
G A V I  D I  G A V I  -  Giordano Lombardo 
biodynamic, light, citrus, minerality

13 52

VERDICCHIO -  Stefano Antonucci
people pleaser, gentle, floral

12 48

C H A R D O N N A Y  -  Tavernello Vino Bianco 
blended with trebbiano, stainless steel aged

12 48

F A L A N G H I N A  -  La Capranera
crisp & fragrant with bright acidity

12 48

gl
P I N O T  G R I G I O  -  Montefresco
well balanced, light body

10 40

btl

W H I T E S

A T H L E T I C  U P S I D E  D A W N   5
non-alcoholic golden ale (12oz, NA)

T H E  A L C H E M I S T  ‘ H E A D Y  T O P P E R ’   9
American double IPA (16oz, 8%)

T H E  A L C H E M I S T  ‘ F O C A L  B A N G E R ’   9
American IPA (16oz, 7%)

BOTTLES & CANS

ON DRAFT
P E R O N I  ( I T A L Y )   5 . 5
pale Italian lager (16oz, 4.7%)

V O N  T R A P P  H E L L E S  ( V T )   7
golden lager (16oz, 4.9%)

F I D D L E H E A D  I P A  ( V T )   7
American IPA (16oz, 6.2%)

S W I T C H B A C K  A L E  ( V T )   6
unfiltered amber ale (16oz, 5%)

H I L L  F A R M S T E A D  E D W A R D  ( V T )  8 . 5
American pale ale (12oz, 5.2%)

S E A S O N A L  D R A F T  L I N E
*ask your server for tonight’s selection

R O T A T I N G  H A R D  C I D E R
*ask your server for tonight’s selection

P E A R - S E C C O   1 1
prosecco, pear purée, St. Elizabeth Allspice Dram
spiced, bubbly, fun

N E G R O N I  D E L L A  C A S A   1 4
gin, Punt e Mes, Amaro Ciociaro, Campari 
bitter, orange, twist on a classic

W H I S K E Y  &  W I N E   1 4
bourbon, Averna, Galliano, honey, lemon, rhubarb bitters, red wine float
bold, rich, woody herbals 

T O E  O F  T H E  B O O T   1 3
tequila, Aperol, Gran Gala, strawberry, lime, cola
spiced, zesty, sweet (make it spicy +$1)

L I M O N C E L L O  S P R I T Z   1 3
limoncello, lemon, Amaro Nonino, prosecco
elegant, bright, effervescent

Q U E E N  O F  H E A R T S   1 3
vodka, Cocchi Rosa, lemon, strawberry
botanical, refreshing, tart

A M A R E T T O  M A R G A R I T A   1 4
reposado tequila, amaretto, citrus, vanilla 
satisfying, citrusy, nutty  (make it spicy +$1)

R O S M A R I N O ’ S  B A B Y   1 4
rum, lemon, Pasubio Vino Amaro, almond syrup
fruity, refreshing, herbaceous

F I O R E  R O S A T O   1 4
gin, Luxardo Maraschino, lemon, St. Germain, rosé 
floral, crisp, balanced

C O C K T A I L S

11 44

10 40

12 48

13 52

20 80

14 56

gl btl

CHIANTI  CLASSICO -  Cavaliere d'Oro
cherry aromas, well balanced & juicy

MONTEPULCIANO -  Montefresco
ripe cherry, red plum, sweet spice

B A R B E R A  -  Michele Chiarlo
light & bright, earthy

V A L P O L I C E L L A  -  Zenato
corvina, rondinella, oseleta; pinot noir-esque

B A R O L O  -  Franco Serra
100% hand-harvested Nebbiolo, rich notes of cherry & rose

S A N G I O V E S E ,  C A B E R N E T ,  M E R L O T  B L E N D  -  
Ciacci Piccolomini | bold & dry, touch of oak

R E D S

S P A R K L I N G

B A R B E R A  /  A R N E I S  -  Elvio Tintero
frizzante rosé, lively red fruits, citrus

11 44

gl btl

L A M B R U S C O  -  Cantina Carafoli
light, juicy, youthful, sparkling red wine

12 48

P R O S E C C O  -  Archer Roose
crisp, fresh, floral 

11 X

CAFFÈ

M A C C H I A T O  4 . 5
espresso topped with foam

E S P R E S S O  3 . 5
Lavazza espresso 

C O F F E E  3
Vermont Artisan

L A T T E  5
espresso, steamed milk, thin layer of foam

C A P P U C I N O  5
espresso, steamed milk, foam

‘ I L  C L A S S I C O ’  E S P R E S S O  M A R T I N I  1 3
vodka, house espresso, Baileys, Frangelico

‘ I L  P A S C O L O ’  E S P R E S S O  M A R T I N I  1 3
Goslings dark rum, house espresso, Frangelico, Averna

M A I N E  R O O T  G I N G E R  B E E R   3 . 5

HOUSE ICED TEA   3

N/A BEVERAGES

B O Y L A N  B O T T L E D  S O D A S   3 . 5
Cola, Diet Cola, Shirley Temple, 
Lemon-Lime, Ginger Ale

S A N  P E L L E G R I N O   6
sparkling, 750ml bottle

S W E E T  T A R T   1 0
elderberry, lemon, almond syrup, soda water
tangy, nutty, delightful

S T R A W B E R R Y  N A - G A R I T A   1 0
strawberry preserves, lime, sugar, soda water
fresh, citrusy, berry sweetness 

ROOKIES SODAS  5.5
Root Beer or Lemon Mapleade


