
Wine Selection
Natural Chardonnay

Ino Es Pituko (Chile)
Lovely bright, spicy citrus fruit aromatics.  

The palate is lively, textured and expressive  
with orange peel, mandarin and lime.

5oz   |  11.25

Red
Terres Falmet Mourvedre (France)

Peppery with aromas of spices, garrigue herbs,  
blackcurrant and blackberry. Robust and tannic palate, 
but also very rounded with beautiful fleshy character, 

minerality and also black fruit aromatics. 

5oz   |  11.00

Rosé Organic
Cirelli La Collina Biologica (Italy)

Aromas of balsamic-dipped cherry,  
freshly cut thyme and blood orange. The palate 

is rounded and smooth in a rich red-cherry flavor  
that’s held in check by a tangy limestone accent.

5oz   |  12.75

Wines available by the bottle.  
Please inquire with staff for pricing.

Gluten-Free Beers
We offer a small selection of gluten-free beers.  

Please ask our taproom staff for available styles.

Alcohol Free
We have an excellent selection of alcohol-free beers,  

sodas, locally brewed kombucha, and more. 
Please ask our taproom staff as our options rotate.



Feature Cocktails
Amaretto Sour |  13

Amaretto, Bourbon, Egg Whites,  
Lemon, Simple Syrup

Espresso Martini |  13
Kahlua, Patent 5 Vodka, Egg Whites, 

Sheepdog Cold Brew Concentrate

Negroni |  13
Campari, Vermouth, Patent 5 Gin

Alcohol-free Feature Cocktails are available 
with a selection of products from The Sobr Market

Beer Cocktails
Guava Mai Tai  |  13

Dark Rum, Orange Liqueur, Lemon,  
Pineapple, Guava Sour

Dr. Beatnik  |  12
Disaronno, Orange Liqueur, Lime, Lager

Lagaritaville  |  12
Tequila, Lime, Simple Syrup, Lager

Highball Cocktails 
Rum & Coke  |  12

Gin & Tonic  |  12

Vodka & Soda  |  12


