
 
Elixirs $15    Cocktails Created by Jon Plaza 
 

Black Trumpet – Vodka, Limoncello, Blackberry-
Vanilla Purée, Lime 

Chesty Palmer – Bourbon, Coconut Milk, Date, 
Chestnut, Amaretto, Fresh Orange, pinch of salt 

Rose Nyland – Reposado Tequila, Ginger, Cara Cara, 
Yellow Chartreuse, Fino Sherry, Lime 

Humo Wrestler – Vida Mezcal, Tequila, Blood Orange, 
Hibiscus, Bonal, Lime 

The Two McCoy’s – Barbencourt Rum, Grapefruit-
Serrano, Guava, Pineapple, Lime 

Shades of Earl – Beefeater Gin, Earl Grey Tea, Honey, 
Apricot Liqueur, Lemon 

Sacsayhuaman – Pisco, Grapefruit, Egg White, 
Campari, Gran Marnier, House Grenadine 

Cocktail of the Week – Please inquire with server 

On Draft _______________________________ 

Please ask server about our beers on tap 

Cans & Bottles______________________ 

Throwback, ‘Love Me Long Time’ Pilsner, NH……………6 

Tributary, Pale Ale, ME……………………………………………..6 

Earth Eagle, ‘Piscataqua’ Lager, NH…………………………...6 

Liar’s Bench, ‘Young Upstart’ IPA, NH…………………..…..6 

Erdinger, Non-Alcoholic Lager, GER…………………….……5 

Cider __________________________________ 

North Country, ‘Original Press’ Cider, NH………………….6 

Farnum Hill, Extra Dry Cider, NH…………………………..…6 
 

Wines by the Glass  

Sparkling 

Chardonnay/ Pinot Noir, Domaine Collin ‘Crémant de 
Limoux’, Brut, Languedoc, FR…………….……………..12/45 

 

White 

Sauvignon Blanc, Domaine Paul Buisse, Touraine,   
Loire Valley, FR 2020…………………………….………..…11/42 

Pinot Blanc, Brooks, Willamette Valley, OR 
2019………………………………………………………………….13/50 

Falanghina, Terredora Dipaolo, Campania, IT 
2020……………………………………………………………….…10/38  

Roussanne/ Grenache Blanc, Maz Caz, Costières de 
Nîmes, Rhone, FR 2020; organic……………………….12/45 

Chardonnay, Piazzo, Piedmont, IT 
2018………………………………………………………………..…9/35 

 

 Rosé 

Pinot Noir/ Cab Franc/ Gamay, J. Mourat ‘Collection’, 
Loire Valley, FR 2020; biodynamic, organic……….12/45 

 

Red 

Pinot Noir, Stema, Veneto, IT 
2019……………………………………………………...………….11/42 

Tinta Roriz, Touriga Naçional, Alfrocheiro, Mencia, 
Quinta de Saes, Dão, Portugal 2017……………………13/50 

Aglianico, Mastroberardino, Irpinia, Campania, IT 
2018………………………………………………………………….12/45 

Barbera d’Asti, Vietti ‘Tre Vigne’, Piedmont, IT 
2019………………………………………………………………….13/50 

Cabernet Sauvignon/ Petit Verdot/ Cab Franc, 
Propuesta, Curico Valley, Chile 2019……………….…11/42 

 

 

 

 

 

Wines Curated by Sommelier, Spencer C. Montgomery 

Sparkling__________________________ 

Chardonnay, Bulliat ‘Crémant de Bourgogne’ Brut 
Nature (zero dosage), Burgundy, FR N/V…………………55 

Lambrusco, Cleto Chiarli ‘Vecchia Modena Premium’, 
Emilia-Romagna, IT N/V………………….………….……….…45 

Refošk, Rodica, Truške, Istria, Slovenia 2018; dry, funky 
sparkling red, wild fermentation………………………………52   

Riesling Sekt, Steininger, Niederösterreich, Austria 
2016; traditional method………………………………………....69 

Xarello/ Macabeo/ Chardonnay, Gramona, Imperial 
Cava Reserve, SP 2015…………………………..……..…….…..68 

Chardonnay, Besserat de Bellefon ‘Cuvée des Moines’, 
Brut, Blanc de Blancs, Champagne, FR N/V……..…....125 

White ____________________________ 

Sauvignon Blanc, Satellite, Marlborough, NZ 
2019………………………………………………………..………......…48 

Sauvignon Blanc, Alphonse Dolly ‘Cuvee Silex’, 
Sancerre, FR 2020…………………………………………….……..70 

Pinot Grigio, Redentore, Veneto, IT 2020; organic, no 
sulfites added..…..……………………………….…………............48 

Greco di Tufo, Terredora Dipaolo, Campania, IT 
2019………………………………………………………………………..52 

