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1 	 shareplates

Salumi Slate 	  30 ..........................................................
A variety of traditionally cured meats sliced to order, 
served with whole seed mustard and classic garnish 

Cheese Slate 	  30 ..........................................................
A selection of cheeses we love from all over the world 
served with dried dates and accoutrement  

Combination Slate 	  30 ...............................................
Favorites from our selection of traditionally cured meats 
and artisan cheeses 

French Country Slate 	  30 ...........................................
French country Pâté, smoked duck breast and French 
cheeses

ZEPHYR’S FAMOUS SLATES

✲ Can be made VEGAN. Most of our menu is or can be GLUTEN FREE. Please ask your server. 

Niçoise Salad (nee-swaz) 	  15 ........................................
A Provençal classic starring line–caught olive oil packed 
tuna, egg, potato, green beans and olives 

Duck Duck Beet 	  15 .....................................................
Smoked duck, feta, shaved beets on fresh greens, 1st 
press olive oil and aged balsamic 

add a Burrata cheese to any salad	  +5 ................................

The Marie Salad ✲ 	  6 • 10 ............................................
Chickpeas, kale, cranberries, toasted walnuts, and red 
onion in a agave-tahini dressing 

Snappy Salad 	  6 • 10 ...................................................
Fresh shredded Brussels sprouts, kale and cabbage with 
feta and almonds in a lemony vinaigrette 

Today’s Fresh Soups ✲ 	  6 • 9 .....................................
Made from scratch here at Zephyr

SALADS + SOUP

SHARE PLATES

Zephyr Seasonal Crostini Trio 	  13 ...........................
Ask for today’s selections of seasonal cheese spread, 
with compote, pesto, and hummus 

Seasonal Hummus Plate ✲ 	  10 ..................................
Our seasonal hummus with crostini and vegetables 

Burrata 	  9 ......................................................................
A ball of magic where fresh mozzarella encases a mixture 
of mozzarella curds and rich cream. Served with olive oil, 
balsamic, salt and pepper 

OTHER FARE

Today’s Desserts • Ask for today’s selections or find them on the side door	  8 .............................................................................................

Chocolate Mousse • with flaky Maldon salt and freshly whipped cream on top	  7 .......................................................................................

Affogato • a scoop of organic ice cream topped with a double shot of espresso	  6........................................................................................

ZEPHYR MADE DESSERTS

Spanish Marcona Almonds ✲ 	  9 ...............................
Fried in safflower oil and tossed in sea salt 

Olives & Nuts ✲ 	  11 ......................................................
Cured Greek medley, marcona almonds and rosemary 
cashews 

Bread & Olive Oil ✲ 	  7 .................................................
Rosemary Cashews 	  9 ................................................
Roasted with spices here at Zephyr 

Piccolo Spuntino 	  9 ....................................................
A “little snack” of hand-cut salami and cheese, for one

SMALL BITES



2 	 beverages + zeroproof

Coca Cola 	  3 ....................................................................................................................................................................
Fentimans, Rose Lemonade, England 	  4 ..................................................................................................................
Fever Tree, Ginger Beer or Tonic Water, England 	  4 ..............................................................................................
Topo Chico, Sparkling Mineral Water, Mexico 	  4...................................................................................................

SODA | POP | WATER

Americano | Coffee regular or decaf......................4 
Macchiato | Espresso regular	  4 ................................
Cappuccino | Latté 	  6 .................................................
Mocha latté with Zephyr-made chocolate	  7 ...............

English Breakfast Tea | Earl Grey Tea 	  3 ................
Rooibos Tea | Lemon Ginger Tea (caffeine free) 	3 
Hot Cocoa	  5 ..................................................................
Honey Steamer steamed honey and milk	  5..............

HOT DRINKS

These traditional refreshments were popular in 
colonial times, and why not? A blend of traditional-
ly made vinegar and something to sweeten it, then 
cut with water or seltzer. 

Tait Farm Shrub, Pennsylvania 	 5 ..........................................
     Wild Blueberry 
     Strawberry Rhubarb 
     Lime Mint 

 

SHRUBS

BEVERAGES

NON-ALCOHOLIC BEER	 	  

Lagunitas, Hoppy Refresher, CA • 12oz 	  3 ................................................................................................................
Zero-alcohol and zero-calorie, infused with three types of hops 

Athletic Brewing Co, Run Wild IPA, CT • <.5% • 12oz 	  4 ..........................................................................................
Five Northwest hop strains with a malty base 

Athletic Brewing Co, Cerveza Atletica, Light Copper, CT • <.5% • 12oz 	  4 .........................................................
Premium Vienna and Munich malts, dry and crisp 

CBD SPARKLING WATER	 	  

Untitled Art, Sparkling Water, WI • 20mg CBD • 12oz 	  5 ........................................................................................
Ask for current flavor options 

NA BEER + WINE



RED 	 	 	  
532 Lunaria, Montepulciano d’Abruzzo IGP, Italy 	  8 .............................................................................................
533 Vidigal, Red Blend, Portugal 	  8 ...........................................................................................................................
346 Femar “Gran Appasso”, Puglia IGT, Italy	  9 .......................................................................................................
651 Medici Ermete “Quercioli Dolce” Reggiano Lambrusco DOC, Italy	  9 ........................................................
432 La Posta “Fazzio” Malbec, Mendoza, Argentina	  9 ..........................................................................................
431 Château La Caminade “Mission La Caminade” Cahors AOC, France 	  9 .....................................................
414 Chateau Grand Traverse, Gamay Noir, Michigan…………………………………………………………………………….9 
454 Valderiz, Valdehermoso Joven, Ribera del Duero DOC, Spain……………………………………………………….9 
433 Shannon Ridge “High Elevation Collection” Lake County, California 2020 	  9  .......................................
441 Innocent Bystander, Yarra Valley, Australia …………………………………………………………………………………10 
312 G.D. Vajra, Langhe Rosso DOCG, Italy…………………………………………………………………………………………….10 
445 Garzón “Reserva” Uruguay……………………………………………………………………………………………………………10 

WHITE 	 	  
124 Oxford Landing, Chardonnay, South Australia, Australia 	   7 .......................................................................
648 Norbert Bauer, Grüner Veltliner, Schplïnk!, Niederösterreich, Austria 	  8 ...............................................
211 Frisk, “Prickly” Riesling , Alpine Valleys, Victoria, Australia	  8 ....................................................................
142 Wilhelm Walch, “Prendo” Pinot Grigio, Vigneti Delle Dolomiti IGT, Italy	  9 ..............................................
114 Nora Albariño, Rias Baixas, Spain	 9 ...................................................................................................................
144 Disznókő , Furmint, Tokaji Dry, Hungary…………………………………………………………………………………………9 
111 Vigneti Del Vulture, Pipoli, Basilicata, Italy 	 10 ................................................................................................
132 Claude Branger “Le Fils des Gras Moutons” Muscadet Sevre et Maine AOC, France……………………10 
236 Vavasour, Sauvignon Blanc Marlborough, New Zealand  	  10 ......................................................................

