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DISTRICT WINE

$30 SHARED MENT FOR 2
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WINE & CHEESE PAIRING

OPTION 1

LOUIS PERDRIER BRUT ROSE France. Beautiful French sparkling with
hints of strawberry and meyer lemon.
Available by the glass & bottle $10/36
PAIRING: Saint Andre French Triple Creme. Cow’s MIlk

TALBOTT KALI HART PINOT NOIR Monterey. Bing cherry, cola &
boysenberry. Hint of oak with silky tannins
Available by the glass & bottle $12/42
PAIRING: LaClare Cheddar. WI. USA. Goat’s Milk

MORGAN G17 SYRAH Santa Lucia Highlands Medium-full bodied. Soft
tannins, palate of dark fruit and savory herbs
Available by the glass & bottle $14/48
PAIRING: Beehive Cheese. USA. Cow’s Milk. Espresso & lavender
rubbed

Includes 2 wine flights & 1 premium cheese platter
Add Charcuterie for $5

BEER FLIGHT & TAPA

OPTION 2 - 2 BEER FLIGHTS & 1 TAPA

ANDERSON VALLEY WINTER SOLSTICE Boasting a deep amber hue
and rich mouthfeel, its creamy finish will lift your spirits. Hints of toffee,
spice, and caramel
Available by the glass $8

OFFSHOOT BEER CO. RELAX [IT'S JUST A HAZY IPA] fruity,
tropical & citrusy hop notes with the soft, round mouthfeel of a hazy IPA.
Available by the glass $8
ALLAGASH CURIEUX Belgian style triple.m Aged in bourbon barrels.

Yeasty with hints of apple and bourbon
Available by the glass $10

TAPAS (choose one)

PULLED PORK SLIDERS WITH SLAW
GORGONZOLA & HONEY CROSTINIS

ARTICHOKE & ROASTED RED PEPPER DIP



