COCKTAILS

LAVENDER LEMONADE 10

Dorotny Parker Gin, Lemonade, Lavender Infused Simple Syrup,
and a Splash of Cranberry Juice

WYOMING WHISKEY SOUR *10

Wwhoming Whiskey mixed with Sweet and Sour M
i Garnished with a Cherry

TWIST ON RYE ¥12

Mister Katz Rock n Rye, Sweet Vermouth, and Bitfers;
Shaken and Served Up, Topped jgth Prossecco

Absolut Lime, Pinng
S_olush of Licor U3

oed ub Soda.
&}F Eosemary and Thyme

Garnis @ hYy K
AEACH TEA 10

Sweet Caroling lced Wodko, Peach SC'I"IMPPG, and Lemonade

REVERE CLASSIC MARTINIS

12
VODKA MARTINI

Tite's Vodka and Dry Vermouth
with Bleu Cheese Stuffed Olives

ESPRESSO MARTINI

Espresso, Pinnacle Whupped Voden, and Kahlua

Plenue Drink. Pesoonsbly, BE0E




SANGRIA AND
TAPAS PAIRING

Y

* Baked Horseradish Murscupune Cheese Mashed Potato Puffs

" .ﬁ.siago, Provolone, & Smoked Gouda Cheese Board,
Truffle Honey Dipping Sauce

* Roasted Portabello Mushroom Pizza with Plum Tomato,
Foasted Red Peppers, & Fresh Mozzarella Cheese

* Pulled Pork & Provolone Empamdus with Balsamic BBO Sauce
* Mini Tuna Tacos, Tuna TarTar, Seaweed Salad, & Wasabi Maoyo

* Prosciutto, Aruaulﬂ., £ Shaved ﬁ.SICIﬂG C imi_ with a Balsamic Glaze

= Zucchini Milanese, Fra Diavie, & G ’%ﬁ
 Risotto & Crab Arrancini with a @ ip@% Sauce

TAPAS AID SANGRIA COMBOS

SERVED WITH A PITCHER OF SANGRIA
2 PLATES $$
3 PLATES $$
L PLATES $$
5 PLATES §§

ADD ANOTHER PITCHER FOR §§




=

FEATURED WINES
HOUSE WINES

Chardonnay, Pinot Grigic, white Zinfandel
Merlot, Cabermet Sc::uu\-'ignon & Chianti

PREMIUN WINES

q glass [ 25 Bottle

SEBASTIANI

Chardonnay, Cavit Pinat ffuriqlc

NATURA

Smmgncn Blanc [Drgamr_]

PRUM “EﬂEEHl&
EEiShI“N_.‘j
PLAGIINS, .

Chianti Qo

, l-,i"EHS
Q SSTPERTD

@ Pinot Gn_qm
STRACCALI

Chianti

R COLLECTION

Cabermet

GREYSTONE

Merlat

GNARLY HEAD

Zintandel

FINCA

El Drigren Malbec

PROSECCO

Single Serve Bottles 7

Sleursst Drrits Eesnormsatity, B30




