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WHITE WINE RED WINE
o | UnoKeg 8 Jean Paul Dubost, Beaujolais Villages AOC, ‘14 14
Pinot Grigio + VENETO, ITALY Gamay ¢+ BURGUNDY, FRANCE
Apples, white peach, flowers Practicing biodynamic, Gamay, fruit forward, fresh
© | Vina Galana, Syrah Rosado ‘15 o Better Half ‘14 12
Rose + LA MANCHA, SPAIN Pinot Noir « MARLBOROUGH NEW, ZEALAND
Floral, fruity, casual Mushroom, cherry, cranberry
Martin Arndorfer, Vorgeschmack White, 14 15 o | Weingut Martinshof, 14 9%
White Blend + KAMPTAL, AUSTRIA Zweigelt + WEINVIERTEL, AUSTRIA
Griiner Veltliner with Riesling, ginger, white pepper, earth Spicy, soft, dark fruit, earth
Domaine de la Patience, VAP des Coteaux du Pont du Gard ‘13 12 Joan d‘Anguera, Darmos, “Altaroses”, ‘14 14%
Chardonnay + SOUTHERN RHONE, FRANCE Garnacha + MENDOZA, ARGENTINA
Unoaked, full bodied, ripe fruit Demeter certified biodynamic, soft ripe fruit, juicy
Masseria Frattasi, Taburno Falanghina DOC, 13 14 Domaine de La Terre Rouge , “Tete-a-Tete”, ‘11 15
Falanghina « CAMPANIA, ITALY Red Blend ¢ SIERRA FOOTHILLS, CALIFORNIA
Citrus, white peach, perfumed Mourvédre/Syrah/Grenache blend; meaty; smoky
Fattoria San Lorenzo, |l Casolare Bianco IGT, ‘14 11 Domaine Des Deux Anes, Premier Pas Corbiers, ‘13 2%
Verdicchio + LA MARCHE, ITALY Red Blend ¢+ SOUTH WEST, FRANCE
Biodynamic Verdicchio, ripe melon, round Demeter certified biodynamic Carignan with Grenache;
limestone, juicy red and black fruit, silken acidity
Bonny Doon, “The Heart Has Its Rieslings”, 13 12
- El Grano 12 12
Riesling « CA, UNITED STATES
Petrol, overripe apple, dry Carmenere « RAPEL VALLEY, CHILE
Organically farmed, vegetal, dark fruit
© ' Domaine Le Fay d’Homme,
Muscadet de Sevre-et-Maine Sur Lie AOC, 13 9% o UnoKeg 8
Melon de Bourgogne « LOIRE, FRANCE Cabernet-Merlot « VENETO, ITALY
Certified organic Melon de Bourgogne, crisp, creamy body Leather, herbs, plush fruit
Bodega Catena Zapata ‘14 3%
Malbec « MENDOZA, ARGENTINA
. Vanilla, mocha, concentrated fruit
. SPARKLING
Marabino, “Noto”, Nero d’Avola DOC, ‘11 11%
La Collina “Lunaris” Secco Malvasia dell Emilia IGT, N.V. 14% Nero d’Avola . SICILY, ITALY
Malvasia + EMILIA-ROMAGNA, ITALY Organic, ripe red cherry, spicy
Demeter certified biodynamic, perfumed, fizzy . .
o Atxa, Vino Vermouth Rojo, NV 10
Via de la Plata Cava Brut Rosado, N.V. 12% Red Blend . BASQUE, SPAIN
Sparkling Blend + EXTREMADURA, SPAIN Fortified and aromatized, wormwood, licorice,
. ) o herbal, served on ice with orange
Granatxa and Pinot Noir, strawberries, rich
©® Denotes draft wine selection
CHEESE & MEAT Choose one: $7  Choose three: $18 SNACKS
Brillat Savarin + NORMANDY, FRANCE Serrano Ham Olives 5

triple cream brie; creamy; bloomy rind

Saint Nectair + AUVERGNE, FRANCE
semi soft cows milk; earthy; washed rind

Organic PA Noble Cheddar + LANCASTER, PA
raw cows milk; sharp; tangy; cave aged

Barely Buzzed « UINTAH, UTAH
Jersey cows; smooth; hand rubbed with
espresso & lavender

Bleu D’Auvergne + AUVERGNE, FRANCE
raw cows milk blue; mellow; meaty

Hot Sopressata
Chorizo
Finocchiona

Chicken Liver Pate

Sweet & Spicy Nuts 6

Truffle & Parmesan Popcorn 4
Crostini (Daily) 6

Roasted Garlic White Bean Dip 5

- - BEER

(See server for selection)
Light

Dark

Hoppy

Seasonal

Cider
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