
FOOD 
Assorted Marinated olives $6Assorted Marinated olives $6

Olive oil, citrus zest, garlicOlive oil, citrus zest, garlic

Small Plates
  

Classic Grilled Cheese $14Classic Grilled Cheese $14
Tillamook smoked cheddar, gruyere and fig jamTillamook smoked cheddar, gruyere and fig jam

Baked Pene Alfredo $16Baked Pene Alfredo $16
Penne pasta in a vegetarian white cream saucePenne pasta in a vegetarian white cream sauce

Baked Penne al Ragu Baked Penne al Ragu   $17$17
Penne pasta with a beef pomodoro saucePenne pasta with a beef pomodoro sauce

Cheese & Charcuterie
Baguette, fig jam, chutney, honeycomb

Cheese Board  $22 | $6 each 
Humbolt Fog | Goat | California

Brie | Cow | France
Boschetto al Tartufo | Sheep | Italy

Gorgonzola | Cow | Italy 

Meat Board $24 | $7 each 
Genoa Salami | Citterio | Italy

Speck | Maestri | Italy
Capicola | Salumeria Biellese | New York

Prosciutto di Parma | Galloni | Italy

Sweets
Barretta di Gianduja $9Barretta di Gianduja $9

Chocolate mousse and cruchy hazelnut bars with blueberry sauce.Chocolate mousse and cruchy hazelnut bars with blueberry sauce.

served 4:30pm, to 11:30PM.

*The consumption of raw or undercooked eggs, meat, poultry, seafood or

shellfish may increase your risk offood borne illness.



Beer & Wine
Beer
Carlsberg | Pilsner $8
Copenhagen, Denmark
Capt. Lawrence “Orbital Tilt” | IPA $11
Westchester, New York

Bell’s “Oberon” | Wheat Ale $10 
Comstock, Michigan

REDS
18  Nals Margreid “Angra” | Pinot Noir $12 
 Alto Adige, Italy 
16  Sant’Antonio “Monti Garbi” | Ripasso $12
 Valpolicella, Italy 
11 Mas Foraster “Josep Foraster”| Crianca  $10 

 Conca de Barbera, Spain
18 La Fiera | Montepulciano di Abruzzo  $10 

 Abruzzo, Italy
 
 

WHITES & Rose
18  Cantina La-Vis “Dipinti” | Sauvignon Blanc $10
 Trentino, Italy 
18  Bouchard Aîné & Fils | Chardonnay $9
 Pays D’oc, France
18  Riff | Pinot Grigio $9
 Veneto, Italy
18  Sperino “Rosa del Rosa” | Rose $11
 Piemonte, Italy

Sparkling
NV  La Luca | Prosecco $9
 Veneto, Italy 
NV  Jeio | Sparkling Rose $12
 Veneto, Italy

Aperol Spritz $13
Aperol, Sparkling white wine, soda
Served in a wine glass with an orange twist.
 

After Dinner
Hidalgo PX Sherry  $11
Dona Antonia Reserva Branco  $10
Housemade Limoncello $10
Taylor Fladgate Tawny Port 10yr  $15
Taylor Fladgate Tawny Port 20yr  $22

Denson’s Cocktails
Harper’s Mule $15  
Breckenridge Vodka, spicy ginger syrup, Jasper’s secrret mix, lime 
Thomas Nast’s early political cartoons gave us our beloved donkey and elephant. 
This delectible twist on a classic mule is sure to be loved by all.
Served on the rocks with a lime wheel.

Pepino Fresco $14  
London dry gin, cucumber water, lemon, sugar 
This light yet complex drink makes for an easy sipping experience with a long, 
herbacious finish.  An excellent vessel to ride into summertime.
Topped with soda and served on the rocks with a cucumber slice.

Respiro di Fuoco $15  
Sauza Silver Tequila, habanero shrub, lemon, ginger, sugar, cayenne 
Not for the faint of heart! If spice is you game, then this is your league. 
Even with this breath of fire, we promise not to destroy your palate.
Served on the rocks with a lemon. 

Brass Monkey $16  
Bache V.S.O.P. Cognac, Gran Classico, Bonal Quina 
That funky monkey is here to rock! Spirit forward and delicate with undertones
of bitter orange and gentian, make for a warm and dry sipper.
Served on a large rock with an orange twist.

Clouds of Sierra Sur $15
Peloton Joven Mezcal, Creme de Cacao, egg white, citrus, chocoloate bitters 
Dark chocolately, smokey, and bright, with the texture of a cloud, this South of the border
twist on a sour will have you floating.
Served up.

Rosemary’s Rye $15
Rye whiskey, rosemary-cinnamon syrup, angostura bitters 
A burly rye based old fashioned adds depth with a savory rosemary and cinnamon 
infused syrup.
Served on a large rock with a rosemary sprig.

Island Thyme! $15  
White rum, Cardamaro, thyme, honey, lime 
It’s no secret that rum makes life better. This tipple pushes that fact 
with the earthyness of Cardamaro, fresh thyme, and the play of honey and lime.
Served up with a thyme sprig. 

Black Sails $15  
Dark rum, Averna Amaro, honey syrup, pineapple juice 
Good times are on the horizon when sipping on the high seas.
Demerara rum and bittersweet amaro the helm of the pirate’s compound.  
Served up with a skewered cherry.
 
 
 