ROSÉ 		 	  
246 Ruffault Chinon Rosé, France 	  8 ........................................................................................................................
241 Carrel Jongieux Rosé, France	  8 ...........................................................................................................................

SPARKLING 	            
637 Los Monteros, Brut, Cava DO, NV	  8 ....................................................................................................................
642 Innocent Bystander, Moscato Rosé, Australia	  8 ............................................................................................
501 M. Lawrence “Sex” Brut Rosé (Charmat Method), NV, Michigan 	  9 ............................................................
651 Medici Ermete “Quercioli Dolce” Reggiano Lambrusco DOC, Italy NV …………………………………………. 9 

3	 $10andunder

$10 AND UNDER POURS



BLENDS 	 	 	  
533 Vidigal, Lisboa DO, Portugal 2019 	  8 .................................................................................................................
Our go-to dry red from Portugal in a box! A customer and staff favorite. 

346 Femar “Gran Appasso”, Puglia IGT, Italy 2021 	  9 • 32 .....................................................................................
This lush, fruit-forward blend from Southern Italy uses “appassimento”, an ancient farming technique of letting the 
grapes dry on the vines. These raisined grapes create a dense, ripe wine with notes of dark chocolate, fig and spice. 

312 G.D. Vajra, Langhe Rosso DOCG, Italy 2021 	  10 • 34 ........................................................................................
A blend of the Piedmont red hits, with Nebbiolo, Barbera and Dolcetto leading the charge, backed up by Freisa, Al-
barossa, and Pinot Noir. This one has tart cherry and cranberry fruit notes with a touch of tannin and inky earth. 

313 Aia Vecchia “Lagone,” Tuscany IGT, Italy 2020 	  11 • 39 ...................................................................................
This bold “Super Tuscan” has weight and depth paired with old-world earthiness and some warm leathery spice. The 
Italian cured meats on our combination slate are just begging to be paired with this one. 

314 La Kiuva Sociata Cooperativa “Rouge de Vallée” Valle d’Aosta, Italy 2021 	  11 • 39 ...............................
La Kiuva is a cooperative in the heart of Valle d’Aosta and is known for its high-altitude vineyards. Predominantly  
Nebbiolo clone Picotendro, this blend is light-bodied with bright tart red fruit alongside a savory meatiness.  

323 Domaine de Couroulu, Vacqueyras AOC, France 2019 	  14 • 53 ....................................................................
A favorite subregion of the Rhône Valley, Vacqueyras offers high-level quality for a great price. This one has bold dark 
fruit balanced out by a savory nuttiness. 

324 Costers del Priorat “Petit Pissarres” Priorat DO, Spain 2019 	 13 • 48 ........................................................
Decidedly different from its Spanish friend, Rioja, this Priorat is dark yet maintains a certain freshness. We get blackber-
ry and plum, balanced with inky earthiness. Small-production with indigenous yeasts, it lets the grapes shine. 

325 Gundlach Bundschu “Mountain Cuvee” Sonoma County, California 2021 	  13 • 48 ................................
This is a classic Bordeaux-style blend of Cabernet Sauvignon and Merlot from a legendary Northern California producer. 
Gun-Bun—as they’re affectionately known,—uses their experience to create a distinctly Cali blend with great old-world 
influence. The result is big and complex yet structured and balanced. 

322 Domaine La Bastide Blanche, Bandol AOC (Provence), France 2019	  16 • 62 ...........................................
This gregarious yet combative wine is deep, inky and meaty. Mourvedre-dominated, it’s very bold and very earthy.  

332 San Cassiano, Amarone della Valpolicella DOCG, Italy 2018 	  19 • 73 .........................................................
Dried fruit, nuttiness and velvety tannins are balanced by bright lively fruit. A well-balanced Amarone. 

333 Clos Saint Jean, Châteauneuf-du-Pape AOC (S. Rhône), France 2020	  20 • 76 .........................................
Châteauneuf-du-Pape translates to “New Castle of the Pope” and this wine has every bit of the regality and pomp you 
would expect. Dark velvety fruit, bitter chocolate and damp earth make for a worthwhile splurge. 

345 Château Gaudin, Pauillac AOC (Bordeaux), France 2017 	  20 • 77 ................................................................
This family-run estate is surrounded by prestigious first growths. Though the tannin has softened a bit with age, the 
wine still has good structure with dark fruit, dried green herbs, root and mocha notes. Low yields add to the concentra-
tion of this exceptional Bordeaux. 
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BAGA	 	 	 	 	  
316 Quinta de Baixo, Niepoort, Nat Cool, “Drink Me,” Bairrada, Portugal 2021 	  12 • 48 ..............................
Referencing the directive in Alice in Wonderland, “Drink Me” seems a perfect name. Lighter bodied, but still with a bit of 
tannin for structure this natural wine has dried strawberry notes, rose floral and a touch of mineral for balance. 

CABERNET FRANC 	 	 	  
411 Marland, Cabernet Franc, Lake Michigan Shore, Michigan 2022 	  12 • 46 ..................................................
James and Daun Lester are working hard to change people’s perceptions of Michigan wine by modeling their practices 
after those of the Old World—France in particular. Their standards are high and you can taste it in each glass. 

412 Messanges Rouge, Chinon  AOC, France 2022 	  13 • 51 ...................................................................................
A great example of Loire Valley reds, this bottle shows off the region’s bright red fruit and delicate green herbs with just 
a bit of tannin and lively acidity. 

CABERNET SAUVIGNON + RELATED BLENDS 	 	  
342 Matthew Fritz, North Coast AVA, California 2021 	  9 • 37 ...............................................................................
Winemaker Jim Malone sources his grapes from some stellar vineyards in Mendocino county, ensuring the grapes get 
adequate sun to achieve ripeness, which is tempered by cooler ocean breezes that maintain freshness. 

343 Anatomy “No. 1” Napa Valley AVA, California 2021 	  14 • 56 ..........................................................................
French winemaker Philippe Langner brings a touch of Bordeaux to Napa for a more restrained, though still very engag-
ing, style. A bold, full bodied, old-school Napa Cab with dense black currant, a bit of smoke and acidity to balance. 

344 Gehricke, Knight’s Valley AVA, California 2021 	  17 • 68 .................................................................................
Knight’s Valley is a region tucked into a region (Sonoma) that really stands out, and Gehricke lets the quality of the ter-
roir shine through. Big and dark, but balanced by structured acidity and a faint eucalyptus high note.  

