”, Loire Valley FR                15     30      56
medium-full body, ripe pineapple, honey-suckle, yellow raisin’s
 

Chardonnay / Landmark Vineyards, Sonoma County CA   16     32      64
full body, ripe melon, citrus & guava, oak, vanilla

Rose / Orange
Peyrassol, Provence, France                                               12     24       48
light body, low acidity, salinity, white cranberry, raspberry

Muga “Rosado”, Rioja, Spain                            12     24       48
light body, strawberry & unripe raspberries, rose petal, smoke

Cardedu “Bucce” Blanco, Orange Wine, Sardinia IT         13     26       50
medium body, honeydew, and slight tannin

Red
                                                                     

Pinot Noir / Au Bon Climat, Santa Barbera CA                  15     30      64
light body, low tannin and high acidity, mixed berry jam, light earthiness
 

Grenache-Syrah / Beauchene Côte du Rhone, FR              12     25      48
light-medium body, earthy, reduced plum, stewed strawberry, dried herbs

Tempranillo / Carlos Serres, Crianza, Rioja Spain               13     26      52
light-medium body, cherry, black pepper, dill, dried bay leaf
 

Red Blend  / Hedges “CMS”, Columbia Valley WA            14     28      56
medium body, medium tannin, ripe black cherry & baking spice

Super Tuscan / Tolaini “Al Passo” Tuscany IT                      16     32      64
medium body, reduced cherry, tomato jam, red and black fruit layers 

Malbec / “Teia” by Lagarde, Mendoza AR                          15     30      60
medium-full body, earthy, plum and fig, pepper, baking spice
  

Touriga Nacional / Duorum, Douro Colheita, Portugal       13     26      52
medium-full body, earthy, plum and fig, pepper, baking spice

Shiraz / Torbreck, Barossa Valley, Australia                         15     32      64
medium-full body, earthy, blackberry, black plum, smoke, dried herbs

Cabernet Sauvignon/ Donati Vineyards, Paso Robles CA  16     32      64
full body, high tannin, mixed red fruit, fresh herbs, cedar, vanilla

    

Premium Pours                  5oz glass / bottle

Riesling / JJ Prum “Kabinett” ‘18 Mosel, Germany                    19  /  95

Chardonnay / Freemark Abbey ‘20 Napa Valley                         23  /  98

Sangiovese / Volpaia “Chianti Reserva” ‘17 Tuscany, Italy          22  /  82                                                                       

Right Bank Bordeaux  /  D’ Dassault ‘16 Saint Emilion                22  /  78

Cabernet Sauvignon / Napa Jack ‘19 Napa Valley                      25  /  118

Cabernet Sauvignon / Groth ‘17 Oakville, Napa Valley              32  /  120
_______________________________________________________________________________________________________________________

Ultra Premium Pours              3oz  /  5oz

Chardonnay / Kistler “Sonoma Mountain”           22  /  34

Cabernet Sauvignon / Nickel & Nickel “Quicksilver Vineyard”  29  /  45

Cabernet Sauvignon / Caymus “Special Select”                         48  /  78

Charcuterie 
Artisanal Cheese Board* / 38 (for 2 to 3 people)
imported & domestic cheeses, w/ fruit, nuts, & bread (Chef selection)

Cured Meat Board* / 38 (for 2 to 3 people)
imported cured meats with fruit, nuts, bread. (Chef selection)

Bar Snacks
French Onion Dip / 9
housemade & kettle chips

Lox Marcaspone Crostini  /  17
chilled smoked salmon lox, marscapone mousse, toasted pumpernickel, fresh dill 

Duck Proscuitto Crostini* / 18
roasted duck prosciutto, bacon jam, gruyere, arugula, sweet drop peppers

BLT Crostini* / 16
sliced bacon, crisp buttery boston leaf lettuce, roasted cherry tomatoes, maple aioli

Flatbreads
Margherita / 20
cherry tomatoes, sauteed baby spinach, fresh mozzarella, extra virgin olive oil,  basil

Prosciutto Pear / 24
thinly sliced prosciutto, roasted honey shallots, sliced pears, thyme, creamy brie, fig glaze

