
wines 

by the bottle 
 

WHITES 
sauvignon blanc  Kim Crawford        $39 
    A bouquet of citrus and tropical fruits backed by characteristic herbaceous notes,  
    brimming with flavours of pineapple and stonefruit with a zesty finish. 
 

chardonnay   Louis Jadot         $43 
   Offset by a gentle touch of vanilla, an excellent balance and acidity on the palate  
   leaves a lingering finish. 

 

pinot grigio   Maso Canali         $36 
    The nose delivers peach and a surprising hint of honey, the wine is characterized by 
    enticing flavors of apricot, lemon and pineapple with a well-balanced persistent finish.  
 

reisling   Dr. Frank “Dry”       $39 
   Typical Keuka Lake minerality and fresh lemon citrus fruit with an intriguing blossom 
   aroma. The palate shows wonderful tight acid that balances out the fruity residual sugar.  

 

albarino   Martin Codax        $33 
   Crisp, elegant, and dry with unique aromas and flavors of ripe apples, peaches and  
   apricots. 

 

blend    Shoo Fly “Buzz Cut”       $35 
   Pleasant citrus and subtle herbal aromas emerge overall. Mouth-filling and crisply  
   acidic, flavors follow the nose;, with a distinct citric snap in a long finish. 

 

 
REDS 

 
 

pinot noir   MacMurray Ranch       $42 
    With concentrated fruit flavors of red and black fruits, the deep black cherry notes are  
    complimented by subtle oak to add depth to the finish with nuances of brown spice.  
     

    Lemelson        $58 
   Floral and earthy with tarragon, roasted plum and black pepper. The palate shows 
   broad, even tannins with a pronounced sweetness that persists through to the finish. 

 

zinfandel   Peachy Canyon        $32 
   Aromas consist of sweet cherries, blackberries & raspberries - very aromatic. There 
   are nice black currant flavors along with brambly berry fruit.  Excellent ripe flavours. 
    

grenache   Evodia                                             $30 
   Very fresh, straightforward aromas of raspberry and blackberry, plus a hint of cracked 
   pepper.  Juicy and tannin-free, with spicy red and dark berry flavors and low mineral lift.  

 

merlot    St. Francis                                   $46 
   A ripe, showy merlot with a rich, vibrant mouth-feel.  Concentrated red fruit, with a  
   hint of rhubarb and some dry cherries.  Notes of cocoa, espresso and vanilla.  Toasty. 

 

chianti    Nozzole “Villa”                      $46 
    Bright fruit forward Chianti Classico, ripe cherry, plum and red fruit aromas; full  
    bodied, balanced on the palate.  
 

cabernet   Alexander Valley                                  $48 
   Displays big aromas of black cherry, cassis, and plum, and flavors of coffee and dark  
   chocolate along with soft, integrated tannins.  

 

blend    d’Arenburg “Stump Jump”       $32     
   Fragrant and fruity, it has plenty of crisp, crunchy fruit, ripe flavors, and a lengthy  
   nose. 
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glass pours 
 

 
WHITES 

 
pinot grigio   Angelini Vineyards           $7.25 / 30 
    A soft, well balanced dry white wine with flavors of tropical fruit.  A clear, fresh finish 
    with subtle hints of white peaches.  
 
reisling   Clean Slate            $7.75 / 32 
    Clean, with sharp and pleasant aromas of ripe granny smith apple, pear and spice. Has  
    a mild tartness pushing the fruit through a longer than expected finish. 

 
sauvignon blanc  Honig                      $7.50 / 30 
    Perfectly balanced grapefruit and melon aromas with flavors accented by lime and  
    mango. A round mid-palate is followed by a vibrant, crisp, lingering finish. 
 
chardonnay   William Hill            $7.25 / 30 
    Elegant aromas of creamy vanilla, honeysuckle and ripe white peach and pear.   Full  
    bodied and rich with refined acidity that is maintained through the intense fruit  finish. 
 
    Benziger            $8.75 / 39 
    Bright tropical flavors of pineapple, pear and peach with a slight hint of vanilla from  
    oak barrel aging. 
 
cava    Poema             $6.50 / 30 
    Made using the traditional method, this Cava is double fermented resulting in a fresh, 
    fruity wine light enough to enjoy on its own yet well-structured enough to enjoy with a  
    meal. Salud! 
 