Alvarinho, Nortico, Minho, POR 
2020…………………………………………………………………….….44 

Albariño, Envidiacochina ‘Tête de Cuvée’, Rías Baixas, 
SP 2019/20; low sulfite, organic, biodynamic….……….65 

Fonte Cal/ Síria (indigenous varietals), Beyra, Beira 
Interior, Portugal 2018………………………….………………...38 

Hondarrabi Zuri, Bodegas Aizpurua, Txakoli de Getaria, 
SP 2019……………………………………………………………...…..48 

Müller-Thurgau/ Gewürztraminer/ Riesling/ Pinot 
Gris, Montinore ‘Borealis’, Willamette Valley, OR; 
organic, biodynamic, a touch of residual sugar………...38 

Muscat/ Sauvignon Blanc/ Gewürztraminer, Gramona 
‘Gessami’, Penedès, Catalonia, SP ’20………………….……45 

Grüner Veltliner, Huber ‘Vision’, Niederösterreich, 
Austria 2020; organic……………………………………………...48 

Pinot Bianco, Cantina Andriano ‘Finado’, Alto-Adige, IT 
2020………………………………………………………………………..54 

Kerner, Castelfeder ‘Lahn’, Vignetti delle Dolomiti IGT, 
Trentino-Alto Adige, IT 2016…………………………….........58 

Torrontés, Tercos, Mendoza, AR 
2017………………………………………………………………………..42 

Dry Riesling, Corvidae ‘Ravenna’, Columbia Valley,   
WA 2019…………………………………………….……………….….38 

Chenin Blanc, Domaine J Mourat, Loire Valley, FR    
2020; organic, biodynamic…………………..…..……………..45 

Chenin Blanc, Vouvray Sec, Domaine Vigneau-
Chevreau, Loire, FR 2020; organic, biodynamic..........66 

Chenin Blanc, Domaine du Closel ‘La Jalousie’, 
Savennières, Loire, FR ’18; biodynamic, organic…..….88 

Chenin Blanc/Chardonnay/Viognier, Badenhorst      
‘The Curator’, Swartland, SA 2019…………………………...38 

Catarratto, Donnafugata ‘Anthìlia’, Sicily, IT 
2020…………………………………………………………………….….42 

Fiano di Avellino, Mastroberardino, Campania, IT 
2019…………………………………………………………………….….50 

Chardonnay, Pali ‘Charm Acres’, Sonoma Coast, CA 
2017…………………………………………………………….……….…38 

Chardonnay, Foxglove, Edna Valley, CA 
2018………………………………………………………………………..50 

Chardonnay, Domaine George, Chablis, FR 2018; 
organic……………………………………………..…………………….66 

Chardonnay, Etrusca ‘Cecilia’, Russian River Valley, 
Sonoma, CA 2017/19; organic………………………….…….85 

 

 

 

 



 
 

Skin Contact / Orange Wine ____________ 

Riesling/ Sauvignon Blanc/ Pinot Blanc/ Neuburger/ 
Gewürztraminer, Krásná Hora ‘La Blanca’, Moravia, 
Czech Republic 2020; organic, biodynamic, wild 
fermentation, unfiltered……………………….……………….....50 

Pinot Noir/ Moscatel, Bodegas RE ‘Pinotel’, Casablanca 
Valley, Chile 2018; clay vessel aging …………..…………...55 

 

Rosé ____________________________ 

Montepulciano, I Lauri ‘Chialo’, Cerasuolo d’Abruzzo, 
Abruzzo, IT 2018……………………………………………………..46 

Pinot Noir, Krásná Hora ‘Blanc de Noir’, Moravia, Czech 
Republic 2016; organic, biodynamic.. ……………….….....48 

Zweigelt, Pratsch, Niederösterreich, AT 2020; 
organic……………………………………………………………………48 

Grenache/ Syrah, Maz Caz, Costières de Nîmes, FR 
2020; organic……………………………………….…..…………….45 

Zinfandel/ Souzao/ Valdiguie, Broc Cellars ‘Love’   
North Coast, CA 2020………..…………....……………...………50 

Zinfandel/ Alicante/ Carignane, Etrusca ‘Natalia’, 
Russian River Valley, Sonoma, CA 2018; organic……..72 

 

Chilled Reds_______ ________________ 

Gamay, Vignobles Bulliat, Beaujolais Villages, FR 
2020……………………………………………..……………..………….52 

Frappato, COS, Sicily, IT 2020; organic, 
biodynamic……………………………………………………………..84 

 

Red______________________________ 

Pinot Noir, Forge, Seneca Lake, Finger Lakes, NY 
’20………………………………………………………………………..…64 

Pinot Noir, Ken Wright, Willamette Valley, OR 
2020…………………………………………………………………….….68 