Chicken Shawarma / 22
marinated chicken, chili sauce foundation, bibb lettuce, tomatoes, red onion, white dill sauce

Plant - Forward
Vegan Queso* / 9
cashew based, peppery notes, served w/ corn chips

Vegetarian Ceviche* / 14
avocado, hearts of palm, mango, lime, cilantro, 

Beignet Sarriette*  15
baked beignets, artichoke tomato salad, w/ crispy parmesan tuile

Beets & Grains* / 16
roasted beets, quinoa, garbanzo beans, red onions, roasted kale, feta, honey vinaigrette 

Kale Caesar Salad* / 12 (add chicken shawarma +4)
crunchy kale, sourdough croutons, house-made anchovy dressing

Wild Mushroom Crostini* / 16
sauteed mushrooms, ricotta spread, terragon, truffle oil 

Buffalo Cauliflower Crostini* / 15
avocado spread, roasted buffalo cauliflower, marinated carrots, celery & bleu cheese

Interesting Proteins
Tuna Tartare* / 23
ahi tuna, lemongrass marinade, wasabi aioli, fresh cucumber, wakame & red chilli flakes

Flats & Drums* / 17
sweet-spicy chicken wings, house rub, agave nectar, roasted spanish onions, long hot pepper

Garden Scallops* / 29
four pan-seared jumbo scallops, tarragon remoulade, warm kale slaw, & baby asparagus

Sliced Steak Chimichurri* / 48
new york strip sliced, cremini mushrooms, roasted onions, carrots, potatoes ,over baby arugula 
greens & our house-made chimichurri  

Some menu items contain raw or undercooked meats, 
which are chilled and held properly

Can be made Gluten Free *



Tasting Flights  3oz pour each
Tour de France / Classic Selection of 3 French wines  /  22
Chablis / Provence Rose / Cote du Rhone

Taste of Italy / Selection of 3 Iconic wines from Italy  /  22
Pinot Grigio  / Tuscan Rose / Nebbiolo

American Muscle / Selection of 3 wines from USA producers  /  24
Chardonnay  / Syrah Blend  / Cabernet Sauvignon

The Come Up / Selection of 3 Up & Coming Wine Regions  /  22
Semillon  / Orange Wine  / Touriga Nacional

Custom Flight / Selection of any 3 wines by the glass  /  24

Bubbles
Cava / Juvé & Camps, Brut Nature, Penedes Spain  /  42
Chardonnay Blend / Roederer Special Cuvee, CA  /  55 
Champagne / Marc Hébrart 1er Cru Blanc de Blancs  /  90
Champagne / Drappier Brut Nature  /  95 

Champagne / Laurent-Perrier Brut Reserve  /  105
Champagne / Ruinart Blanc de Blancs  /  125
Champagne / Deutz Brut Classic  / 115
Champagne / Krug Brut Grande Cuvee  /  285  
Champagne / Dom Perignon Vintage Brut ‘10  /  375 
Champagne / Louis Roederer Brut “Cristal” ‘08  /  450
Rosé / Nature’s Revenge, Pet-Nat, Languedoc, FR  /  52
Rosé / Benanti, Sicily IT  /  72
Champagne Rosé / Drappier Saignee  /  110
Champagne Rosé / Laurent-Perrier  /  150  
Champagne Rosé / Dom Perignon Vintage ‘03  /  460  

Rosé
Alba Vineyards, Milford, New Jersey  /  38
Bodegas Muga Rosado ‘16 Rioja, Spain  /  46  
AIX ‘20 Provence FR  /  58

White
Light Body, Crisp & Aromatic 

Riesling
Schloss Lieser “Trocken” ‘19 / Mosel Germany /  48
Bründlmayer, Terrassen’ Kamptal, Austria  /  65
Forge Cellars ‘19 Finger Lakes NY  /  54
Alba Vineyards, Milford, New Jersey  /  45

Sauvignon Blanc
La Fleur du Roi ‘19 Bordeaux FR  /  45
Château Sancerre ‘20 Loire Valley FR  /  48
Cloudy Bay ‘19 Marlborough NZ  /  62
Dry Creek ‘19 Sonoma County CA  /  39
Bridge Lane ‘19 Long Island NY  /  29
Frog’s Leap ‘19 Napa Valley CA  /  52

