
W i n eCocktails

PAINOUS BRUT CAVA                              $9 | $45
Parellada 40%, Macabeo 30% and Xarel·lo
30% | SPAIN | 11.5% abv

CREMANT D’ ASLACE BRUT ROSÉ        $13 | $65
Method Champenoise style, FRANCE

GAMBELLARA SOAVE                                        $9 | $36
100% Garganego White | Veneto, ITALY | 12% 

CAMPET MARIE CHARDONNAY                   $10 | $40
100% Chardonnay | Pays d’OC, FRANCE | 13.5% 

BARGEMONE ORGANIC ROSÉ                       $10 | $40
Grenache-Cinsault-Syrah Blend | Provence,
FRANCE  |  13% abv

DAMIEN MARTIN BOURGOGNE ROUGE     $13 | $52
100% Pinot Noir | Sustainably Grown | Mâconnais,
FRANCE 

MOLINO  DE GRACE ‘IL VOLANO’                 $12 | $48
80% Sangiovese, 20% Merlot | Tuscany, ITALY |
13% abv
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DRINK MENU

OLD BUSKY CIDER  TALL                           $10

Richmond, VA | 6.9% abv

THREE NOTCHED GOSE                              $7

Harrisonburg, VA | 5.1% abv

OBH CARAMEL MACCHIATO STOUT      $10.5

Warrenton, VA | 5.7% | 16oz

YUENGLING  FLIGHT LIGHT BEER           $5

Pottsville, PA | 4.2% abv

GUINNESS STOUT                                          $7

Irish Dry Stout | 4.1% abv | 14.9oz

CORONITA    4.6% abv  7oz                         $3

PBR TALL      4.8% abv  16oz                       $4

COORS LIGHT   4.2% abv   16oz              $5.5

UPSIDE DAWN (N/A)                                   $5.5

Milford, CT | Less than 0.5% abv 

MILK        

JUICE

SODA 

LEMONADE

ICED TEA 

HOT TEA 
COFFEE Central Coffee

Roasters Sperryville, VA

MAINE CRAFT SODA       

$3 each

Happy Hour

MON-THURS 4-6PM
$2 OFF WINE BTG              $1 OFF DRAFT 
$2 OFF BRUSSELS, FRIED SHRIMP,
CHICKEN WINGS & TRUFFLE FRIES

Bottles & CansDraft

OLD BUST HEAD VIXEN IRISH RED          $8
Warrenton, VA | 5.4% ABV

FAIRWINDS HOWLING GALE IPA            $8
Fairfax County, VA | 7.2% abv

ASK ABOUT OUR ROTATING TAP!

BLOOD ORANGE MARGARITA              $13
Lunazul Blanco Tequila, Fresh Blood Orange
Sour, House Tajin Rim

TWIGGI-TINI                                            $14
Ginger Pear Infused Cirrus Vodka, St.
Germain, Fresh Citrus Sour

BARREL AGED BOULEVARDIER           $15.5
Copper Fox Rye, Amaro y Arroyo, Campari,
Orange Peel

SPRING SANGRIA                                    $12
Apremont White Wine, Strawberry Bourbon
Syrup, Blood Orange, Soda

CYPRESS                                                    $12
Monte Alban Mezcal, Montenegro Amaro,
Campari, Vittore Sweet Vermouth, Orange
Peel

N/A STRAWBERRY FIZZ                            $6
Fresh Strawberry Syrup, Strawberries, Citrus
Sour, Orange, Ginger Ale
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