345 Château Gaudin, Pauillac AOC (Bordeaux) France 2017 	  20 • 77 .................................................................
This family-run estate is surrounded by prestigious first growths. Structured and firm, it has rich tannins and black fruit, 
complemented by dried herb, root and mocha notes. Low yields add to the concentration of this exceptional Bordeaux. 

335 Heitz Cellar, Napa Valley AVA, California 2018 	  25 • 99 .................................................................................
Heitz Cellars helped paved the way for California Cab, and they never lost their roots. 100% Cabernet Sauvignon aged 
three years in oak to bring about its personality, rather than overwhelm it. Time travel to a California golden age.  

421 Nickel & Nickel, Quicksilver Vineyard, Rutherford AVA (Napa Valley) California 2019 	  32 • 127 .........
Nickel & Nickel does only single-vineyard offerings, and it seems none of them are bad. This organic and sustainably-
produced wine is dense, with dark blackberry, dried black currant, dusty earth and warm baking spices.  

CARMÉNÈRE 	 	 	             
434 Terra Noble “Gran Reserva” Maule Valley DO, Chile 2020 	  11 • 37 .............................................................
Proper Carménère has bold green spice, but too much and it gets weird. Terra Noble nails it – charred jalapeño with dark 
fruit and rich earth, while the high altitude of the vineyard keeps this dark wine cheerful. 
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GAMAY NOIR 		 	  
415 Famille Hoppenot “Origines” Fleurie (Cru Beaujolais) France 2021 	  12 • 49 ...........................................
The Cru Villages of Beaujolais really show the potential of Gamay Noir. This organic Fleurie from Grégoire Hoppenot 
brings a surprising dose of brawn to an otherwise elegant, subtle wine. On the nose we get big aromatics, with tart rasp-
berry, chicory, violet and amaro. The palate has lively acidity for easy drinking. 

414 Chateau Grand Traverse, Gamay Noir, Michigan 2021 	  9 • 32 ......................................................................
It was love at first sip when we tried this Gamay Noir produced in our great state. It is light-bodied with juicy red fruit, 
balanced by earth, finishing with soft light tannins. An elegant, well-made Michigan wine. 

GRENACHE 	 	 	  
424 Argiolas, Cannonau di Sardegna DOC, Italy 2021 	  11 • 37 .............................................................................
Grenache from Cannonau is unlike Grenache from anywhere else (you should still try it though) due to the unique ter-
roir of the salty island. This one features bright red fruit, rhubarb notes and a savory meatiness.  

LAMBRUSCO	 	 	  
651 Medici Ermete “Quercioli Dolce” Reggiano Lambrusco DOC, Italy NV 	  9 • 32 .........................................
For over 120 years, Medici Ermete has been making well-crafted Lambrusco. The frizzante bubbles come from a natural 
secondary fermentation and its sweetness from the grapes. Nicely structured and ready to pair with anything. 

MALBEC 	 	 	  
431 Château La Caminade “Mission La Caminade” Cahors AOC, France 2020 	  9 • 32 ...................................
Did you know Malbec is really a French grape? It is one of the five red varietals used in Bordeaux, but Cahors puts it on a 
pedestal. Here we have a nice intro, with the dark tarry notes offset by bright, lively fruit.  

432 La Posta “Fazzio” Mendoza, Argentina 2021 	  9 • 32 .......................................................................................
A little hit of green spice right out of the gate marks this as classic Argentina. It evolves into rich, leathery spice and dark 
fruit with a long lingering finish. This single-vineyard Mendoza Malbec is a customer favorite. 

463 Achaval Ferrer, Mendoza, Argentina 2020 	  13 • 51 .........................................................................................
This is a great expression of high-altitude Malbec. Bold and meaty with chewy tannins, spice-box notes and dark fruit in 
the background.  

MONTEPULCIANO	 	  
532 Lunaria, Montepulciano d’Abruzzo IGP, Italy 2021 	  8 ....................................................................................
Ripe plum and blackberry notes dominate this classically-done Montepulciano. It has a nice cocoa note with touch of 
almond nuttiness on the finish. It’s certified organic and biodynamic, so you know it’s quality. 
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NEBBIOLO 	 	 	  
326 G.D. Vajra, Langhe Nebbiolo DOC, Italy 2022 	  12 • 49 ....................................................................................
This is a fresh-faced version of Nebbiolo—G.J. Vajra uses the older vines in their Barolos. This lively red has classic aro-
matics of dark, tarry earth and fresh herbs fuse with the palate of crunchy red fruit and mineral.  

462 Travaglini Giancarlo, Gattinara DOCG, Italy 2020 	  17 • 67 .............................................................................
Gattinara is one of the lesser-known DOCGs for Nebbiolo compared to the famous Barolo and Barbaresco. This producer 
has really made a name for themselves by consistently producing a wine full of power and finesse. A real stunner. 

315 G.D. Vajra “Albe” Barolo DOCG, Italy 2019 	  20 • 78 ..........................................................................................
Barolo, the most famous region for Nebbiolo, is known for its ability to age. Luckily, the “Albe” was made with the inten-
tion of consuming sooner. We get savory meatiness, bright cranberry fruit, floral notes and firm-but-not-pushy tannins. 

PETIT SIRAH 		 	  
433 Shannon Ridge “High Elevation Collection” Lake County, California 2020 	  9 • 32 ................................
This small, thick skinned grape makes big bold wines – you just have to tame those tannins without letting it get too 
jammy. Shannon Ridge pulls it off with loads of verdant earth, blueberry notes and good structure. 

PINOT NOIR 	 	 	  
441 Innocent Bystander, Yarra Valley, Australia 2019	  10 • 41 .............................................................................
Pinot is considered a “hero variety” in the Yarra Valley, and is Innocent Bystander’s pride and joy. We love it for its lively 
cherry and boysenberry notes, subtle white mushroom earthiness and a bit of fresh tobacco earth to balance it all.  

442 Château Bianca, Willamette Valley AVA, Oregon 2022 	  12 • 44 ...................................................................
Folks can’t stop talking about Oregon Pinot Noir, and who can blame them? Tart red fruit, a hint of peach, savory leather 
notes and nice acid make it incredibly versatile. You’re going to want another glass, so you may as well get a bottle. 

443 Vignerons de Buxy “Buissonnier” Mercurey AOC (Burgundy) France  2021 	  14 • 58 ..............................
98 pioneering growers founded this cooperative in 1931 with the values of solidarity, quality and respect for the envi-
ronment. Classic Burgundian notes: red berries lead to earthy underbrush, fresh tobacco and leather. 

