Drinks
WHI TES & Ro s És

G

Dol i n Blanc Vermouth

$6
[3 oz]

B ohiga s 2015 Xarel-lo

$8

(Chambéry, France) Aperitif wine, floral, herbaceous,
ginger, semi-dry.

b

$31

(Catalonia, Spain) 100% Xarel-lo grape with initial aromas
of fresh pineapple and white flowers followed by flavors
of white stone fruit and soft herbs, delicate acidity
and well-rounded.

K E N F OR R E S TE R 2016 Reserve Chenin Blanc

$9

$36

(Stellenbosch, South Africa) Golden hued, full-bodied,
melon & spiced stone fruit on the nose with nice minerality
and very light oak notes.

b r ooks “A m yca s” 2015 White Blend

$9

$32

(Willamette, Oregon) Fresh orange, honeysuckle, and
jasmine on the nose with lingering tropical fruit notes,
sweet & sour with nice acidity and playful balance.

S om d i n o u 2015 White Blend

$9

$34

(Terra Alta, Spain) Aromas of white peach, citrus, and
sweet blossoms, nice viscosity with flavors of ripe stone
fruit and an off-dry palate.

Je a n-Ma r c B r o ca r d 2014 “Sainte Claire” Chablis

$12

$45

M a i t r e s V i gn e r o n s d e l a Vida uba n a ise 2016 Rosé

$9

$30

(Chablis, France) 100% Chardonnay, fresh and lively in
profile, vibrant aromas & flavors of crisp apple & lemon,
nice acidity and noticeable minerality.

(Provence, France) Very pale rosé, delicate on the nose.
Offers salinity and structure with hints of slate.

F INC A R I O N E G R O 2013 Dry Gewurztraminer

$42

Val l e d e l l’A cate 2015 Zagra Grillo

$44

AU B ON CL I M A T 2014 Pinot Gris / Pinot Blanc

$40

(Guadalajara, Spain) Intense stone fruit & floral aromatics,
notes of honeycomb, oily medium viscosity, light petrol
notes, medium acidity with a lychee fruit finish.

$34

$46

$48

$48

$48

(Alsace, France) Anjou pear, honey comb, and petrol on
the nose, rich viscosity, off-dry, nice mouthfeel,
mouth-watering with delicate acidity and clean finish.

$40

Dandeli on Vi neyards “Lion’s Tooth” 2013 Shiraz

$13

$42

Emi l i o Moro 2014 Finca Resalso

$10

$40

Perti nace 2014 Nebbiolo

$13

$48

(Mclaren Vale, Australia) 95% Shiraz, 5% Riesling
Violet in color with red berries, rose petals and lime zest on
the nose. Dark berry & red cherry flavors, spicy oak notes,
silky tannins, and a long finish.
(Ribera del Duero, Spain) 100% Tempranillo grapes.
Young vines, exuberant red & black fruit notes with a rich
mouthfeel and balance of tannin & acidity.
(Piedmont, Italy) 100% Nebbiolo grapes from the Langhe
appelation. Aromas of dark cherry and hardy bramble,
flavors of dark fruit, peppercorns, and anise. Nice acidity
and subdued tannins.

Pi col i no 2012 Priorat

$38

Résonance 2014 Pinot Noir

$68

DAMANA 2007 Crianza

$38

FI NCA RI O NEGRO 2010 Red Blend

$46

Domai ne de l a Pertui sane “Le Nain Violet” 2012 Grenache

$50

Chateau L escall e 2012 Bordeaux Blend

$50

Coudoul et de Beaucastel 2011 Côtes du Rhone

$68

Peter Franus 2013 Zinfandel

$46

Fl egenhei mer Brothers “Red Reserve” 2012 Red Blend

$65

PETER FRANUS 2013 Merlot

$79

Seghesi o “Defiant” 2015 Red Blend

$78

Gi anfranco Al essandri a 2011 Barolo

$120

Steltzner 2012 Stags Leap Cabernet Sauvignon

$130

(Catalonia, Spain) Carignan & Grenache. Raspberry, plum
and mineral aromas lead to a tight, structured palate with
flavors of berries, anise, and chocolate.

