
SIGNATURE COCKTAILS 
 
Fluke Sunset      $10 
Barbancourt 3-Star Rhum, Passion Fruit, Ginger,  
Fresh Lime Juice, Super POM  
 
Sun Potion      $10 
Ketel  One Citron, Lemon Verbena, Limoncello,  
Fresh Lemon Juice 
 
Fire Dancer      $10 
Sauza Hornitos, Agavera Tequila Liquor, Fresh Lime 
& Pomegranate Juices, Scorpion Mezcal 
 
Grape Crush      $11 
Ciroc, St. Germain Elderflower Cordial, Green Grapes,  
Fresh Lemon Juice 
 
Rhubarb-a-Rumba     $11 
Ten Cane Rum, Fresh Rhubarb, Strawberry Preserves, 
Fresh Lemon Juice,  
 
CLASSIC COCKTAILS 
 
Caipirinha      $10 
Pitu Cachaça, Fresh Limes, Sugar 
 
Hemingway Daquiri     $10 
Rhum Clement Première Canne, Luxardo Maraschino,  
Fresh Grapefruit & Lime Juices 
 
Mai Tai       $11 
Don Q Cristal, Barbancourt 3-Star Rum, Goslings,  
Orgeat, Orange Curacao, Fresh Lime Juice 
 
Clement Side Car      $10 
Rhum Clement VSOP, Creole Shrubb, Lemon Juice,  
Simple Syrup 
 
Amaretto Stone Sour      $8 
Luxardo Amaretto di Saschira, Fresh Orange & Lemon 
Juices,  
 
LOW ALCOHOL 
 
Bianco Cobbler       $8 
Martini & Rossi  Bianco, Fresh Blackberries,  
Fresh Lemon Juice,  Sage Leaves 
 
DRINKS (alcohol-free) 
 
Sun Spritzer       $5 
Fresh Ginger and Lemon Juices, Simple Syrup,  
Seltzer 
 
Herbal Lemon Citron Presse     $5 
Fresh Lemon Juice, Lemon Thyme, Sugar,  
Seltzer 
 
Minty Lime Citron Presse     $5 
Fresh Lime Juice, Fresh Mint, Simple Syrup, Seltzer 
 
Passion Pom Fizz      $5 
Passion fruit, Super POM, Fresh Lemon Juice,  
Simple Syrup, Seltzer 
 
BRUNCH 
 
Classic Bloody Mary      $8 
Smirnoff, Tomato Juice, Fresh Lemon, Carrot ,Celery Juices 
 
Mimosa  with Mionetto Prosecco and Fresh Orange Juice$9 
 
Morning Blossom     $8 
Svedka Clementine, Vodka,  Sparkling Wine,  
Fresh Orange Juice, Orange Marmalade & Bitters 
 
Fresh Juice, Orange or Grapefruit   $5 

WINES BY THE GLASS 
 
SPARKLING WINE 
Mionetto Prosecco      $7 
Laurent Perrier Brut Champagne  $15 
Roederer Estate Rose Sparkling   $12 
Paolo Saracco Moscato d'Asti     $8 
Marenco Brachetto d'Acqui Pineto  $10 
 
WHITE WINE 
Torrediluna Pinot Grigio      $7 
Nessa Albarino        $8 
Michel Cheveau Macon-Fuisse Chardonnay  $10 
Argiolas Costamolino Vermentino     $9 
Clos La Chance Sauvignon Blanc     $8 
Kung Fu Girl Riesling       $9 
Rombauer Chardonnay      $15 
 
RED WINE  
Domaine Billard Hautes-Côtes de Beaune    $9 
Molnar Family Poseidon's Vineyard Pinot Noir $14 
Markham Merlot    $12 
Liberty School Cabernet Sauvignon    $9 
Ramos-Pinto Adriano Touriga     $8 
Solà Fred Carignan/Grenache     $7 
Gloria's Old Vines Zinfandel 2004  $10 
Freemark Abbey Cabernet Sauvignon  $17 
 
DESSERT 
Kracher Beerenauslese Cuvee   $12 

BEER 
 
Budweiser, Bud Light     $4 
Michelob, BecksNA     $4 
Heineken, Amstel Light     $5 
Wittenkerke Wheat, Liberty Ale    $5 
Michelob Ultra, Guinness    $5 
Dogfish Head 60 IPA     $5 
Duvel, Chimay      $8 
Sam Smith Nut Brown Ale    $8 
Weihenstephan Dunkel     $8 
Lindeman's Framboise               $10 
 
SODA 
 
Vignette Wine Country Soda:    $5 
Chardonnay, Rose, Pinot Noir 
 
Classic Coke, Diet Coke, Sprite"     $2 
Ginger Ale, Club Soda,  
Tonic Water   
 
Barritt's Ginger Beer     $3 
 
VERMONT ARTISAN COFFEE & TEA 
 
Coffee 
French Press Pot Regular or Decaf    $3 
Tea 
Assam, Earl Grey, Green, Citrus, Peppermint   $3 
 
SPIRITS 
Please ask to see our entire spirits list for 
 
Aperitif / Digestif / Cordials / Brandy / Cognac / Grappa / 
Port / Sherry / Scotch / Whisky / Rum / Gin / Vodka  

Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase risk of foodborne illness. 

 
20% gratuity will be added  

to parties of 6 or more.   
 

Join our mailing list  
and learn about special events, wine tastings, etc. 