SAGRANTINO 		          
413 Còlpetrone, Montefalco Sagrantino DOCG, Italy 2015 	  14 • 57 ....................................................................
This wine is known to age well, and after eight plus years we can certainly vouch for this bold Sagrantino! Loads of black 
peppery spice, bright acidity and well-integrated tannin equals a classic Umbrian powerhouse. 
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SANGIOVESE 		 	  
422 Rocca di Montegrossi, Chianti Classico DOCG, Italy 2020 	  13 • 51 ..............................................................
Right from the heart of Chianti, this lovely wine carries flavors of red cherries, fresh tobacco and a touch of cedar. A real-
ly classic example of Chianti Classico that is beautifully crafted and organic to boot. 

334 Rocca di Montegrossi, “San Marcellino,” Chianti Classico Riserva DOCG, Italy 2016 	  19 • 78 .............
Imagine your favorite Chianti but denser, with warm spice and some extra time in oak. Don’t miss this staff favorite if you 
are a lover of bold Italian red. 

SYRAH		 	             
452 St. Cosme, Côtes du Rhône AOC, France 2022 	  12 • 41 ...................................................................................
This Côtes du Rhône is entirely Syrah – a rarity in the southern Rhône. Dark fruit is balanced by slate mineral, a good bit 
of earth and a freshness that keeps it elegant. 

TANNAT 	             	  
445 Garzón “Reserva” Uruguay 2022	  10 • 35 ..........................................................................................................
Tannat is usually associated with Southwestern France, but Uruguay has adopted the varietal as its own. It’s bold, dark 
and heavy, with loads of inky black and blueberry fruit, a touch of licorice and a bit of wet stone mineral. 

TEMPRANILLO 	            

454 Valderiz, Valdehermoso Joven, Ribera del Duero DOC, Spain 2019	 9 • 32 ................................................
Crafted from high elevation vineyards in Spain's Ribera del Duero, Valderiz’s Joven offers a version of the Tempranillo 
grape that stays young and bright, showing cherry, sun-dried tomato and purple floral notes. 

455 Beronia, Rioja Gran Reserva DOC, Spain 2015 	  17 • 65 ..................................................................................
For this dense and concentrated red, Beronia hand-picks the best grapes, slowly ferments the wine and then leaves it in 
French oak for a whopping 26 months and in the bottle even longer. You won’t be disappointed by this meaty, bold red. 

ZINFANDEL / PRIMITIVO       

426 Ancient Peaks “Margarita Vineyard” Paso Robles AVA, California 2020 	  11 • 39  ...................................
A big blast of dark ripe fruit with a layer of chocolate and warm baking spice flavors. Structure comes from easy  
tannins. This is a California bear-hug of a wine 

461 Turley, Old Vine, CA 2020 	  20 • 88 .......................................................................................................................
A Zin-drinker’s Zin, this bold expression is fully organic, with grapes from vines planted between 1880 and 1940. Expect 
black wild berry fruit, a touch of mountain pine, cracked black pepper and nice tannic structure.  
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BLENDS	 	 	  
625 Avinyó “Pétillant” Penedès DO, Spain 	  250ml 13 .............................................................................................
Here we have a “vi d’agulla,” the Catalan term for a prickly wine that is “pétillant”—bottled with a light, natural efferves-
cence. This blend is a light, floral and citrusy quaffer with notes of tart apple and lemon on the nose and palate. 

111 Vigneti Del Vulture, Pipoli, Basilicata, Italy 2020	 10 • 40 ...............................................................................
This Greco/Fiano blend comes from the tufa soils at the base of Mount Voltue. Old bush-trained vines are hand harvest-
ed in late fall which allows the wine to display rich stone fruit, fun floral aromatics, and a salty kiss.  

112 Château La Rame, Bordeaux Blanc AOC, France, 2022	 11 • 42 ......................................................................
A textbook white Bordeaux from a esteemed property, Sauvignon Blanc brings youthful, snappy structure; Semillon de-
livers mid-palate texture. Light and zippy lemon peel, cut grass, and a burst of grapefruit on the clean, persistent finish. 

ALBARIÑO 	 	 	  

114 Nora Albariño, Rias Baixas, Spain 2022	 9 • 34 ..................................................................................................
Summer's perfect sip. Light green apple in appearance, with hints of honeysuckle and sea breeze. 

CHARDONNAY 	 	  

124 Oxford Landing, South Australia, Australia 2022	 7 • 22 .................................................................................
For how nicely made this Chardonnay is, the price is even nicer. Bright and lively yet savory, it sees just a tiny amount of 
time in oak. We think it could make just about any Chardonnay lover happy. 

113 Vigneron de Buxy, Côte Chalonnaise AOC (Burgundy), France 2021 	  11 • 39 ............................................
This unoaked white Burgundy hits a wonderful balance between savory yeastiness from spending time on its lees and 
bright citrus fruit with lively acidity. 

121 Marland, “Non Affecté” Lake Michigan Shore AVA, MI 2022 	  11 • 44 ...........................................................
This Chardonnay shows just how incredible Michigan wine can be! By avoiding oak and instead opting for extended ag-
ing on the lees, this wine is rich and full without being overblown. 

122 Buehler Vineyards, Russian River Valley AVA (Sonoma), California 2020 	  12 • 48 ..................................
If you’re searching for a full, rich Chardonnay, look no further. This wine is made using sur-lie aging, lees stirring, full 
malolactic fermentation, and the measured use of new French oak. The sum is buttery wine with a creamy, rich texture. 

123 Corinne et Jean-Pierre Grossot, Chablis AOC (Burgundy), France 2020 	  16 • 59 .....................................
Chablis is an area known for it’s chalky-limestone soil that was once upon a time an ocean bed. That mineral note 
shines brightly in this wine, and is a great expression of the crisp Chablis style without oak influence. 

CHENIN BLANC 	 	  
126 Arnaud Lambert Midi Brézé Saumur AOC, France 2022	  11 • 42 ...................................................................
Arnaud Lambert aims to re-discover terroir and highlight it through a “less-is-more” approach. Brézé is a great example 
with notes of beeswax, dried hay, stone fruit, white mineral and a touch of spice 
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FIANO		 	 	 	  
212 Rocca del Principe, Fiano di Avellino DOCG, Italy 2021 	  12 • 48 ..................................................................
Vineyards for this 100% Fiano are planted on opposite sides of the Arianello hillside. One side has volcanic soil and the 
other calcareous clay soil. The volcanic soil amps up floral aromatics, while the calcareous clay side keeps things lush, 
and full. We get notes of lychee and orange fruit, with white floral notes, hazelnut cream and salty sea air. 

FURMINT	 	 	 	  
144 Disznókő , Tokaji Dry, Hungary 2022	  9 • 34 ......................................................................................................
This producer and this grape are much better known for making rich, sweet, ambrosia of the gods dessert wine, but we 
were also impressed with their dry offering of Furmint! We get notes of grapefruit pith, white floral and mineral. Yum. 