Other Interesting Places
Gewürztraminer / Standing Stone ‘17 Finger Lakes NY  /  32
Pinot Blanc-Sylvaner / Dopff & Irion ‘19 Alsace, FR  /  38
Albariño / Bodegas Ruiz ‘ 19 Rías Baixas, Spain  /  48
Muscadet / Lieu Dit, Santa Maria Valley, CA  /  56

Vibrant, Tropical & Refreshing
Chenin Blanc / Delaire Graff ‘17 Stellenbosch SA  /  42
 

Chenin Blanc / Les Vieux ‘19 Savennieres, Loire Valley FR / 108
Verdicchio / Montecappone ‘18 Le Marche IT  /  32
Pinot Gris / Van Duzer Estate ‘18 Willamette Valley OR /  45
Sylvaner Musque / Cederberg ‘20 South Africa  /  42
Tokaj / Hetszolo Domaine Imperial, Hungary  /  58

 

Creamy, Oaky & Textured

California - Chardonnay
Au Bon Climat ‘19 Santa Barbara CA  /  42
Wente Vineyards, Unoaked “Erics Lot” ‘18 Livermore CA  /  55
Castoro Cellars ‘19 Paso Robles CA  /  45
 

Hanzell Vineyards “Sebella” ‘18 Sonoma County CA  /  68
Paul Hobbs Winery ‘14 Russian River Valley CA  /  128
Dumol ‘14 Russian River Valley CA  /  110
Ramey Cellers ‘13 Russian River Valley CA  /  105
Williams Selyem, Unoaked ’18 Russian River Valley, CA  / 165
Kosta Browne ‘16 Russian River Valley CA  /  175
Kistler ‘19 Sonoma Mountian CA  /  130
Flowers ‘17 Sonoma Coast CA  /  86
Patz & Hall ‘15 Sonoma Coast  /  108
Stag’s Leap Wine Cellars “Karia” ‘17 Napa Valley CA  /  88
Frank Family ‘19 Napa Valley CA  /  90
Duckhorn ‘20 Napa Valley CA  /  92
Freemark Abbey ‘20 Napa Valley  /  98
Nickel & Nickel “Truchard Vineyard” ‘17 Napa Valley CA  /  95
Far Niente Estate ‘18 Napa Valley CA  /  146
 

Mayacamas ‘18 Mount Veeder, Napa Valley CA  /  115
Rombauer ‘19 Carneros, Napa Valley CA  /  105
 

HDV Hyde Vineyards ‘15 Carneros, Napa Valley CA  /  155
Plumpjack ‘16 Napa Valley CA  /  160

France - Chardonnay
Joseph Drouhin Vaudon ‘19 Chablis  /  62
Joseph Drouhin Macon-Villages ‘19 Burgundy  /  45
 

Vins Auvigue Pouilly-Fuisse ‘18 Burgundy  /  65
 

Marc Morey, Chassagne-Montrachet ‘13 Burgundy  /  105
Antoine Jobard “Mersault Blagny” ‘18  Burgundy  / 320

Other Interesting Places

Assyrtiko / Santo Wines ‘19 Santorini Greece  /  45
White Blend / Gonzo Militia, Vandal “Unfiltered” ‘20, NZ  /  35 
 

Godello / Ladeiras Do Xil Gaba ‘18 Valdeorras Spain  /  38
 

Vermentino / Château Musar ‘18 Bekaa Valley Lebanon  /  45
Viognier / Château Beauchêne ‘20 Rhône Valley FR  /  42
Viura / Gomez Cruzado, White Rioja ‘18 Rioja Spain  /  54
Roussanne / Tablas Creek “Esprit Blanc” ‘16 Paso Robles  /  86
Grenache Blanc / Clos de L’oratoire ‘16 Chateauneuf-du-Pape FR  /  92

