
Beverages

40
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66
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NV Perrier- Jouët, Champagne, France (375 ml)
NV Canard Duchêne, Champagne, France
NV La Luca Prosecco Superiore, Veneto, Italy

NV Filipa Pato “3B”, Beira Interior, Portugal

NV Pinot Noir- Gruet “Sauvage Rosé”, New Mexico

Sparkling

56
70

Rosé
’24 Mourvèdre- Land of Saints, SLO Coast , CA
’24 Zweigelt Blend- Heidi Shröck, Burgenland, Austria
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’23 Riesling (off-dry)- Rieslingfreak, South Australia

’22 Sauv Blanc- Torre Rosazza, Friuli-Venezia Giulia, Italy

’23 Sauv Blanc- Isabelle Garrault Sancerre, LV, France

’22 Viognier/Marsaene- d’Arenberg “The Hermit ” AUS

White
’23 Albariño- Albamar, Rías Baixas, Spain

’23 Chardonnay- Bouchard A&F Chablis, Burgundy, FR

’22 Chardonnay- Chehalem, Oregon, United States

’23 Melon de Bourgogne- La Berrière Muscadet, LV, FR

’23 Pinot Grigio, Peter Zemmer, Trentino-Alto Adige, Italy

’23 Chardonnay- Luigi Bosca, Mendoza, Argentina

’23 Riesling (dry)- Weingut Spreitzer, Rheingau, DE 53

’21 Zinfandel Blend- Pandemonium, California 90

’20 Sangiovese- Lamole Di Lamole, Chianti Riserva, Tuscany, IT 88
’23 Shiraz Blend- Myburgh Bros, South Africa 43

’22 Barbera- Giovanni Rosso, Piedmont, Italy 77
’18 Cabernet Sauvignon- Carpineto, Tuscany, Italy 92
’21 Cabernet Sauvignon- Hanna Glatzer, Austria 90

Red

’22 Cinsaut/ Syrah- The Language of Yes, California 71
’22 Grenache Blend- Mas de Gourgonnier, Provence  FR

’21 Malbec, Terrazas De Los Andes, Mendoza, Argentina 53
‘22 Pinot Noir- Chemistry, Willamette Valley OR 68
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14’24 Sangiovese (Rosé)
Love You Bunches, Santa Barbara, California

’20 Malbec 
Dos Minas, Salta, Argentina

’23 Pinot Noir
Primarius Winery, Willamette Valley OR

’23 Tempranillo (unoaked)
Milenrama, Rioja, Spain

’22 Cabernet Sauvignon
Jax Y3, North Coast, California

’22 Merlot/ Cabernet Franc
Château Blouin, Bordeaux, France

Rosé / Red

NV Pinot Noir/Chardonnay (Sparkling)
Une Femme “The Betty” Bubbly, Central Valley, California

’23 Chenin Blanc
Bosman 8  Generation, Wellington, South Africa th

’23 White Blend
Quinta de Santiago, Vinho Verde, Portugal 
’22 Sauvignon Blanc
Aslina, Western Cape, South Africa 

’23 Pais/ Cariñena Blend 
Garage Wine Co, Central Valley, Chile

’23 Chardonnay
BloodRoot, Sonoma Coast, California

Sparkling / White

WINE BY THE GLASS

WINE BY THE BOTTLE

Founders Breakfast Stout................................................10
Stout, 8.3%, Michigan

Stella Artois.......................................................................... 8

Black Hog Granola............................................................. 8
Brown Ale, 5.7%, Oxford CT

12

Zero Gravity Conehead...............…....….….......................... 8
IPA, 5.7%, Vermont 

Dead Language Beer Project Marigold……............….....
Czech Pilsner, 5.1%, Hartford CT

Stormalong Red Skies at Night………………....................... 8
Cider, 5.5%, Sherborn MA

Counter Weight Bright Wave.......................................... 8
IPA, 7%, Cheshire CT

OEC Brewing Saison..........................................................
Belgian Style Farmhouse Ale,  5.2%,  Oxford CT

Hofbräu Oktoberfest ........................................................ 9
Oktoberfest Lager, 6.3%,  Germany

Murphy’s Irish Stout.......................................................... 9

11

New Park Laurel ......................................................…....... 10
DIPA, 8%, West Hartford CT

Athletic Free Wave (non-alcoholic) .........…...................8
Hazy IPA, 0.5%, Milford CT

Dead Language Beer Project Lawn Boy .......................
 Kölsch, 4.8%, Hartford CT

9

DRAFT BEER

CANNED BEER

Athletic Upside Dawn (non-alcoholic) ..........................8
Blonde Ale, 0.5%, Milford CT

COCKTAILS
Golden Face (Carbonated).........................................15
Nikka Days Japanese whisky, Calvados, quince,
MSG, honey 

Dill With It...................................................................... 16
Vodka, Centerbe, lemon, honey, vanilla, green
apple cordial, dill

Maiz Runner ..................................................................15
Pisco, gin, Chicha Morada cordial, Rockey’s botanical,
Falernum, Calpico, lime, salted- apple cider foam

A Thousand Faces.........................................................15
Trinidadian rum, Vietnamese spiced gin, bianco
vermouth, strawberry, pineapple

Smoking Goat................................................................ 16
Goat cheese washed Mezcal, Campari, lacto tomato,
PX sherry, balsamic

Tempus Fugit.................................................…............. 16
Mijenta Reposado, blood orange amaro, corn, cacao,
saline 

Blood Shaman ............................................................. 16
Arette blanco, beet, ají amarillo, manzanilla sherry,
Rockey’s botanical, tabil salt

Lucuma, No Hands (Milk Clarified) ........................16
Bourbon, amaretto, Alma Tepec Pasilla Mixe, Meletti amaro,
miso, lucuma, Ras-el-Hanout, chili oil 

Kÿro Oloroso rye whiskey, apricot, tawny port, spiced pear,
cardamom, matsutake shoyu 

False Alarm …..............................................…..…............17

Luna Llena .........................................….......................... 18
Sotol, plum soju, Empirical The Plum, Ancho Verde, lacto-
fermented plum, pink peppercorn, pamplemousse  

MOCKTAILS
Them Apples ..................................................................... 11
Apple cider, ginger, lemon, ras-el-hanout, soda 

Coca-Cola, cherry syrup, balsamic
Fridge Cigarette ………........................….............................. 7

Lyre’s Amalfi Spritz...........................….............................12


