
COCKTAILS

MOCKTAILS

Old Fashioned  12
bourbon, bitters, sugar, citrus twist
fortifying, structured, smooth

Crusta in the Rye  13
Laird’s Applejack brandy, rye whiskey, citrus, maple
warming, rich, sophisticated

Rum to the Hills  13
Mad River Rum 44 (vt), dark rum, fresh lime, warming spices
aromatic, comforting, winter daiquiri 

Blood Orange Margarita  13
silver tequila, Cointreau, blood orange, lime, Tajin rim
sweet, tart, balanced

Vermont Winter Spritz  14
Linchpin Apertivo (vt), local apple cider, prosecco
bubbly, refreshing, crushable

Farmhouse Mule  12
vodka, fresh lime, Young at Heart ginger beer (vt)
spicy, bright, classic

Housecat Negroni  13.5
the Farmhouse Group’s barrel-aged 
Barr Hill Tom Cat gin (vt), Campari, sweet vermouth
bold, bitter, vibrant 

BOTTLES FROM THE CELLAR

WINES BY THE GLASS
Prosecco - Zardetto (Veneto)
dry, delicate, & fruity

11 30 --

Sauvignon Blanc - Le Petit Salvard 
(Loire) zippy citrus, blossoming flowers,
minerally refreshment

14 42 52

Pinot Grigio - J. Hofstatter (Alto Adige)
citrus, peach, honeydew melon 

14 42 52

Rosé - Domaine Carrel (Savoie)
crisp, fruity, & mineral

11 30 44

glass 1/
2
 lt bottle

Pinot Noir - J. Lohr (Monterey)
bright berries, cloves, delicate tannins

12 34 48

Crianza - Coto de Hayes (Aragón) 
bold ripe fruit, pepper, vanilla

10 28 37

Côtes du Rhône - Kermit Lynch
(South Rhône) light body, dark earth & spice

13 38 52

Cabernet Sauvignon - 
Lievland Vineyards (Western Cape) 
blackberries, dark chocolate, & cassis

12 34 48

Chardonnay - Grayson Cellars (Napa)
green apple & nectarine, a whisper of oak 

11 30 44

Montepulciano - Cantina Sangro 
(Abruzzo) plums, violet, licorice 

10 28 37

Rosemary Rosé Lemonade  9
Töst rosé, fresh lemon juice, rosemary
bubbly, refreshing, herbaceous

NAH-garita  10
Pentire ‘Adrift’ N/A spirit, fresh lime & orange juice
sweet, tart, balanced

Coastal Sour  11
Pentire ‘Adrift’ N/A spirit, fresh lime juice, eggwhite
bitter, fluffy, citrusy

WHITE

Albariño  65 
Leirana (Rías Baxias) 
orchard fruit, meyer lemon, ginger

Riesling  55
Von Buhl ‘Bone Dry’ (Pfalz) 
stone fruit & citrus

Chenin Blanc  52
Domaine du Pas St. Martin ‘Pierres Frites’ (Loire) 
peach, white pepper, pear

Chardonnay / Verdelho / Muscat  52
Forlorn Hope ‘Queen of the Sierra’ (Sicily)
honey butter, oak, lemon grass

Pinot Grigio  47
Tramin (Alto Ridge)
pear, yellow apple, white flowers

Chardonnay  45
Trefethen ‘Eshcol’ (Napa Valley)
tangerine, orange blossom, light oak

Martini for the P.R.O.’s  14
vodka, gin, house pickled red onion brine
savory, boozy, salty

RED

Gamay  90
Guy Breton Morgon (Beaujolais) 
raspberries, pomegranate, pepper

Toscana Rosso  60
Montepeloso A’Quo (Spain) 
dark red fruit, spice, aromatic wood

Field Blend  60
Kalche ‘Red Blue Sky’ (Vermont)
tart berries, fresh flowers, pepper

Marquette  55
Kalche ‘Mimeomia’ (Vermont) 
dark rosé, tart cherry, dry tannins

Tempranillo / Graciano / Garnacha  65
Bodegas Hermanos Peciña Reserva ‘16 (Rioja) 
leather, vanilla, tobacco 

Cabernet Sauvignon  50
Ultraviolet  (California) 
blackberry, black currants, black pepper

Pinot noir  55 
Folk Machine (California) 
dark berries, cherry, black tea

Garnacha & Mazuelo  67
La Cartuja (Spain) 
dark berries, licorice, smoke

Nebbiolo  100
Oddero Barolo ‘Villero’ (Piedmont) 
cocoa, violets, red fruits 

Apple-Grape Co-Ferment  35
Fable Farms ‘Vinous Venus’ (Vermont)
oak, lemon zest, tart apples

Cava  52
Avinyó Brut Reserva (Spain) 
fresh bread, citrus, apple

Champagne  95
Lanson (Champagne) 
ripe fruits, brioche, citrus

SPARKLING, PET NAT, & ORANGE

Sangiovese Pet Nat  60
Los Chuchaquis ‘¡Super Bueno!’ (Cienega Valley) 
watermelon, cherries, lime zest

Chenin blanc  55
Folk Machine ‘Jeanne d’Arc’ (California) 
delightful funk, yellow plum, mineral