GRILLO	 	 	 	   
231 Regaleali, Cavallo delle Fate Grillo, Sicilia DOC, Italy 2021	 12 • 48 .............................................................
The Grillo grape is a cross between Catarratto (thick-skinned and savory) and Zibbibo (floral and high-acid). As expected, 
this wine is textured and salty, balanced by herb and floral aromatics and lively citrus acidity. 

GRÜNER VELTLINER	 	 	  
648 Norbert Bauer, Schplïnk!, Niederösterreich, Austria 2022 	  8 .....................................................................
This medium bodied-white has the structure to stand up to food but still stays fresh and bright with lemony citrus, clas-
sic green herbal notes, and good mineral. We can all Schplïnk to that!  

131 Am Berg, Ott, Niederösterreich, Austria 2022	  bottle only 50 ..........................................................................
White pepper, bitter lemon, and ginger take center stage with this Grüner, along with fantastic acidity and some savory 
mineral to balance it all out. Biodynamic farming and wild fermentation make it even more exceptional. 

MELON DE BOURGOGNE	 	  
132 Claude Branger “Le Fils des Gras Moutons” Muscadet Sevre et Maine AOC, France 2022 	  10 • 37 ....
Eye–popping limey, minerally white from the Loire Valley that spends time “sur lie” (aging with the spent yeast) for a bit 
of heft. A classic with seafood, but a fantastic food wine in general. The staff just loves it. 

PINOT GRIS / PINOT GRIGIO	  
142 Wilhelm Walch “Prendo” Vigneti Delle Dolomiti IGT, Italy 2022 	  9 • 32 ....................................................
This Pinot Grigio has spent time aging on the lees (the spent yeast), which creates a more robust and aromatic Pinot 
Grigio that still stays crisp and bright. 

POŠIP		 	 	 	  
141 Zlatan Otok, Hvar, Croatia 2022 	  11 • 44 ............................................................................................................
An indigenous grape that grows on the Adriatic coast, the Plenkovic family has been vinifying Pošip from their Zlatan 
Otok (Golden Island) vineyard since the 1990s. This full-bodied white has a lush texture, balanced by bright acidity, with 
notes of candied peach, dried straw and seashell mineral. 
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RIESLING	 	 	  
211 Frisk “Prickly Riesling" Alpine Valleys, Victoria, Australia 2023 (semi-sweet)	  8 • 26 .................................
A customer favorite at Everyday Wines. Bold sweetness is cut by nice acidity, plus a light “prickly” fizz bonus.  

213 Bott Frères, Alsace AOC, France 2021 (dry)	  10 • 37 ...........................................................................................
This bone–dry Riesling has refreshing acidity, tons of white mineral, lemon-rind citrus and those classic riesling petrol 
notes. It’s wonderful and addicting. 

214 Selbach Oster, Kabinett, Mosel PdK, Germany 2021 (off-dry)	  14 • 50 ..........................................................
Johannes, Barbara and son Sebastian manage the steep slopes of their vineyards with great respect for the estate’s tra-
ditions. Most vines are on original rootstock, they utilize wild fermentation and wines are aged in stainless steel and 
oak. This riesling has good acidity, a bit of sweetness and the complexity that comes with great winemaking. 

215 Braunewell, Riesling Trocken, Rheinhessen, Germany 2022	 14 • 50 ..........................................................
The family-run Braunewell estate is located in the coldest corner of the Rheinhessen hinterlands, where vines get beat-
en up by brutal, persistent winds. These conditions are prime for making really zippy, tart, minerally dry riesling. 

SAUVIGNON	 	 	  
236 Vavasour, Marlborough, New Zealand 2022 	  10 • 37 ......................................................................................
This NZ offering takes things to the next level with green fresh-cut grass, underripe grapefruit and some old-world min-
erality on the finish. It’s crisp, refreshing and tastes like springtime.  

233 Bailly Lapierre, Saint-Bris AOC (Burgundy) France 2022 	  11 • 42 ................................................................
This wine makes wine nerds everywhere do a double-take. White wine from Burgundy is almost exclusively Chardonnay. 
The Saint-Bris appellation is one of those odd exceptions. It borders Chablis, and is the only region in Burgundy for 
Sauvignon Blanc. Crisp mineral, lemony citrus and a hint of fresh herbs make this a “must-try” for Sancerre lovers. 

234 Domaine Daulny, Sancerre AOC, France 2022 	  14 • 54 ...................................................................................
Domaine Daulny is a 17-hectare, family-run operation consisting of 4 family members and 3 additional staff. They pride 
themselves on organic farming and sticking to tradition. We get lots of limestone earth, bright lemony citrus and green 
herbs in a powerful-yet-elegant package. 

VERDICCHIO	 	 	   

116 Santa Barbara, “Le Vaglie,” Verdicchio dei Castelli di Jesi DOC, Italy 2022	 12 • 48 .................................
Stefano Antonucci left his job as a banker and returned to his hometown, Barbara, in the Marche region of Italy, to revive 
his family’s tiny, neglected vineyard. He seeks to highlight indigenous varietals, like Verdicchio, and his wines are now 
considered a benchmark for quality. We get notes of almond skin and peach skin, lemon oil, sea air and white mineral.  

VIOGNIER	 	 	   

133 Jean-Luc Colombo "La Violette" Viognier, Pays d'Oc IGP, France 2021 	  10 • 38 .......................................
Viognier is an aromatic grape and here we have one that is floral yet balanced. The nose is like a field of wildflowers, 
balanced by white peach and chalky mineral. Tart green apple and warm spice meet the rich texture on the palate. 

11	 whitewine

WHITE WINES



ROSÉ 		 	  
246 Raffault Chinon Rosé, France 2023	  8 • 29 ........................................................................................................
A great example of Loire Valley reds, this bottle shows off the region’s bright red fruit and delicate green herbs with just 
a bit of tannin and lively acidity. Oh, and it’s organic! 

  
241 Carrel Jongieux, France 2022	  8 • 29 ...................................................................................................................
From the foothills of the Alps – mineral-driven, bright, crisp & clean. Like summer on Sugarloaf with a Superior breeze. 
  
243 La Spinetta “Il Rosé di Casanova,” Tuscany IGT, Italy 2023	  12• 50 .............................................................
Equal parts Prugnolo Gentile and Sangiovese, this central Italian rosé from a highly-regarded Tuscan producer is full-
bodied and complex, while still light in color and refreshing. 

  
245 Château des Annibals “Suivez-moi Jeune Homme” Coteaux Varois en Provence AOC, France 2023	  13 • 54 ....
Provence is an enigma creating crisp, light rosé from very brawny, intense red grapes. This long–time favorite is done 
perfectly in that classic austere style. It is bone dry with spare notes of fresh raspberry and currant, while in the back-
ground we get some melon notes and good minerally acidity on the finish. 
.  
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FRANCE	 	 	  
641 François Montand, Brut, Jura, France NV 	  187ml 14 .........................................................................................
From just outside the Jura region this traditional brut is fresh, bright and full of orchard fruit notes with a yeasty edge.  