Red
Light Bodied, Finesse & Elegance
USA - Pinot Noir

Cambria Julia’s Vineyard ‘19 Santa Maria Valley CA  /  56
Belle Glos, Clark & Telephone ‘18 Santa Maria Valley CA  /  115
Talley ‘15 Arroyo Grande Valley CA  /  105
Clos de la Tech ‘14 Santa Cruz Mountians CA  /  89  
Paul Hobbs Winery ‘18 Russian River CA  /  125 
Williams Selyem ‘18 Russian River Valley CA  /  375 
Clos du Val ‘16 Carneros CA  /  72
Flowers ‘18 Sonoma Coast CA  /  82
Occidental ‘20 Sonoma Coast CA  /  158
Schrader Boars’ View “The Coast” ‘14 Sonoma Coast  /  385
Talisman “Red Dog Vineyard” ‘07 Sonoma Mountian  /  135
Domaine Drouhin ‘17  Dundee Hills OR  /  85
Domaine Serene, Yamhill Cuvee ‘18 Willamette Valley OR  /  96

Alto Limay ‘18 Patagonia, Argentina  /  54



Light Bodied, Finesse & Elegance (continued)

France - Pinot Noir

Louis Latour Marsannay ‘18 Burgundy  /  68
Joseph Drouhin Côte de Beaune ’19  Burgundy  /  105
O. Leflaive “Volnay” ‘17 Burgundy  /  195
Domaine Chevillon “Les Vaucrains” ‘17 Burgundy  /  395
Francois Lamarche “La Grande Rue” ‘17  Burgundy  / 750
DRC “Corton” ‘18 Burgundy  /  3,600
DRC “Echezeaux” ‘17  Burgundy  /  4,200

Other Interesting Places
Barbera d’Asti / Michele Chiarlo ‘17 Piedmont  /  45
Gamay / Château Chatelard ‘17 “Moulin-a-Vent” Beaujolais /  58
Etna Rosso / Benanti “Contrada Cavaliere” ‘18 Sicily  /  64
Cabernet Franc / Frederic Mabileau, ‘17 Loire Valley  /  74
Cabernet Franc / Alba Vineyards, Milford, New Jersey  /  56

Smokey, Gamey & Complex  

France

Syrah / Maison Brotte, Crozes-Hermitage ‘18 Rhône Valley  /  62
Grenache / Domaine du Grapillon ‘18 Gigondas  /  67
Grenache / Château Beauchêne ‘17 Châteauneuf-du-Pape  /  73
Grenache / Domaine des Senechaux ‘19 Châteauneuf-du-Pape  / 125
Grenache / Château de Beaucastel ‘19 Chateauneuf-Du-Pape  /  165

Spain

Mencia / Avancia Cuvee de O ‘18 Valdeorras  /  56 
Tempranillo / Bodega Numanthia ‘18 Toro  /  46
Tempranillo / Altos Ibericos Reserva ‘15 Rioja  /  60
Tempranillo / R. Lopez de Heredia “Bosconia” ‘08 Rioja  /  110
Tempranillo / R. Lopez de Heredia “Tondonia” ‘09 Rioja  /  127
Tempranillo / Bodegas Muga “Prado Enea” ‘14 Rioja  /  175
Tempranillo / La Rioja Alta “Vina Ardanza” ‘12 Rioja  /  88
Tempranillo / Protos Gran Reserve ‘14 Ribera del Duero  /  105
Tempranillo / Vega Sicilia “Unico” ‘10  Ribera del Duero  / 815

Italy

Chianti Classico / “Ormanni” ‘18 Riserva  /  46
Rosso di Montalcino / ‘18 Fossacolle  /  54
Rosso di Montalcino / ‘17 Biondi-Santi  /  155
Brunello di Montalcino / ‘13 La Lecciaia Reserva  /  98
Brunello di Montalcino / ‘09 Biondi-Santi  /  375
Brunello di Montalcino / ‘11 Biondi-Santi  /  315
Brunello di Montalcino / ‘15 Biondi-Santi  /  265
Super Tuscan / Campo alle Comete ‘16 Bolgheri  /  75
Super Tuscan / Tolaini “Valdisanti” ‘18 Bolgheri  /  84
Super Tuscan / Caiarossa “Pergolaia” ‘15 Bolgheri  /  89
Super Tuscan / Sassicaia ‘18 Bolgheri  / 385
Amarone della Valpolicella / Tommasi ‘17 Valpolicella  /  115
Nebbiolo / Produttori del Barbaresco Langhe ‘19 Piedmont /  55
Nebbiolo / Punset, Barbaresco ‘14 Piedmont / 118
Nebbiolo / Azelia Barolo ‘16 Piedmont  /  110
Nebbiolo / Giacomo Borgogno ’12 Barolo, Piedmont  /  375

