
 

 
 

 
 

 

  

On Tap 
 

 

 
 

 Bear Naked Ale – Adirondack Brewing Co. (Lake George, NY)  

 

$4.00 

 Saratoga Lager – Olde Saratoga Brewing Co. (Saratoga Springs, NY) 

 

$3.50 

 UFO Hefeweizen – Harpoon Brewing Co. (Boston, MA) $4.00 

 Long Trail Blackberry Wheat – Longtrail Brewery (Bridgewater Corners, VT) $4.50 

 Peak IPA – Peak Organic Brewing Co. (Portland, ME) $4.00 

 Wolavers Organic Brown Ale – Wolavers Brewing (Middlebury, VT) $4.50 

 Samuel Adams Seasonal ask your server (Boston, MA) $4.50 

 Davidson Irish Red Ale – Davidson Bros. Brewing Co. (Glens Falls, NY) $4.50 

 Otter Creek Black IPA – Otter Creek Brewing Co. (Middlebury, VT) $4.00 

Wolaver’s Organic Oatmeal Stout – Wolavers Brewing (Middlebury, VT) $4.50 

Brown’s Porter – Brown’s Brewing Co. (Troy, NY) $4.00 

 Seasonal Selection  Please ask your server about current selection. 

 

$----- 

  

Bottled Beers 
 

 
 

Domestic - $2.75 Specialty / Imported - $3.50 

Saranac Pale Ale, Coors Light, Budweiser, Bud 
Light 

Lake Placid Ubu Ale, Adirondack Dirty Blonde, 
Long Trail Ale, Newcastle Brown Ale, Heineken, 
Heineken Light, Corona, Buckler (Non-Alcoholic, 
Red Bridge (Gluten Free) 

 

 

 

 

 

 

 



 

 
 

 

 

Red 
 

     glass / bottle 

Rex Golliath Cabernet (Central Coast, CA) cedar/oak/raspberry/plum/mocha/currant  
 

5.00 / 20.00  

Paul Dolan Cabernet Sauvignon  WE 92 (Mendocino, CA) ripe/plum/anise/brown spice 
 

            40.00 

Gnarly Head Old Vine Zinfandel (Lodi, CA) raspberry/black cherry/spice/chocolate/toasty oak  
 

7.00 / 27.00 

Bonterra Red Zinfandel –  WE 90 (Mendocino, CA) black pepper/ blueberry /toasty oak/vanilla 
 

28.00  

Cecchi Natio Chianti  (Tuscany, Italy) spice/wood/cherry/myrtle/plum 
 

7.00 / 28.00 

Nippozano chianti rufina  – WE 93 (Tuscany, Italy) red fruit/chewy tannins/dark chocolate 
 

42.00  

Banfi Col Di Sasso San Giovese  – WS 88 (Montalcino, Italy) young/intense/fresh/spice/soft 
           

6.00 / 24.00 

Vasari Montepulciano D’Abruzzo  – RP 86 (Abruzzo, Italy) plum/currant/rich & persistent   

  

19.00 

Don Miguel Gascon Malbec – WE 90 (Mendoza, Argentina) blackberry/blueberry/ plum/dark 
cherry/mocha/oak/black spice 
 

7.00 / 27.00 

Fontafreda Briccotondo Barbera  – WS 88 (Tuscany, Italy) blackberry/ plum/black pepper/  25.00 

Mirassou Pinot Noir – PR 87 (California) Pomegranate/cherry/currant/strawberry 6.00 / 24.00 

Rodney Strong Estate Pinot Noir  – WE 91 – (Russian River Valley, CA) red fruit/oak/vanilla 42.00 

Parducci Petite Syrah  – WE 90 (Mendocino, CA) cherry/blackberry/mint/chocolate/spice 

 

25.00 

Dehesa Gago Tempranillo  – JS 91 (Toro, Spain) blackberry/blueberry/flowers/velvety 7.00 / 28.00 

Inama Carmenere Pui  – (Italy) parma violet/soy/damson/cocoa/black cherry 34.00 

Emiliana NAtura Merlot   (Chile) – black cherry/plum/vanilla/chocolaty oak 

 

6.00 / 23.00 

White  

Toasted Head Chardonnay (California) pineapple/peach/toasted graham cracker/ coconut/vanilla 
 

7.00 / 28.00 

La Crema Chardonnay  – WE 93 (Sonoma Coast, CA) citrus/ yellow apple/orange/butterscotch 

 

10.00 / 39.00 

Salmon Run Chardonnay  (Finger Lakes, NY) pineapple/pear/watermelon 

 

19.00 

Sartori Di Verona Pinot Grigio (Veneto, Italy) white peach/citrus/flowery 

 

6.00 / 24.00 

Eugenio Collovini Pinot Grigio   (Collio, Italy) cherry/blackberry/mint/chocolate/spice 

 

28.00 

King Estate Acrobat Pinot Gris  – WS 89 (Oregon) flowery/citrus 

 

27.00 

Thirsty Owl Dry Riesling    (Finger Lakes, NY) lemon/pineapple 

 

7.00 / 27.00 

Pacific Rim Organic Riesling  – WE 92 (Columbia Valley, WA) jasmine/citrus 

 

28.00 

Benziger Sauvingnon Blanc  (Sonoma, CA) grapefruit/melon/vanilla/fresh herbs 
 
 

7.00 / 28.00 

Sparkling  

Adami Prosecco  (Veneto, Italy) yellow apple/peach/wisteria/acacia blossom 

 

27.00 

Chateau Frank Celebre  (Finger Lakes, NY) apple/honey/spice 
 

42.00 

 

 = ORGANIC      = LOCAL     = BIODYNAMIC     = SUSTAINABLE 


