
COCKTAILS

SOLSTICE COSMO 

A warm autumn twist on a classic—

Tito’s vodka shaken with pumpkin spice & chai,

balanced by cranberry & fresh sour for a smooth,

subtly spiced sip that tastes like fall in a glass

12

CIDER & SPICE 

Crown Apple meets house all-spice simple &

crisp apple cider, finished with a touch of sour &

a cinnamon stick garnish. Comforting, aromatic &

perfect fireside energy

12

POM COLLINS 

Bright & refreshing with a seasonal edge—

Tanqueray gin blended with pomegranate syrup,

fresh lemon & simple syrup, then topped with

soda for a light, sparkling finish

12

ROASTED OLD FASHIONED 

A bold, cozy classic featuring rye (or bourbon)

stirred with cardamom-coffee simple & coffee bitters,

finished with an expressed orange peel.

Rich, warming & irresistibly smooth

12

FIRESIDE SANGRIA 

Red wine & cognac infused with all-spice, orange &

a hint of sour, finished with a cinnamon stick

garnish. Spiced, festive & perfect for slow sipping

11



Meiomi Pinot Noir
California, 2022

10/35

Barboursville Cabernet Franc
Virginia, 2022

13/52

Rappahannock Cellars Cabernet Franc
Virginia, 2022

11/44

Conundrum Red Blend

California, 2022

11/42

Unshackled Red Blend
California, 2022

11/44

Diseño Malbec
Argentina, 2022

8/32

Novelty Hill Cabernet Sauvignon
Washington State, 2022

11/44

RED WINE

Clean Slate Riesling
Germany, 2022

8/32

Ponga Sauvignon Blanc
New Zealand, 2023

9/36

Burgáns Albariño
Spain, 2022

11/44

Barboursville Pinot Grigio
Virginia, 2023

10/40

Barboursville Viognier Reserve
Virginia, 2023

10/40

Paul Hobbs CrossBarn Chardonnay
California, 2023

16/64

Sea Sun Chardonnay
California, 2023

11/44

Josh Prosecco 200ml
Italy, NV

9

Barboursville Prosecco
Virginia, NV

8/32

Chloe Rosé
California, 2023

8/32

WHITE & Rosé WINE

Our beer options are available 
upon request from your server


