Wine (70z2)

Chianti, Badia di Morrona for Z Hospitality, Italy

Montepulciano, Valle Martello, Italy
Pinot Noir, Hob Nob, France

Pinot Noir, A to Z, Willamette Valley
Cabernet Sauvignon, The Seeker, Chile
Cabernet Sauvignon, Oberon, Napa
Malbec, Aruma, Rothschild, Mendoza
Super Tuscan, Villa Antinori, Italy
Brunello Di Montalcino, Caparzo, Italy

Chardonnay, Sea Ridge, CA

Chardonnay, GIFFT, Kathie Lee Gifford, CA

Chardonnay, Sonoma Cutrer, CA
Pinot Grigio, Principato, Italy
Sauvignon Blanc, Uppercut, CA
Gavi di Gavi, Picollo, Italy

Rose, Terre de Saint Louis, Provence

Wine of the month
Riesling, Foris, Rogue Valley, OR

Terra Bellini — Prosecco & peach puree
Prosecco, Mioneftto, Brut, Veneto

Champagne, Veuve Clicquot, Brut, France

Cocktails 14 each
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203 Negroni — Gin, Vodka, Campari, Port, Chambord

Basil-Orange Martini — Orange Vodka, basil, OJ

Cucumber Tini — Vodka, St. Germaine, lemon & cucumber
Lost Layover — Woodford Reserve, Aperol, Ramazzotti, Lemon
Redemption Mule — Rye whiskey, fresh lime juice, ginger beer

Beer (1207)

Seasonal, Samuel Adams, MA
IPA, Flower Power, NY

Pilsner, OI' Factory, Two Roads, CT
Premium Lager, Peroni, Italy

Pale Ale, Whale's Tale, MA
Brooklyn, Brown Ale, NY
Alcohol-Free, Beck's, Germany
Light Lager, Coors’ Light, CO
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