609 Bott Frères "Cuvée Nicole" Brut Crémant d'Alsace AOC, France 	  51 .........................................................
This Champagne method bubbly is from the distinctly aromatic grapes of Alsace, the French region bordering Germany. 
It offers its own signature style, featuring a blend of Pinot Blanc and Pinot Gris, with floral aromatics, lemony citrus 
notes and savory lees. 

604 Parigot “Monochrome” Brut Rosé, Crémant de Bourgogne AOC, France NV 	  56 ...................................
This 100% Pinot Noir traditional method sparkler sees a short maceration with the skins, giving the wine its lovely deep 
rosé color. This lush yet elegant wine has fresh berry fruit notes that are balanced by rich earth and toasty brioche. 

606 Marie-Pierre Manciat, Crémant de Bourgogne AOC, France NV 	  60 .........................................................
Marie is a 6th generation winemaker, having taken the reins in 2002. This Crémant de Bourgogne is sustainably farmed 
using indigenous yeasts. The result is a creamy, lemony, biscuity delight that is both savory and refreshing. 

643 Pommery “POP,” Extra Dry, Champagne AOC, NV 	 187ml 28 ...........................................................................
This single-serving Champagne comes in the cutest tiny blue bottle. The juice inside is equally fruity, fun and lovely. 

611 Pierre Gimonnet & Fils “Cuvée Cuis” 1er Cru Blanc de Blancs Brut, Champagne AOC, NV 	  99 ............
This Premier Cru is all Chardonnay, lending notes of chalky minerality that play against tart green apple acidity, and fin-
ishes with a soft creaminess. For all that brightness it still has beautiful depth. 

612 Ruinart, Rosé Brut, Reims, Champagne, France NV 	  140 ..............................................................................
With almost 300 years in the business, Ruinart can say they know what they’re doing. Their rosé offering has fresh red 
berry notes, tempered by creaminess and a hint of smoke. 

ITALY	 	 	 	  
652 Canella, Prosecco Superiore di Conegliano DOCG, Italy NV 	  187ml 10 .......................................................
A lovely little (literally!) Prosecco that is crisp, elegant and fruity in an adorably tiny bottle, guaranteeing fresh bubbles. 

601 Borgo Maragliano “La Caliera” Moscato d’Asti DOC, 2022	  29 .....................................................................
Proper Moscato from its homeland. Elderflower and apricot sweetness, balanced acidity and a gorgeous finish. 

651 Medici Ermete “Quercioli Dolce” Reggiano Lambrusco DOC, Italy NV 	 9 • 31 ..........................................
For over 120 years, Medici Ermete has been making well-crafted Lambrusco. The frizzante bubbles come from a natural 
secondary fermentation and its sweetness from the grapes. Nicely structured and ready to pair with anything. 

610 Mirco Mariotti, Set e Mez, Rosato dell'Emilia da Uve Fortana IGT, Italy 	  40 ...........................................
Unlike the classic Charmat method sparklers of Emilia-Romagna, Mirco Mariotti produces bubbles via méthode ances-
trale, or “Pet Nat”, from vines in the heart of Bosco Eliceo. This rosé is rustic, bold, and complex with a saline-tinged fizz. 

13	 sparklingwine 

SPARKLING WINES



MICHIGAN	 	  
501 M. Lawrence “Sex” Brut Rosé (Charmat Method), NV 	  9 ...............................................................................
Probably Larry Mawby’s most famous wine… on tap. It’s a rosé that is fruity and fun but structured.  

602 L. Mawby “Grace” Brut Rosé, Leelanau Peninsula AVA, Michigan NV 	  53 .................................................
Michigan’s own, Mawby, has made a traditional method rosé, and it is very much in the Champagne style. Light, crisp and 
just barely pink, the color adds a touch more depth and elegant, underripe berry notes. 

SPAIN	 	 	  
625 Avinyó “Pétillant” Penedès DO, NV	  250ml 13 ....................................................................................................
Here we have a “vi d’agulla,” the Catalan term for a prickly wine that is “pétillant”—bottled with a light, natural efferves-
cence. This blend is a light, floral and citrusy quaffer with notes of tart apple and lemon on the nose and palate. 

607 Los Monteros, Brut, Cava DO, NV	  8 • 26 ............................................................................................................
A refreshing and sustainably produced Cava with Granny Smith apple acidity and savory earthiness to balance. 

605 Torre Oria, Brut Rosé, Cava DO, NV	  29 ..............................................................................................................
All of Torre Oria’s vineyards are dry-farmed and tended using sustainable methods, in hopes of achieving a wine that 
shows off their unique location just outside of Penedès. This Cava is quite earthy and yeasty with light berry notes. 

608 Castellroig Corpinnat, Brut Reserva, Penedès DO, NV 	  41 ..........................................................................
Marcel Sabate of Castellroig has left the Cava DO, to form the more exclusive quality-minded association of "Corpinnat." 
Corpinnat has brought a huge leap in quality to the Penedès. Crisp green apples, lemon and salt in a brilliant bubbly. 

AUSTRALIA	 	  
211 Frisk “Prickly” Alpine Valleys, Victoria, Australia 2020	  8 • 26 ......................................................................
Bold sweetness is cut by nice acidity, plus a light “prickly” fizz bonus. 

642 Innocent Bystander “Moscato Rosé” Victoria, Australia 2021 	  8 • 26 .......................................................
Six hours of skin contact with the black muscat gives this wine its pretty color. Bright and lively and perfectly fruity! 
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ICE WINE, NOBLE ROT, PASSITO (3OZ POUR)		  
225 Grignano, Vin Santo del Chianti DOC, Italy 2013 	  15 • 375ml 54 ....................................................................
This is very traditional Vin Santo. Hand harvested grapes dry on straw mats until December when pressed. That “mosto" 
then goes into traditional barrels with the special Vin Santo yeast to ferment for three years. 

221 Château La Clotte-Cazalis, Sauternes AOC, France 2013	  14 • 375ml 48 .......................................................
Probably the most famous dessert wine region in the world, this sub-region of Bordeaux relies on the infection of botry-
tis cinerea (noble rot) to create such intensely rich, aromatic, honied, and yet balanced wines.  

223 Disznókő, Tokaji Aszú 5 Puttonyos, Hungary 2012 	  17 • 500ml 81 .................................................................
Hungarian Tokaji dates back to the 1600s (older than Sauternes!) and was beloved by the Kings of Europe, Tsars of Russi-
av and rich people in general. This golden dessert wine, called “the ambrosia of the gods,” is luscious with notes of 
peach, apricot, Meyer lemon, ginger, saffron and honey.  

