
 

 

Wine offerings: 
*** 

 
Reds: 

 
2005 Bordeaux d’estournel……………………$8 glass 
Smooth, creamy. Medium bodied. Soft tannins. Notes of cassis. 
 

2004 chapelle-st.arnoux cotes du ventoux…..$7 
Nose of dried fruits & herbs. Full bodied & earthy. 
 

2003 zardini amarone della valpolicella…$12glass/$45 
Chris’ pick. huge fruity/dry Italian red for cold nights!  

 
Whites: 

 
2006 m. Touton sauvignon blanc……….….….$7 glass 
Medium bodied. Citrus and mineral notes. Herbaceous nose. 
 

2006 willm pinot blanc……………………..………$8 glass 
Full bodied. Aromas of peach and the tropics. Dry finish. 
 

2006 macon-uchizy chardonnay……………….$9 glass 
White burgundy. Fruity with smooth oak in the finish. 
 

N.v. opera brut blanc de blancs……………………..$7 split 

 
Patent elixers: 

*** 
 

Dr. Moore’s Daquari………………………………...........$8 
Cruzan light rum, 10x sugar, fresh lime juice. Served up. 
 

Proprietor’s manhattan………………………………..$8 
Rye whisky, house cherries, peychaud’s bitters. 
 

Olde fashioned………………………………....................$9 
Knob creek, muddled cherries & orange, turbinado rim. 
 

House gibson………………………………........................$8 
Gin, dry vermouth, house pickled pearl onions. 
 

House cosmopolitan………………………………...........$9 
360 vodka, tweaked triple sec, lime, cranberry juice. 

 
 
 

Wine buyer: Benjamin page 
Mixologist: chris surrusco 