Pinot Noir, Bench, Sonoma Coast, CA 
2019……………………………………………………………………..…56 

Pinot Noir, Robert Sinskey, Los Carneros, CA 2016; 
organic……………..………….…………….………………...………..95 

Corvina/ Rondinella/ Molinara, Le Morette, Bardolino 
Classico, Veneto, IT 2019………………………………………...48 

Lemberger, Kiona, Red Mountain AVA, Washington, 
USA 2019………………….………………………..…..……………...48 

Nerello Mascalese/ Nerello Cappuccio, Terrazze 
dell’Etna ‘Carusu’, Etna, Sicily, IT 2015………....…………65 

Sangiovese, Caparzo, Brunello Di Montalcino, Tuscany, 
IT 2016…………………………….………………………………..…...98 

Negroamaro, Leone de Castris ‘Maiana’, Salice  
Salentino DOC, Puglia, IT 2017…………………………….….42  

Negroamaro/ Malvasia Nera, Leone de Castris ‘Salice 
Salentino’ Riserva, Puglia, IT 2016………………………..…64 

Cabernet Franc, Chateau du Coudray Montipensier     
‘Le Grand Bouqueteau’, Chinon, Loire, FR ’18…...........48 

Merlot/ Cabernet Franc, Chateau Beausejour 
‘Pentimento’, Montagne-Saint Emilion, Bordeaux, FR 
2016………..………………………………………………………….….72 

Merlot/ Cabernet Franc/ Cabernet Sauvignon, Robert 
Sinskey, POV, Napa, CA 2015; organic……..…………..105 

Nebbiolo, Anzivino ‘Gattinara’, Piedmont, IT 
2016…………………………………………………………………….….60 

Nebbiolo, Damilano ‘Lecinquevigne’, Barolo, IT 
2015………………………………………………………………….……108 

Nebbiolo, Ca’Viola, Barolo, IT 
2017………………………………………………………………………100 

Corvina/ Rondinella/ Corvinone, La Dama, Valpolicella 
Ripasso Classico Superiore, Veneto, IT 2016……….……65 

 

Syrah, Lunar Apogé, Pays d’Oc, FR 2019; biodynamic, 
organic……………………………………………………………………48 

Merlot, Hall, Napa, CA 
2018………………………………………………………………………..79 

 

Tempranillo, Bodegas Santalba ‘Natural’, Rioja, SP 
2018; organic, biodynamic, no sulfites added....………..65 

Tempranillo, Aalto, Ribera del Duero, SP 
2016………………………………………………………………………108 

Cannonau, Atha Ruja, Sardegna, IT 
2018………………………………………………………….…………….58 

Grenache/ Mourvèdre/ Syrah/ Cinsault, Perrin 
‘Coudoulet de Beaucastel’, Cotes-du-Rhone, FR ’19…..64 

Cabernet Sauvignon, Penley Estate ‘Phoenix’, 
Coonawarra, AU 2019……………………………………………..58 

Cabernet Sauvignon, Honig, Napa, CA 
2018………………..……………..……….………….…………...…...105 

Cabernet Sauvignon, Hall, Napa, CA  
2018……………………………………………………..……………….120 

Cabernet Sauvignon, Round Pond Estate, Rutherford, 
CA 2017………………………………………..………………..…….130 

Cinsault/ Syrah/ Cabernet Sauvignon, Chateau Musar 
‘Jeune’, Bekaa Valley, Lebanon 2016……………..…………55 

Petite Sirah, Barra, Mendocino, CA 2017; organic, 
estate grown…………………………………………………………...74 

Zinfandel, Burnside Road, Dry Creek Valley, Sonoma, 
CA 2018……………………………………………………………..……50 

Zinfandel, Gamba, Russian River Valley, CA 2016/17: 
organic………………………………………..…………………………110 

 

 

Digestifs & Amaro $8 

Averna Amaro 

Cardamaro 

Cynar 

Fernet Branca 

Montenegro Amaro 

Zucca Rabarbaro 

Green Chartreuse ($12) 

 

After Dinner Wines  

Chardonnay (Late Harvest), SP   8- 

Tannat, 2015 Familia Deicas  11- 

Lustau Jarana Fino Sherry  8- 

Lustau Los Arcos Amontillado Sherry  8- 

Ferreira, Tawny Port Reserva 10- 

Warre’s, 2002 LBV Port  9- 

 

Single Malts & Spirits 

Glenlivet, 12 year  12- 

Balvenie, 14 year  15- 

Macallan 12 year  15- 

Oban, 14 year 15- 

Dalwhinnie, 15 year  14- 

Matusalem Rum, Gran Reserva, DR 11- 

Papa’s Pilar Dark Rum 11- 

Remy VSOP  12- 

Moletto Grappa  10- 