FORTIFIED DESSERT WINES (3OZ POUR)	 	  
254 Terrassous, Hors d’Age 12 year, Rivesaltes AOC, France NV 	  11 • 750ml 65 ................................................
A staff favorite, this region makes naturally sweet fortified wines. Aged a full 12 years in oak barrels, you can peel back 
layers of complexity to finish off your night, though it may convince you to order another round. 

465 Quinta do Crasto, LBV Port, Portugal 	  10 • 750ml 56 .......................................................................................
Single vintage, aged 4-6 years in oak, this port is dense and dark purple in color, with ripe berry and warm spice notes.  

256 Warre’s “Otima” 10yr Tawny, Portugal NV 	  13 • 500ml 56 ...............................................................................
Extra age gives a port that is copper in color with baking spice, almond and fig flavors from extended time in oak. 

15	 dessertwine 

DESSERT WINE



16	 cocktails+brandy

GIN  
• Aviation 	  10 ..................................................................
A gin sour with a fruity–floral note, the color of the sky. 
Gin | Crème di Violette | Lemon | Maraschino Liquor 

• Gin & Tonic 	  9 ..............................................................
Gin | Fever Tree Tonic | Lime 

• Negroni 	  10 ..................................................................
Classic, or try a changing the Campari or vermouth 
Gin | Campari | Vermouth 

• White Negroni 	  10 .......................................................
A bright twist on the classic with its own style of bitter 
Gin | Suze | Lillet 

• French 75 	  10 ................................................................
Gin, Fresh Lemon | Simple Syrup | Sparkling Wine 

COGNAC 
• Metropolitan 	  11 .........................................................
A Manhattan with Cognac—what a difference! 
Cognac | Sweet Vermouth | Bitters 

• Sidecar 	  11 ....................................................................
A Cognac sour with just enough orange to balance. 
Cognac | Lemon | Dry Curaçao 

• Apricot Sidecar 	  12 .....................................................
Luscious take on a classic. A Cognac sour with just enough 
citrus to balance. 
Cognac | Apricot Liquer | Lemon 

RUM 
• Daiquiri 	  9 ....................................................................
A classic dry-served-up masterpiece born in the 1890s. 
Aged Filtered Rum | Lime | Simple Syrup 

• Dark & Stormy 	  9 ........................................................
Dark Spiced Rum | Fever Tree Ginger Beer | Lime 

• Casa Blanca 	  9 .............................................................
Antithesis to the Dark & Stormy—bright & sunny. 
Light Rum | Dry Curaçao | Lime | Maraschino 

• Walnut Rum Coffee 	  11 ..............................................
Dark Spiced Rum | Alpine Walnut Liqueur | Coffee  

WHISKEY 
• Boulevardier 	  10 .........................................................
This “Winter Negroni” is great all year in the U.P. 
Bourbon or Rye | Campari | Red Vermouth 

• Irish-American Coffee 	  10 ........................................
Coffee | Demerara Sugar | Bourbon | Whipped Cream 

• Manhattan 	  9 ...............................................................
A classic—perfect for exploring different Vermouth. 
Rye or Bourbon | Vermouth | Bitters 

• Old Fashioned 	  9 ........................................................
So simple, this is four-ingredient perfection.  
Bourbon | Demerara Sugar | Bitters | Orange Zest 

• Paper Plane 	  11 ...........................................................
Bourbon | Amaro Nonino | Aperol | Lemon 

• Whiskey Sour 	  13 ........................................................
This classic plays bright acidity against luscious froth.  
Bourbon | Lemon | Simple Syrup | Egg White ❖  

WINE + OTHER 
• Americano 	  8 ...............................................................
Campari | Sweet Vermouth | Seltzer, Orange Slice 

• Kir Royal 	  10 .................................................................
Crème de Cassis | Sparkling Wine 

• Sbagliato 	  12 ................................................................
Brut Prosecco | Campari | Italian Vermouth 

• Sloe Fizz 	  13 .................................................................
Sloe Gin | Gin | Lemon | Simple Syrup | Egg White❖ 

• Sticky Kiss 	  10 .............................................................
French bubbly with either Rotham & Winter Apricot or 
Long Road Michigan Cherry Liqueur 

• Suffragette 	  9 ..............................................................
This staff favorite helped win the vote for women! 
Sloe Gin | Vermouth | Dry Vermouth | Orange Bitters 

• Venetian Spritz 	  10 .....................................................
Prosecco | Aperol | Orange Slice 

*Substitute Banhez Joven Mezcal in a variety of 
cocktails (1.5OZ)……..…………………………………………………………… 2

COCKTAILS + BRANDY

BRANDY | COGNAC 	  
Pierre Ferrand “Ambre” Cognac AOC, France 	  10 ...................................................................................................
Jacoulot, Marc de Bourgogne (Burgundy), France 	  13 ..........................................................................................
Cardenal Mendoza, Solera Grand Reserve, Spain 	  13..........................................................................................

❖ consuming fresh uncooked egg may increase your risk of food–borne illness



 

DRAUGHT BEER                                  

Surly “Furious” India Pale Ale, Minnesota 6.7% 	  6 ................................................................................................
Brewed with a dazzling blend of American hops and Scottish malt, this crimson-hued ale delivers waves of citrus, pine 
and caramel-toffee. For those who favor flavor, Furious has the hop-fire your taste buds have been screaming for. 

Barrel + Beam “Heritage” Farmhouse Ale, Michigan • 6.9% 	  7 ...........................................................................
This Farmhouse Ale is a dry hopped, barrel-aged Brett Saison with Michigan, French, and Belgian sourced ingredients. 
This beer is hoppy, dry, and funky. 

Metazoa “Trash Panda” Blonde Ale, Indiana • 5.25% 	  6 .......................................................................................
Made with coffee from Blue Mind Roasting, this blonde was finished with marshmallow to add a touch of sweetness. 
With a balanced body from flaked oats and wheat, Trash Panda is the perfect answer to your next latte-inspired craving. 

Brewery Vivant “Farmhand Saison” Farmhouse Ale, Grand Rapids, Michigan • 6.5%	  6 ..............................
Tropical take on a French farmhouse style ale. Real pineapple and mango are added to transport your tastebuds to a 
summer scene. Tropical flavor while maintaining the light finish of a saison.  

Big Lake Brewing “Michigan Amber” American Amber / Red Ale, Holland, Michigan • 5.3%	  7 ..................
American Amber ale brewed with 4 types of malts and balanced with a blend of hops. 

CIDER	 	 	 	 	  

J.K.’s “Scrumpy" Michigan • 12oz 	  8 ...........................................................................................................................
Semi sweet. 

Barrel + Beam “Pomme” • Michigan • 16oz 	  9 .........................................................................................................
Dry. 
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INDIA PALE ALE / PALE ALE	  

Griffin Claw, “Norm’s IPA”, Birmingham, Michigan • 7% • 16oz 	  6 .......................................................................