(Napa, California) 100% Zinfandel. Aromas of dry thyme, anise,
and vanilla followed by lively acidity, medium tannins, flavors
of creamy blueberries, and a smooth finish.
(McLaren Vale, Australia) 85% Shiraz, 15% Petite Syrah. Warm
blackberries, tree bark and charcoal on the nose, big-bodied,
full tannins with flavors of berry preserve and black peppercorn.

$60

(Montlouis sur Loire, France) 100% Chenin Blanc
Fresh dill and fennel pollen on the nose, flavors of
peach blossom, mild petrol, chalky on the palate,
lime-like late acidity.

(Napa, California) Dark ruby color, aromas of ripe plum, bay leaf,
dry herbs, and olives with large, well-structured tannins,
juicy on the palate, lengthy finish.

S c r i b e E s tate 2013 Chardonnay

$85

C OL L I E U GA N E I 2014 Moscato ‘Asti

$35

(Sonoma County, California) 100% Chardonnay.
Powerful, mineral white wine, full of earth tones. Hints of
under-ripe tropical fruit and excellent acidity.
(Colli Euganei, Italy) Orange blossoms on the nose, with
semi-sweet flavors of stewed nectarines and baking
spices.

$10

(Rheinhessen, Germany) 100% Pinot Noir. Light in color with
tart cherry and spring berries on the nose, concentrated
red berry flavors, light tannin, and fresh acidity.

(Rhone, France) Big and bold in style, spicy, highly perfumed
nose with dark berries and smoke, dusty tannins frame the dark
fruit flavors and hints of lavender before the lengthy finish.

(Napa, California) Green grass, ripe guava, and other fresh
tropical fruits on the nose, rich texture, vibrant acidity,
lemon curd & ginger on the finish.

F R ANÇ O I S CH I DA I N E 2013 Clos du Breuil

Val ckenberg “Undone” 2014 Pinot Noir

(Bordeaux, France) Merlot 65%, Cab 15%, Petit Verdot 10%,
Cab Franc 10%. Opens with smoke and tobacco on the nose.
Bramble and large tannins on the palate.

(Rias Baixas, Spain) Fresh in style with nice viscosity,
lively acidity with ripe fruit aromas and hints of white
peach and tropical flowers.

Z ind Hu m b r e ch t 2012 White Blend

$5
[3 oz]

(St. Laurent du Pont, France) Between Amari and Sweet
Vermouth in style, fortified red wine with aromas of plum
& dark cherry, sweet to start with a bitter,
licorice–herbaceous finish.

(Cotes Catalanes, France) Inky, black, blackberry, cassis,
and pepper on the nose, rich tannins and balanced acidity,
mocha finish.

(Provence, France) Grenache 40%, Cinsault 40%, Syrah 10%,
Mourvèdre 10%. Rose petals and delicate floral notes on
the nose. Beautiful salinity and acid on palate.

P E T E R FR A N U S 2015 Sauvignon Blanc

Bonal Genti ane Quina Aperitif

(Guadalajara, Spain) Tempranillo, Syrah, Cabernet Sauvignon,
and Merlot. Aromas of marionberries, robust tannins,
coffee notes, and a wonderful finish.

(McLaren Vale, Australia) Viognier 74% , Marsanne 26%.
White stone fruits and ripe pineapple with an underlying
hint of ginger. Lush palate, hint of citrus.

Alt os d e To r o n a 2015 Albariño

b

500 ml bottle (Ribera del Duero, Spain) Youthful on the
nose, roasted raspberry flavor profile, dusty tannins,
well-balanced finish.

(Santa Maria Valley, California) Crisp citrus on the nose,
bright acidity and minerality, light oak qualities, medium
body and refreshing.

C hat e a u L e o u b e 2015 Rosé

g

(Willamette, Oregon) Fall leaves and cherry pie on the nose
with mulberry fruit qualities, approachable acidity, and a
crisp/clean finish.

