
FIRST  THOUGHTS! 

 COCKTAILS 

The Fruit Cake 14 
Vodka infused with Cranberry, Orange, 

Ginger, & Pear, with Lavender Bitters & Lime Juice 

Jalapeño Cilantro Margarita 13 
With Infused Tequila served Up 

Last Word 14 
Gin, Maraschino Liqueur,   

Green Chartreuse, Lime Juice 

Sangria Dept. 12 
Blackberry Red  
Apricot White 

Knob Creek Bourbon Sour 13 
Vermont Maple Syrup, Lemon Juice 

Gin Sing 13 
Hendricks, Muddled Cucumber and Mint, 

Lime, and a Dash of Salt 

Twist & Shout 13 
Blueberry infused Vodka,  

Elderflower, Lemon, & Cranberry 

Bulleit Sazarac 12 
Pernod, Simple Syrup, Angostura Bitters 

Pecan Old Fashioned 13  
Bourbon, Butter Pecan Simple Syrup, 

Luxardo, Twist  

Daiquiri 12 
Rum, Lime Juice, Simple Syrup 

WINES BY THE GLASS 

Sparkling 
~Prima Perla Prosecco Brut Veneto, IT  9/34 

-Albert Bichot Brut Rosè Burgundy, FR 13/50

Rose 
-October 1 Cabernet Rosè’23 Loudoun, VA 13/50

White 
~Zenato Pinot Grigio ‘23 Veneto, IT 9/34 

~Bastgen Riesling ‘21 Mosel, DE  11/42 
~Mt Fish Tail Sauv Blanc ‘23 Marlborough, NZ 12/46 
-Willowcroft Steel Chardonnay ’21 Loudoun 12/46

-Rombauer Sauv Blanc ’23 Napa Vly, CA 13/50
~Ch Chaintrè Chardonnay ’23 Burgundy 14/52 

Red 
~Auka Malbec Reserva ‘22 Mendoza, AG  10/38 

Allegrini Valpolicella ’22  Veneto, IT 12/42 
~Oberon Merlot ’22 Napa Vly 12/46 

~Walsh Family Cab Franc ’21 loudoun, Va 13/50 
~City Lights Cab Sauv ’22 Columbia Vly, WA  14/55 
-Bernard Rion Pinot Noir ’22 Burgundy, FR 15/60

~Argyle Pinot Noir Bloomhouse ‘23 Willamette 16/64

WINES BY THE BOTTLE 
Sparkling  

-Roland Champion Grand Cru N/V Champagne $75

White 
~Reverdy Sancerre ‘22 Loire Vly, FR $75 

-P Hobbes Crossbarn Chardonnay ’22 Sonoma, CA $80

Red 
-Cru Monplaisir Red ’20 Bordeaux, Fr $50

-Fairfax Pinot Noir ‘23  California $55
-Tinazzi Dugal Red Blend ’21 Veneto, IT $54

-Siegel Unique Selection ’18 Colchagua Vly, CL $55
~Donati Cab Sauv ’21 Paso Robles, CA $55 

-Annabella Cab Sauv ’20 Napa Vly, CA $65
~BV Tapestry Red Blend ‘19 Napa Vly, CA $75 

~Turley Zinfandel ’21 Lodi, CA $75 
-Dom. Drouhin Pinot Noir ’21 Dundee Hills, OR $75

-Rose Rock Pinot Noir ’22 Eiola-Amity, OR $75
-Seguin-Manuel Givry 1er Cru ’22 Burgundy, FR $80

DRAFT BEER 
Allagash White (ME)  8  5.2% 

Ardent IPA X (VA)  8  7% 
Bell’s Two Hearted IPA (MI)  8  7% 

Deschutes Fresh Squeezed IPA (OR)  9  6.4% 
3 Floyds Zombie Dust Pale Ale (IN) 9  6.5% 

Dogfish 60 Min (DE)  8  6% 
Downeast Cider (MA)  7  5.1% 
Guinness Stout (IRE)  9  4.2% 

Harp (IRE)  8  5% 
Michelob Ultra (MO)  7  4.2% 

Modelo Especial (MX)  8  4.4% 
Old Speckled Hen (UK)  9  6.5% 

Stella Artois (Bel)  8  5.2% 
Smithwick Red (IRE)  8  4.5% 

Solace Partly Cloudy IPA (VA)  8  7.5% 
Weihenstephaner Hefeweizen (GER)  8  5.4% 

Ask About Our Rotating Drafts, Pitchers, 
Flights, & 20 oz. Pours Available!! 

BOTTLES & CANS 
Amstel Lite 6.5 

Avery Maharaja 2xIPA 11 
Boddingtons 8 

Bud Light 6 
Coors Lite 6 
Corona 6.5 

Corona Premiere 6.75 
Delirium Tremens 13 

Goodwood Bourbon Barrel Stout 11 
Green Flash IPA 8 

Heineken 6.5 
High Noon Seltzer 8 

Kentucky Bourbon Barrel Ale 10 
Miller Lite 6 

Newcastle Brown 7.5 
Sam Adams 7.5 

Sierra Nevada Pale Ale 7.5 
Straffe Hendrick Triple 11 
Straffe Hendrick Quad 12
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