WarPigs “Foggy Geezer” Hazy IPA, Indiana • 7.3% • 12oz 	  5 .................................................................................

FARMHOUSE / COUNTRY ALES	  

Barrel + Beam “Terre à Terre” Saison Ale, Marquette, Michigan • 6.5% • 12oz 	  6 ..........................................

Barrel + Beam “Blanc du Nord” Farmhouse Ale, Belgian Witbier, Marquette, Michigan • 5% • 12oz 	  7 ....

Brasserie Dupont “Saison Dupont” Belgium • 6.5% • 12oz 	  8 .............................................................................

LIGHT / REFRESHING	 	  

Plzeňský Prazdroj “Pilsner Urquell”  Plzeň, Czech Republic • 4.4% • 16oz 	  5 .................................................

Short’s Brewing, “Local’s Light” Lager, Bellaire, Michigan • 5.2% 	  4 ................................................................

STRONG / DARK	 	 	  

Aslin Beer Co. + Oozlefinch "Math Mode" Double IPA, Virginia • 8.4% • 16oz 	  10 ..........................................
Collaboration brew. Citra, Chinook and Sabro bring ripe, dank notes of tropical guava, and hints of coconut and citrus 
zest. This one's got more of a bite to it than a West Coast IPA, but with the same clear, crispness you know and love.  

Untitled Art "Affogato Ice Cream Pastry Stout” Waunakee, Wisconsin • 11% • 12oz 	  10 ..............................
Affogato is a delightful Italian treat of espresso poured over a scoop of vanilla ice cream. This pastry stouts seeks out 
the best flavors of an affogato and builds a dark, rich beer around them. 
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AROMATIZED WINES		  
ROSSO VERMOUTH: 
Carpano, Antica Formula, Italy A vanilla infusion makes this favorite stand out	  10 ...........................................................
Casa Mariol, Vermut Negre, Spain Local botanicals and green walnut lend a unique profile	  9 ......................................
Dolin, Vermouth de Chambéry AOC, France A classic, light-bodied red vermouth with bright green aromatics	  9 .....

Cocchi, Vermouth di Torino, Italy Classic Vermouth di Torino with nuttiness and complexity	  9 ......................................
Carpano, Punt e Mes, Italy A “point and a half extra bitters”, more herbaceous and bold	  9 ..............................................

BIANCO VERMOUTH: 
Priorat Natur Blanco, Spain Fragrant and smooth, honied sweetness with wild orange and herbs	  8 ..............................

DRY VERMOUTH: 
Dolin, Vermouth de Chambéry AOC, France Fresh, floral and savory, perfect for a 3:1 Martini	  7 ...................................

QUINQUINA / AMERICANO  
Bonal, Gentian–Quina, France “Key to the appetite” bittersweet prune, raisin, cherry	  8 ....................................................
Cappelletti Americano Rosso, Italy Think of a wine based Campari, same fruit and less bitter	  8 ..................................
Cardamaro, Vino Aromatizzato, Italy Royal Thistle (cardoon) root adds an earthy, bittersweet depth.	  8 .....................
Lillet Blanc, France Light, floral but honied with candied orange notes and a hint of spruce	  8 ...........................................

AMARI		 	 	  
Amaro Montenegro, Italy With rose and fresh orange notes, nicely bittersweet and lighter in body	  9 .............................
Amaro Nonino, Italy Aged on grappa and infused with thyme, quinine bark, gentian and wormwood	  9 ..................................

Aperol, Italy Lower in alcohol and less bitter than Campari with a strong orange note. Great in a Spritz	  8 .........................
Averna, Amaro Siciliano, Sicily A dark yet smooth amaro with myrtle, anise and juniper berries	  9 ................................
Campari Milano, Italy Intensely bitter, but with tart cherry and blood orange flavors throughout	  8 ..................................
Fernet Branca, Italy A classic with loads of bitter herbs and a fresh eucalyptus note	  9 ...................................................................

Suze, France A bitter, floral gentian root aperitif – from the mountains of Switzerland and France	  9 ...........................................
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Try them with soda water or as a spritz or on the rocks.

Fortified  
Wine

when added to 
wine creates

and infused with 
botanicals for 

Vermouth (wormwood) 
Quinquina (quinine) 
Americano (gentian) 

and others

Aromatized 
Wine

sweetened w/ 
fruits or botanicals

a bitter element 
means it is

Liqueur Amaro/  
Amari

AMER means bitter 
AMARO is singular 

AMARI is plural

Spirits

start with

Aperitif and digestif are consumed before or after dinner to aid in stimulating appetite or digestion respectively. 
There are many ways to define these drinks, but here is a basic overview:

APERITIF + DIGESTIF



FORTIFIED WINES	  
PORT • PORTUGAL 
465 Quinta do Crasto, LBV Port  Ruby Port from a single vintage, aged 4-6 years in oak 	  10 • 56 750m ........................

256 Warre’s “Otima” 10 Year Tawny, NV Extra age gives a more rich and layered port 	  13 • 56 500ml .........................

MADEIRA • SPAIN 
251 Blandy’s Sercial Dry, 5 Years, NV Single varietal with 5 years aging, this one is sunny & light	  9 • 57 750ml .........

252 Lustau “Los Arcos” Amontillado Seco, NV unique for dual aging, first in flor, then oxidized 	  8 • 41 750ml .......

VIN DOUX NATUREL • FRANCE 
253 Château d’Orignac “Le Pineau d’Orignac" Pineau des Charentes AOC, France NV 	  10 • 59 750ml ........
Medium sweet and refreshing! In France it is considered an aperitif. Great for after dinner too, especially with cheese.  

254 Terrassous, Hors d’Age 12 year, Rivesaltes AOC, France NV 	  11 • 65 750ml ........................................................
A staff favorite, this region makes naturally sweet, fortified wines. Aged a full 12 years in oak barrels, you can peel back 
layers of complexity to finish off your night, though it may convince you to order another round. 

LIQUEUR	 	  
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Rotham & Winter Apricot, Austria 	  7 .........................
The essence of the famed Klosterneuberger apricot. 

Lazzaroni Limoncello, Sicily, Italy	  8 ...........................
A sensationally vibrant and pure lemon liqueur. 

Lucien Jacob, Crème de Cassis, France 	  7 ................
A long of maceration of fresh Burgundian currents pro-
duce dark sweetness with vibrant acidity.  

Dolin Génépy des Alpes, France 	  9 .............................
In the Alps Génépy is the term for liqueur featuring local 
mountain flora; Dolin’s is a great example. 

Long Road, Michigan Cherry 	  8 .....................................
Pure Michigan cherry, in a spirit. Delightful. 

Hayman’s Sloe Gin, England 	  7 .....................................
The real thing– 100% natural wild sloe berry infused gin.


