
Saturday, December 8th   

Wines
Domaine Les Aphellanthes

Cotes Du Rhone, Rosé 
$9 / $36  

Kimmeridgien
Bourgogne, Chardonnay 
$9 / $36

Iris  
Willamette, Pinot Noir
$10 / $40  

Ultraviolet by poe
California, Cabernet
$10 / $40

Fuego
Spain, Garnacha
$8 / $32

Craft Beers 
 Westbrook IPA 6.8%   
 Westbrook White Thai  
 Bells Two Hearted IPA 7% 
 Bells Amber 
 Founders All Day IPA 
 Founders Solid Gold Lager  
 Messiah Nut Brown Ale 
 Celt Apple Cider
 El Chavo Habanero & Mango Hard Cider  
 Delirium Tremens 8.5% 
 Gulden Draak Ale 10.5% 
 NoDa Jam Session Pale Ale 
 NoDa Hop Drop n Roll IPA 
 Wittekerke Belgium White  
 River Rat Red Ale 
 Hobgoblin English  Ruby Beer 
 St. Peter’s English Cream Stout 
 Lakefront Brewery Fuel Coffee Stout 
 Dogfish 90 Min IPA 9% 
 Ravenbeer Dark Usher (dark kolsch)
 Ravenbeer Oyster Stout
 Reissdorf Kolsch

Pizza
Red Sauce, Mozzarella, Onions, Black 
Olives, Pepperoni

Soup
Duck Confit, Black Eyed Peas & Cabbage

Small Bites 
Cheese Plate 

Satori Merlot, WI
Boxcar Cotton Bell, NC

 Irish Porter Cheddar, Ireland

Charcuterie 
Alps Sweet Copa, Ny

 Salcicciasecca, Forte, NY
Fironcci Prosciutto, NY

Cheese & Charcuterie $22

Entrees

Grilled Waygu Flank Steak
Sweet Potato Poutine, Blue Cheese 
Topping
$30

Crispy Maple leaf  Duck Breast
Saffron Rice Pilaf, Brussels 
Sprout Slaw, Sorghum Glaze 
$28

Cast Iron Striped Bass
Jasmine Rice, Stir Fried Vegetables,
Ginger Scallion Glaze
$26

Monday - Burger and a Beer $10 live music 7 - 10
Tuesday -  $6 Pizzas and $15 Bottles of wine

Thursday - Date Night 3 course dinner for 2 $49
 