(Sicily, Italy) 100% Grillo. Hints of white flowers and
grapefruit on the nose. Honeysuckle and orange
blossoms followed by medium minerality on the palate.

D’Ar e nb e r g 2014 “Hermit crab”

REDS

(Sonoma, California) Blend of Zinfandel, Cabernet Sauvignon,
Alicante, Barbera, and Syrah. Mocha & spice notes on the nose,
HUGE dark fruit qualities, blackberry & plum flavors,
well-structured tannins, and a lengthy finish.
(Piedmont, Italy) Smoky on the nose with rose petals &
peppercorn, bright acidity with lively cherry & raspbery fruit
notes, well-structured tannins and superb balance.
(Napa, California) Masterful wine making. Violet and plums on the
nose, restrained oak profile, elegant tannins & powerful fruit that
finishes lengthy and clean.

B UB BL ES
P i p e r H e i d s i e ck NV Brut

G

B

$1 8

$85

(Champagne, France) Predominantly pinot noir & pinot
meuniere, this is a classic French beauty w/ stone fruit
& citrus on the nose, pear & grapefruit flavors

L os M o n te r o s nv cava brut

$8

$29

$9

Dom ai n e d e Vo d o n i s Vouvray Brut

$36

$4

Vi ctory , “Prima” Pilsner

$4

Black acre, “Natural Liberty” lager

$5

Frei tgei st, Seasonal offering

mar ket
p r ic e

anchorage, “Whiteout wit” Witbier w/ Brettanomyces

$19

anchorage, ‘Mosaic Saison’ Saison/Farmhouse

$19

M i one tto NV Prosecco di Valdobbiadene Superiore

Tal l grass, ‘Buffalo Sweat’ Oatmeal Stout

$5

$40

$45

(Kansas) 12oz can

$48

(Loire, France) Blend of chenin blanc, chardonnay,
cabernet sauvignon and franc. Unique vegetal depth,
good structure, nice clarity, persistence, and balance

Dr . L o o s e n NV Sparkling Riesling

$35

$50

$56

$39

B ug l i o n i “ I l V i gl i acco” 2012 Spumante Brut Rosé

$50

(Cava, Spain) Lively with pepper on the nose, ripe
strawberry flavors, beautiful color and drinkability

$40

$80

$96

Mar ket
P r ic e

Hof ten Dormaal ‘Frambuesa Chocolate’ Sour Dark Ale

$10

$18

(Belgium) 330ml bottle

Shorts, ’Huma lupa licious” Ipa

$4

18th STREET Seasonal Offering

Mar ket
P r ic e

Mi kkel l er, “19” IPA

$8

C l o w n S h o e s, “Space Cake” Double IPA

$14

North Coast Brew i ng co. “Old rasputin”

$5

(Indiana)

C OL D
NICK’S Citrus infused cold brew

$3

Iced Black Tea

$3

San Pellegrino Sparkling Water

$4.5

Aqua panna sTILL water

$4.5

San Pellegrino soda

$2

Abita Root Beer

$2

Juice

$2

1 Liter
$10

Our martini is a stirred blend of Tozai “Living Jewel” sake
and Dolin Blanc vermouth with orange bitters and
fresh cucumber
$10

A cube of cane sugar is soaked in your choice of bitters (Rhubarb, Orange, or Angostura) and added to our Cava
for an effervescent experience

11.15oz can - Choice of Blood Orange, Orange or Lemon
12oz bottle
OJ or GFJ

$8

Vanilla cold brew, sweet marsala & orange zest
Tozai sake, kimchi-tomato purée, green onion &
pickled carrot

$6

T oz ai, “Living Jewel” Junmai Sake

$11
$ 2 5 BTL

(Japan) 6oz glass, served chilled. Aromas of white grape
& anise, balanced & clean finish

Central state, Indiana Seasonal Offering
Mi kkel l er ‘Spontanyuzu’ Lambic w/ Yuzu Citrus

I Liter

cocktails etc

kim c hi b lo o dy m ary

$5

Russian Imperial Stout (California) 12oz bottle
$89

(Champagne, France) 100% Chardonnay. Lean yet firm
with lemon, minerals and floral notes. Creamy on the palate
with tight bubbles.

