COCKTAILS

Smoking Sazerac 16
rittenhouse rye, vieux carre absinthe,
peychaud’s, caramelized sugar,

anise smoked

Harvest Apple Sour 16
old overholt rye, egg white,

citrus adjusted apple cider,

spiced maple syrup, apple bitters

Call Me Old Fashioned 17

diplomatico rum reserva exclusiva,

Mulled Cider 16

makers mark, spiced local apple cider

White Cosmo 16
citrus vodka, combier, lemon,

lime, agave, white cranberry,
sparkling wine

Just a little Chili 16
house infused jalapeno tequila, pome-
granate turbinado syrup, lime

spiced maple syrup, orange bitters Bitter Lover 17
aviation gin, :
Penicillin 16 strawberry infused campari, cocoa
dewars white label, lemon, infused sweet vermouth
honey syrup, ginger
Espresso Martini 16 You're Killing Me S'mores 16

boardroom vanilla vodka,
borghetti espresso liqueur,
Jrangelico, averna amaro

old forester bourbon,
dark chocolate, honey syrup,
toasted marshmallow

WINE BY THE GLASS

SPARKLING

RosEg, Ca Furlan, IT, NV

dry, wild strawberries, fresh cherries, crushed rose petals

Prosecco, Col di Luna, Veneto, IT 18 14
dry, elegant hints of golden apple, white peaches, fresh jasmine

WHITE

PiNoT GriGgIO, Albertoni, Delle Venezie, Veneto, IT ‘20 12
easygoing, hints of nectarine & green apple, lingering finish of pear
SAUVIGNON Branc, Rata, Marlborough, NZ ‘22 13
crisp, notes of tropical fruit, grapefruit, passionfruit
RIESLING, Nik Weis, Urban, Mosel, GR ‘17 12
off-dry, honeysuckle flowers, juicy peaches, lychee & kiwt
GRUNER VELTLINER, Mayr, Niederosterreich, AT ‘18 12
white flower notes, stone fruits & citrus, classic white pepper on the finish
CHARDONNAY, William Hill, Central Coast, CA ‘I8 13
gently toasted brioche, notes of honeydew melon, juicy pear & apple crumble
CHARDONNAY, Au Bon Climat, Santa Barbara, CA ‘21 18
Jlavors and aromas of citrus and stone fruit, finished with lemon and lime zest

ROSE
ROSE, Lionel Osmin & Cie, La-Vie En Rosé, FR ‘20 13
dry, hints of crunchy orange, raspberry & fresh thyme

RED
PiNoT NoOIR, Reine de la Ville, Ile De Beaute, FR ‘20 14

aromas of blackberry, red cherry, clove & cinnamon

PiNoT NoOIR, Ransom’s Jigsaw, Willamette Valley, OR ‘20 17

aromas of ripe blackberries, ox heart cherries & plums, finish of nutmeg

MALBEC, Herencia Trabajo, Mendoza, Ar 19 13
deep fresh violets with velvety blackberry & dark plum
MERLOT, Michael Pozzan “Dante,” CA ‘16 12

rich and luscious, flavors of red plum, raspberries, freshly roasted coffee

MERLOT BLEND, Chateau Les Granges, Bordeaux, FR, 20 13
dense blackberry, dark cherry, cassis, and tobacco, dark chocolate finish

CABERNET, Dauo Pessimist, Special Select, C4, ‘I8 13
bold and powerful, olive tapenade, blackberry & fresh thyme

CABERNET BLEND, Duckhorn “Paraduxx,” Napa, CA ‘15 28
powerful, blackberry, chocolate covered huckleberry, hints of mint & cardamom

L g

RABBIT HOLE
BOURBON TASTING

Cavehill,
Heigold,
Boxergrail,
Dareringer
55

BEER

CANS / BOTTLES

Miller Lite 4.2% 6

Citizen Cider 7
semi-dry “unified press” 5.2%

Hoegaarden 8
withier 4.9%

Troegs DreamWeaver 7
hefeweizen 4.8%

Stella Artois 5% 7

Cigar City “Jai Alai” 9

american ipa 7.5%

Neshaminy Creek
“Fearless Pale Ale” 9
american pale ale 5.3%

Yards “Our Signature” 7
india pale ale 7.0%

Tonewood “Fuego” 9
new england ipa 6.2%

Half Acre Daisy Cutter 9

american pale ale 6.7%

Lancaster Milk Stout 8
milk stout 5.3%

Athletic Upside Dawn Ale 0.0 5

non-alcoholic golden ale

MOCKTAILS

Strawberry Fields 9
strawberry, thyme, agave, lemon
Juice, lemonade, soda

Pomegranate Mojito 9
pomegranate turbinado, lime juice,
maint, soda

Sunrise In The Grove 9

lime juice, orange juice, pomegranate

turbinado, soda

Lavazza Cold Brew 6
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