Lebanon

Château Musar Red ‘97 Lebanon  /  225
Château Musar Red ‘01 Lebanon  /  195
Château Musar Red ‘04 Lebanon  /  165
Château Musar Red ‘06 Lebanon  /  135
Château Musar Red ‘13 Lebanon  /  105  

Full Bodied, Structured & Powerful
  
California - Red Blends 

Tooth & Nail ‘20 Paso Robles  /  52
The Pessimist ‘20 Paso Robles  /  64
Leviathan ‘18 North Coast  /  84
Girard “Artistry” ‘18 Napa Valley  /  96
Bryant Family ‘DB4’ ‘14 Napa Valley  /  310

California - Meritage Blends

Napa Jack “Zealous” ‘19 Napa Valley CA  /  118
Cain NV16, Napa Valley CA  /  85
Quintessa ‘17 Napa Valley CA  /  485
The Mascot ‘15 by Harlan, Napa Valley  /  305
Cain Five ‘08 Spring Mountain, Napa Valley  /  330
Cain Five ‘16 Spring Mountain, Napa Valley  /  290     

California - Cabernet Sauvignon

Castoro Cellars ‘19 Paso Robles  /  58
Tooth & Nail ‘20 Paso Robles  /  55
Austin Hope ‘20 Paso Robles  /  125
Daou, Soul of a Lion ‘17 Paso Robles  /  285
Jordan ‘16 Alexander Valley, Sonoma County /  115
Silver Oak ‘15 Alexander Valley, Sonoma County  /  175
Cultivar ‘19 Napa County  /  62
Markham ‘18 Napa Valley  /  82
Hess “Allomi” ‘19 Napa Valley  /  75 
Mount Veeder Winery ‘18 Mount Veeder, Napa Valley  /  86
Freemark Abbey ‘18 Rutherford, Napa Valley /  96
Groth ‘17 Oakville, Napa Valley CA  /  120
Nickel & Nickel Quicksilver Vineyard, ‘18 Napa Valley  / 195
Heitz Cellar ‘15 Napa Valley  /  140
Frog’s Leap, Estate Grown ‘18 Napa Valley  /  152
Faust ‘18 Napa Valley  /  105
Honig ‘17 Napa Valley  /  110
Inglenook ‘17 Napa Valley  /  135
Inglenook “Rubicon” ‘14 Rutherford, Napa Valley /  360
Stag’s Leap Wine Cellars, Artemis ‘18 Napa Valley  /  145
Joseph Phelps “Insignia” ‘18 Napa Valley  /  435
Chappellet ‘17 Napa Valley  /  145
Rombauer ‘18 Napa Valley  /  130
Napa Jack “Tenacious” ‘19 Napa Valley  /  118
Napa Jack “Relentless” ‘19 Napa Valley  /  175
Napa Jack “Courageous” ‘20 Napa Valley  /  265
Mayacamas ‘14 Mount Veeder, Napa Valley  /  195
Beringer, Private Reserve ‘14 Napa Valley  /  385
Shafer, One Point Five ‘17 Napa Valley  /  165 
Shafer, Hillside Select ‘12 Napa Valley  /  480
Cade Estate ‘13 Howell Mountain, Napa Valley  /  350
Far Niente ‘18 Napa Valley  /  310
Caymus ‘19 Napa Valley  / 150
Caymus Special Selection ‘14 Napa Valley  /  330
Opus One, Oakville ‘17 Napa Valley  /  475
Napanook by Dominus ‘19 Napa Valley  /  255
Dominus ‘16 Napa Valley  /  545
Hundred Acre, Kayli Morgan ‘18 Napa Valley  /  975
Promontory by Harlan ‘14 Oakville, Napa Valley /  1,850
Harlan Estate ‘12 Oakville, Napa Valley  /  2,400
Screaming Eagle ‘14 Oakville, Napa Valley  /  3,600



Full Bodied, Structured & Powerful (continued)
  