C O L D BR EW C O C KTAIL

Central state, ‘table’ Blonde ale w/ BRETTANOMYCES

(Massachusetts) 22oz bottle

(Champagne, France) Peach and flaky pastry on the nose, tart
minerality and ripe peach flavors, creamy texture, and a dry
chalky finish

C ava C o c ktail

$4

(Denmark) 330ml can

(North Coast, California) Pinot noir vinified white with Chardonnay,
incredibly light in color, baking spices and fresh brioche on the
nose with bright flavors of white cherry & raspberry, mouthwatering acidity and a lengthy finish

Perle

ri vertown, “Divergent” Berliner Weisse

(Michigan) 12oz can

(McLaren Vale, South Australia) 3-5 year blended red, smooth
fruit profile, rich texture, ripe juicy berry characteristic

C ou t ie r Blanc de Blanc

$22

(Michigan/Alaska) 750ml bottle

H e av ie r sid e of t h in g s

(Veneto, Italy) 100% Molinara (Amarone). Dry with hints of
strawberry and citrus. Creamy bubbles with structure
unexpected from Brut Rosé. Beautiful acid mid-palate.

Dr a p p i e r NV Blanc de Blanc

Jol ly Pumpki n/Anchorage, ‘Matame Ahorita’ Gose

(Denmark) 375ml bottle

Ju v e y Ca m p s NV Pinot Noir Rosé

S c hr a ms b e r g 2012 Blanc de Noirs

$10

(Indy) 16oz can

(Tulbagh, South Africa) 72% Chardonnay & 28% Pinot Noir,
biscuit-y on the nose with a creamy palate, vibrant tiny
bubbles with flavors of ripe pear and toasted pecan

T he C h o o k Sparkling Shiraz NV

Ri tterguts, Gose

(Ohio) 12oz can

(Catalunya, Spain) Aromas of grapefruit, quinine, and
seashore, bright minerality and herbaceous qualities
with a clean, dry finish

K r one 2015 Borealis Vintage Cuvée Brut

Sou r sid e of t h in g s
(Germany) 500ml bottle

(Germany) 100% Riesling, off dry in style, green melon &
peach on the nose, creamy palate with soft bubbles,
and flavors of green apple and orange peel

B OHIGA S Gran Reserva Cava

(Alaska) 750ml bottle
(Alaska) 750ml bottle

(Veneto, Italy) 100% Glera grapes, straw in color, green
apple skin and tropical fruits on the nose, dry in style,
persistent bubbles, nice finish

Clos de la B riderie Pureté de Silex NV Crémant de Loire

(Indy) 16oz can

(Germany) 500ml bottle

(Loire, France) 100% Chenin Blanc, fresh stone fruit,
floral, lots of minerality

$48

(Kyoto, Japan) 1.8L bottle Warm banana bread and spices on
the nose, easy-drinking with a mellow finish

z ef f er , rotating cider

$11

z ef f er , ‘Slack ma girdle’

$ 4 8 BTL

R oyal jamaic an g inger beer

$5

(New Zealand) 500ml bottle, changing with availability
(New Zealand) 750ml bottle
50+ different apple varieties, dry/tannic cider, wild yeast
(Jamaica) 12oz bottle

WOLTER’S , PILSENER
(Pennsylvania) 12oz bottle

(Loire, France) Cabernet Franc & Grolleau grapes,
salmon pink in color with tiny bubbles, aromas of
raspberry and cranberry, creamy mouthfeel and
nice acidity

T oz ai, “Typhoon Futsu” Sake

L ig h t e r sid e of t h in g s
(Germany) 16oz can

(Requena, Spain) 100% Macabeo, fresh & elegant,
floral on the nose, creamy textured, citrus notes &
good balance

G r at ie n & M e y e r NV Saumur Brut Rosé

BE E R S

H OT
Brown County Coffee

$2

Espresso

$2

Cortado

$3

Macchiato

$3

Cappuccino

$4

Latte

$4

mocha

$5

Hot tea

$3

Regular or decaf

