Specialty Cocktails

Black Walnut Manhattan
WhistlePig “PiggyBack” Rye — Averna Amaro - Walnut Bitters

Tom Cat Paper Plane
Barr Hill Tom Cat Gin — Aperol — Averna Amaro — Lemon

Coconut Milk Punch
Mad River Maple Cask Rum — Amaro Montenegro — Port — Chai Tea

Cosmo-fall-itan

Green Mountain Vodka — Harvest Apple Vermont Vermouth — Cranberry Spice Infusion

Sweater Weather
Reposado Tequilla — Cinnamon - Lemon — Aquafaba

Ginger Apple Mule
Laird’s Applejack — Stowe Cider — Ginger Brew — Fresh Lime

Specialty Mocktails & Alcohol-Free

Blood Orange Sparkler
Blood Orange Pellegrino - Lime - Seltzer

Ginger Apple Sparkler
Stowe Cider - Ginger Brew - Fresh Lime

Stowe Sparkling Cider - Maine Root Beer - Maine Ginger Root Brew
Saratoga Still or Sparkling (1L)

Athletic Brewing “Upside Dawn” Alcohol Free Golden Ale — Stratford, CT

Beer Selections
Dieu du Ciel! Péché Mortel — Quebec, Montreal, Imperial Coffee Stout

Alchemist “Focal Banger” IPA — Waterbury, VT
Alchemist “Heady Topper” Double IPA — Waterbury, VT
Burlington Beer Co “Elaborate Metaphor” Pale Ale — Burlington, VT

14™ Star “Maple Breakfast” Stout — St. Albans, VT
Stowe Cider “Tips Up” Hard Cider — Stowe, VT

Fiddlehead IPA — Shelburne, VT

Lawson’s Finest “Scrag Mountain” Pilsner — Waitsfield, VT
Zero Gravity “Green State” Lager — Burlington, VT
Allagash “White” Belgian Wheat — Portland, ME

Von Trapp “Vienna” Lager — Stowe, VT

Von Trapp “Oktoberfest” Lager — Stowe, VT
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FEATURED WINES BY THE GLASS & BOTTLE

Whites

La Cl¢ de la Femme Brut Champagne

Sommariva Prosecco di Valdobbiadene Superiore Brut N/V Veneto
Weingut Etz Kamptal Gruner Veltliner, Austria

Domaine Durand Sauvignon Blanc *23 Sancerre

Tiefenbrunner Pinot Grigio ’22 Vigneti Delle Dolomiti

Jolie Laide Suisun Valley Pinot Gris *23
Chateau Vitallis Chardonnay ’21 Macon-Fuissé

Dierberg Chardonnay ’16 “Estate Grown” Santa Maria Valley

Reds

Domaine Jean-Louis Chave Selection Mon Coeur Cotes du Rhone 22
Ken Wright Cellars Pinot Noir 22 Willamette Valley

Arnaud Combier Fleurie Rouge Beaujolais *19 Burgundy

Caparzo “Rosso di Montalcino” Sangiovese *21 Tuscany

Domaine Paul Autard Cotes du Rhone *22 Rhone Valley

Tooth & Nail Red Blend °22 Paso Robles

Chateau Aney Haut-Medoc *15 Bordeaux

Martinez Lacuesta “Crianza” Tempranillo *18 Rioja

Post & Beam by Nickel & Nickel Cabernet Sauvignon ’22 Napa Valley

25/90
15/48
13/52
20/72
12/48

22/68
15/60
18/72

16/48
15/60
20/64
12/48
14/56
15/60
19/76
17/68
30/120

We use the Coravin Wine Preservation System which enables us to pour wines by the glass without

pulling the cork. The innovative design keeps wine fresh & safe from oxidation, allowing us to

offer a greater variety of wines by the glass.

Half Bottles

Sadi Malot “Les Cretes” ler Cru N/V Champagne, Montagne de Reims
Duckhorn Sauvignon Blanc °22 Napa Valley

Domaine Meix Foulot Pinot Noir 16 Mercurey ler Cru

Duckhorn Merlot *19 Napa Valley
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