Bordeaux, France - Left Bank

Château Beaumont ‘15 Haut-Medoc  /  75
“Goulee” by Cos d’Estournel ‘12 Medoc  /  95
Cos d’Estournel “Les Pagodes de Cos” ‘14 Saint-Estephe / 135
Cos d’Estournel ‘08 Saint-Estephe / 525
Cos d’Estournel ‘14 Saint-Estephe / 475
Château Montrose ‘98 Saint-Estephe  /  1,220 
Château Montrose ‘06 Saint-Estephe  /  650  
Château Montrose ‘11 Saint-Estephe  /  295
Château Mouton Rothschild ‘12  Pauillac  /  1205
Château Latour ‘04  Pauillac  /  935
Château la Bridane ‘16 Saint Julien  /  118
Château Ducru-Beaucaillou ‘99 Saint Julien  /  850
Château Ducru-Beaucaillou ‘03 Saint Julien  /  680
Château Ducru-Beaucaillou ‘10 Saint Julien  /  620
Château La Galiane ‘12 Margaux  /  125
Château Palmer, Alter Ego ‘13  Margaux  /  172
Château Palmer ‘14  Margaux  /  650
Château Palmer ‘10  Margaux  /  975
Château Margaux ‘12  Margaux  /  1225
Château Ferran ‘16 Pessac-Leognan  /  86
Château Haut-Brion ‘12  Graves  /   1100
 
Bordeaux, France - Right Bank

Château La Graula ‘18 Bordeaux Superieur  /  54
“D” de Dassault ‘16 Saint-Émilion  /  78
Château Dassault ‘15 Saint-Émilion  /  130
“N3” d’ Angelus ‘16 Saint-Émilion  /  145
Château Angelus ‘15 Saint-Émilion  /  625
Château Figeac ‘10  Saint-Émilion / 650
Château Siaurac ‘18 Lalande de Pomerol  /  110
Petrus ‘84 Pomerol  /  6,200
Petrus ‘96 Pomerol  /  7,300
Petrus ‘05 Pomerol  /  9,500

Southern Hemisphere 
Shiraz / Penfolds Bin 28 Kalimna ‘18 South Australia  /  55
Shiraz-Cabernet / Penfolds Max’s ‘18 South Australia / 65
Shiraz-Cabernet / Penfolds Bin 389 ‘18 South Australia  /  108
Malbec / BlanCat Estate ‘19 Valle de Uco, Argentina  /  52
Malbec / The Presidents, Escorihuela ‘19 Argentina  /  85
Tannat / Garzon ‘19 Uruguay  /  64
Cabernet Sauvignon / Cederberg ‘18 South Africa  /  68
Cabernet Sauvignon / Santa Marta, Gran Reserva ‘19 Chile / 48
Meritage Blend / Almaviva ‘17 Chile  /  345

Other Interesting Places
USA
Petite Sirah / J. Lohr Tower Road ‘18 Pasos Robles CA  /  45
Petite Sirah / Vina Robles ‘19 Paso Robles CA  /  65
Claret / Donati Family Vineyards ‘18 Pasos Robles CA  /  72
Zinfandel / Blue Quail ‘19 Mendocino County CA  /  68
Zinfandel / Ridge, Pagani Ranch ‘20 Sonoma Valley CA  /  80
Grenache / Orin Swift “Abstract” ‘19 Saint Helena CA  /  95 
Syrah / Gramercy Cellars ‘17 Columbia Valley WA  /  68
Syrah / Hedges ‘17 Red Mountain WA  /  110 

Full Bodied, Structured & Powerful (continued)

Other Interesting Places
Europe
Aglianico / Mastroberardino, Radici ‘14 Campania Italy  /  95
Cabernet Sauvignon / Torres ‘11 Penedes, Spain  / 156
Zweigelt / Pannonica ’18 Austria /  45
 

_________________________________________

Large Format  1.5L

Rose / Domaine Ott, Provence FR  /  185
Cabernet Sauvignon / Mount Veeder, Napa Valley CA  /  138
Red Blend / Leviathan, Napa Valley CA  /  142 
Stag’s Leap “Artemis” ‘17 Napa Valley CA  /  260
Caymus “Special Select” ‘14 Napa Valley CA  /  585

