Hors D’ Oeuvres

Charcuterie Board

Cured meats/artisanal cheese/olives/crackers
For 1/$16 — For 2/$32
Maple Bourbon Pork Belly
Pan seared Cheshire Heritage pork belly/ jalapefio cheddar grits/ organic maple syrup/ local honey/ Buffalo Trace
Bourbon 18
Spicy Lemon Garlic Crab Claws
1/216 snow crab claws/ charred lemon/ garlic/ sourdough $40
Lamb Lollipops
seared New Zealand lamb/ rosemary Dijon crust $22
Shrimp Cocktai
| black tiger shrimp/ spicy cocktail sauce $24
Lobster Pop Tart lobster
chives / cream cheese/ sweet chili sauce $23
Maryland Blue Crab Cakes

roasted corn salsa/ horseradish aioli $25

Beer
Coors Light $5 Allagash Curiex S9 Radio Free S6
Miller Lite $5 2 Fools Hard Apple Cider $8 3 Floyds Gumball Head $6
Revolution Anti-Hero S5 Lagunitas IPA $6 3 Floyds Zombie Dust $6
Scorched Earth Giant Killer $S6 Scorched Earth Hickster S6 Scorched Earth Exiled Angel S6
Scorched Earth Czech One Two $8 Lagunitas Lil Sumpin $6 Tangled Roots IPA $8
Tangled Roots Blond Ale $8
Drinks

Tequila Margarita $8

Old Fashioned/Manhattan

2 oz pour of your choice of whiskey with $5 add on White Claw $10

Mimosa $10 (Weekends Only) Slow 7 Low: Rock and Rye S5

Mimosa Flight $25 (Weekends Only) Sangria $10

Grapefruit, Orange, Strawberry, Raspberry, Passionfruit

Bloody Mary $8 (Weekends Only)

Whiskey/Bourbon

Ask for a full menu of over 360 whiskeys offered in %-1-2 oz pour.
Starter Flight $23 % oz pours

ORGAMBRE-DPIRIT RYE 0aK & EDEN BLADE AND Bow DINGELS-ENVY RYR

83 proof 90 proof 9T proof 100 proof
Traditional Maryland-Style Rye Texas- Straight Bourbon Whiskey that Aged in new charred American white oak
is finished in-bottle with a S5-inch barrels, this bourbon has a subtle aroma
long spiral cut piece of toasted of fresh fruit and a taste that includes
American Osk. This proprietary, hints of dried apricot, ripe pear and a

R R T el G 3 sweet roasted grain. The finish has notes
of charred oak and warm winter spices.

The mingling of raw, spicy and earthy rye
Whiskey. Candied dried orange peel

with notes of clove and nutmeg.

with the mellow sweetness of rum finishing
creates an incomparably smooth and

drinkable whiskey.
Lingering hints of walnut and

brown sugar to finish. vanilla, coconut, and honey.




Tastings

Weekly Wine Tasting
5 NEW wines to try every Thursday @ 7 pm

Wine by the Glass

Catena Cabernet Franc $10 Lion Tamer Red Blend $22
Esk Valley Sauvignon Blanc $8 Oliver Apple Pie $6

Belle Gloss Clark and Telephone Pinot Noir $12

Zenato Pinot Grigio $8

Dows 20 year Tawny Port $20 *Glasses of this weeks wine tasting also avalible

Wine by the Bottle

Red White
Red Blend White Blend
Rosso Reserva $70 Broken Earth Fiano $19
Soave S22

Pinot Noir
19 Crimes-Pinot Noir $S19
Villa Maria Pinot Noir $30

Cabernet

Frank Cabernet $75

Far Niente $220

2016 Mondavi Reserve $400
Port

Dows 20 yr Tawny Port $84

20% off To Go Bottles
Ask about 35% off Mixed Cases

Borgaio Vermintino $21
Bold Wine Co Albarino $32
Biblia Chora $39

Cantine Orange $80

Chardonnay
Chehalem Chardonnay $19

Bold Wine Co Chardonnay $32
Etude Chardonnay $42
Mondavi Oakville-Chardonnay $100

Sauvignon Blanc

Sterling Sauvignon Blanc $15

Ebb and Flow Sauvignon Blanc $20
Ken Forrester Chenin Blanc $20
Pitars Sauvignon Blanc $22






