
Chop Shop Cabernet Sauvignon: Blend of Lodi and Clarksburg 
AVAs, this crowd-pleasing style has complex flavors of black 

black sheep draft beers: 
$6.50 

Shortway:
"Sound of Freedom" IPA 7.1%

Fishtowne:
"Ship Faced" Belgian Golden 7.8%

Highland:
 Gaelic Ale 5.5% 

Guinness: 4.2%

Birdsong:
 "Lazy Bird" Brown 5.5%

Triple C:
 "Umlaut" Kolsch 5.1%

1718:
"Sundays" Orange Zest Wheat 5.4%

wine features 
$9.00

Stemmari Pinot Grigio:
Fruit intensity - think green apple, green pear, white 
peach - followed by a strong mineral presence and 

balanced by fresh acidity and smooth body.

Sean Minor Chardonnay:
Abundant flavors of apple, pear, sweet cream, and 

peach. White floral notes integrate well with hints of 
cardamom, cinnamon and vanilla lending to a 

lingering bright finish.  

Starborough Blanc:
Delivers a crisp grapefruit aroma that carries forward 
into the taste with a surprising long finish balanced 

by the wine’s flavor and acidity.

Maison Idiart Rose:
Elegant profile of lemons & strawberries on the nose. 

Medium-bodied & soft on the palate with a hint of 
red fruits. Good structure with a freshing finish. This 
is a great wine to pair with our Wenny and burrata. 

Rickshaw Cabernet:
Aromas of toasted wood, roasted coffee bean, and 

vanilla backed by a dark-fruited profile of blackberry, 
black currant and black plum. A full mouth feel 

leading toward a solid finish
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A touch of Petit Verdot and Cabernet Franc add some dark, 
complex nuances to this otherwise juicy Cabernet Sauvignon.

$9 glass
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