On the Sweet Side
Wagner Vineyards Ice Riesling ‘19 Finger Lakes NY  12 / 42
 (half bottle)

Michele Chiarlo “Nivole” Moscato d ‘Asti IT  /  28 (half bottle)

Kruger-Rumpf Spatlese ‘18 Nahe Germany  /  56
J.J Prum Kabinett ‘19 Mosel, Germany   19 / 95
Royal Tokaji Late Harvest, Austria  12 / 42  (half bottle)

Chateau d’ Yquem ‘07, Sauternes  /  375 (half bottle)

Fortified  3oz pour
 

Fonseca Port Bin 27 Ruby Port  /  12
Sandeman Port Tawny 10 Year  /  15
Sandeman Port Tawny 20 Year  /  20
Sandeman Port Tawny 30 Year  /  35
Sandeman Port Tawny 40 Year  /  50
Warre’s Port Vintage ‘00  /  30
Lustau Sherry Pedro Ximenez Solera Familiar  /  14
Broadbent Madeira 10 yr Malmsey  /  18

Ask about our “VintEdge Wine Club”
Membership includes...

- 2 monthly bottles from our featured wine region
- Complimentary Cheese plate each wine bar visit
- 15% off all bottles purchased & consumed at the 
wine bar



VintEdge Brunch 

Spanish Red Sangria  13

Time for Mimosas  13
choose between a passionfruit, guava, peach or orange mimosa.

Last Dance with Bloody Mary  14
w/ vodka, tequila or mezcal. garnished with bacon, olives, onion and cornichon

Blood & Fire Margarita  15
Malavida Tequila, blood orange, lime juice and habanero agave.

O’ Sweet Gwendoline   14
Sweet Gwendoline gin, lemon, basil syrup, guava & sparkling wine.

Coffee & Tea    15
Bottled-in-Bond Bourbon, Mr Black cold brew & earl grey syrup.

_____________________________________________

Charcuterie 
Artisanal Cheese Board* / 38 (for 2 to 3 people)
imported & domestic cheeses, w/ fruit, nuts, & bread (Chef selection)

Cured Meat Board* / 38 (for 2 to 3 people)
imported cured meats with fruit, nuts, bread. (Chef selection)

Bar Snacks
French Onion Dip / 9
housemade  & kettle chips

Vegan Queso* / 9
cashew based, peppery notes, served w/ corn chips

Flatbreads
Margherita / 20
cherry tomatoes, sauteed baby spinach, fresh mozzarella, extra virgin olive oil,  basil

Bacon & Potatoes  20
flatbread w/ carmalized onions, kings cut bacon, potatoes, melted gruyere & shaved 
dehydrated egg yolks 

Figgy Smalls  22
flatbread layered w/ fig jam, proscuitto, goat cheese crumble, topped w/ arugala & pistachio’s

Sharables

Vegetarian Ceviche* / 14
avocado, hearts of palm, mango, lime, cilantro, 

Beignet Sarriette*  16
fluffy beignets, artichoke tomato salad, w/ crisp parmesan tuile

Bacon & Egg Avocado Toast*  16 
crostini, avocado, sliced bacon, poached egg w/ hollandaise & paprika

Lox Marscapone Crostini*  17 
chilled smoked salmon lox, marscapone mousse, toasted pumpernickel, fresh dill

Kale Caesar Salad* / 12 (add chicken shawarma +4)
crunchy kale, sourdough croutons, house-made anchovy dressing

Beets & Grains*  16
roasted beets, quinoa, garbanzo beans, onions, roasted kale, feta cheese & honey vinaigrette 

Tuna Tartare* / 23
ahi tuna, lemongrass marinade, wasabi aioli, fresh cucumber, wakame & red chilli flakes

Flats & Drums  17
sweet, savory chicken wings, roasted agave nectar, roasted onions and long hot pepper

Sliced Steak Chimichurri* / 48
new york strip sliced, cremini mushrooms, roasted onions, carrots, potatoes ,over baby arugula 

greens & our house-made chimichurri  

Some menu items contain raw or undercooked meats, 
which are chilled and held properly

Can be made Gluten Free *