 
REDS 

 
 
pinot noir   The Crusher            $8.75 / 38 
    This wine is fruit-driven with plum and dark fruit flavors. Earthy notes on the back end  
    help balance out the intense fruit flavor.  The finish is long with lingering cedar aromatics.  
 
syrah    Bridlewood            $8.75 / 40 
    The wine opens with the flavors of blueberries, plum and cherry against a sweet oak  
    backdrop followed by cedary spices which combine to form a long a velvety finish. 
 
merlot    Santa Ema            $8.50 / 38 

   Medium-bodied with softly textured tannins and a chocolate flavor. A delicate touch of  
   oak shows up on the finish as a subtle hint of vanilla. 

 
malbec   Don Miguel Gascon           $8.25 / 36 

   A full bodied wine with a deep violet color, showcasing flavors and aromas of blackberry,  
   blueberry, plum, dark cherry and a hint of mocha. Rich in texture, with a smooth finish. 

 
cabernet   Louis Martini            $7.75 / 31 
    The wine offers many layers, featuring aromas and flavors of red cherry, blackberry and 
       fresh sage.  Subtle herbal notes are complemented by layers of chocolate and vanilla.  
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Vodka 

Absolut 
Tito’s 

Ketel One  
Ketel One Citroen 

Stoli 
Stoli Razz 
Stoli Vanil 
Belvedere 
Cold River 
Grey Goose 

Grey Goose L’Citroen 
Grey Goose L’Orange 

 

Gin 
Hendricks 
Beefeater 
Tanqueray 

Bombay Sapphire 
 

Tequila 
Sauza Gold 

Sauza Hornitos Plata 
Patron Silver 
Patron Anejo 

Cabo Wabo Reposado 
 

 

 
Rum 

Bacardi 151 
Bacardi 

Captain Morgan’s 
Sailor Jerry 

Malibu 
Mt. Gay 
10 Cane 

Ron Zacapa 
 

Bourbon 
Jim Beam 

Jack Daniels 
Makers Mark 
Knob Creek 

 

Whiskey 
Seagrams 7 

Seagrams VO 
Crown Royal 

 

Scotch 
Dewars 

Johnnie Walker Black 
Glenfiddich 12yr 

Glenlivet 12yr 
Lagavulin 

 

 
Cognac & Brandy 

Courvoisier VS 
Hennessey VS 

Remy Martin VSOP 
 

Cordials 
Amaretto Di Saranno 

Baileys 
B & B 

Campari 
Frangelico 

Godiva Chocolate (white & dark) 
Kahlua 

Sambuca  
Southern Comfort 

Tia Maria 
Tuaca 

 

Port & Sherry 
Fonseca LBV 

Sandeman LBV Port 2000 
Taylor Fladgate 10yr Tawny 

bar offerings 

from the bar 

from the tap 

Bud Light 
Budweiser 

Coors Light 
Michelob Ultra 
Rolling Rock 

Sam Adams Lager 
O’Doul’s NA 

 

Shipyard Summer Ale 
Pacifico Clara 

Land Shark 
Smuttynose IPA 

Ipswich Ale 
Redbridge Lager 

Bottled 

Draught 
Coors Light 

Shock Top Belgian White Ale 
Guinness 

 
 
 
 

Red Hook IPA 
Sam Adams Seasonal 
Wachusetts Blueberry 



 
The Valley’s Long Island 

Tito’s Vodka, Beefeater Gin, Bacardi Rum, Hornito’s 
Plata Tequila, Arnold Palmer 

 
Dan’s Mai Tai 

10 Cane Rum, Gosslings, orange juice, pineapple 
juice, Orgeat syrup 

 
Toasted Coconut Mojito 

traditional mojito with toasted coconut and coconut 
rum 

 
Watermelon Cosmopolitan  

Three Olives Watermelon Vodka, Watermelon Pucker 
lime juice and a splash of sour  

 
Blueberry Lemonade  

Cold River Blueberry Vodka, lemonade, fresh blue-
berries and a splash of Blue Curacao  

 
Elderberry Fizz  

Bombay Gin, St. Germain and lemon juice topped 
with soda  

 
Shock Toptini  

Shock Top Draft, Stoli Razz, pineapple juice, lemon 
juice and pomegranate liquor  

 
Merrimack Sunrise 

10 Cane Rum, Makers Mark, pineapple juice, orange 
juice, mango nectar and grenadine  

 
Boxwood Breeze 

Strawberry basil lemonade with Stoli Razz 

 
Granada Margarita 

Hornito’s Plata, pomegranate liquor, fresh sour mix 
 

Peartini  
Midori, St. Germain, pear nectar with Champagne  

soon to be famous 
$8.50 

   
 

desserts 
$4 

 
Lil’ Antony’s 

vanilla ice cream, crushed toffee and hot fudge 
 

High Apple Pie a la Mode 
with or without sharp cheddar 

 
Homemade Strawberry Shortcake 

a la mode 
 

Towering Brownie Sunday 
whipped cream and with or without walnuts 

 
Crème Brulee 

specials & sweets 


