
Cocktails Spirits
Summer Solstice      10.

Redemption Whiskey, lemon and
chili infused honey

Aviation       11.
Gray Whale Gin, Creme de Violette,

Maraschino liqueur & lemon

Elderflower 75      9.
Tito’s, St. Germaine, 

sparkling wine and lemon

Aperol Sour        10.
Aperol, Gray Whale Gin & lime juice

Peach Thyme Mule        10.
Cask & Crew Ginger Whiskey, ginger beer,

peach juice and thyme simple syrup

Blueberry Bourbon        10.
Redemption Whiskey, Lemon and

crushed blueberries

Blackberry Mojito        11.
Bacardi Rum, mint, blackberries & lime

White   or   Red   Sangria       8.
Wine, Triple Sec & fresh fruit

Vodka

Tito’s 9.00

Grey Goose 10.00

Ketel One 10.00

Ketel One Citroen 10.00

Gin

Gray Whale 8.00

Tanqueray 9.00

Bombay 10.00

Hendrick’s 11.00 

Whiskey

Jameson 9.50

Maker’s Mark 9.50

Crown Royal 10.00

Bulleit Bourbon 10.50

Knob Creek 10.50

Woodford Reserve 11.00

Savage & Cooke Burning Chair 12.00

Whistle Pig Rye 13.00 

Scotch

Glenlivet Founder’s Reserve 10.00

Benriach Smoky 12 12.00

Laphroaig 10 14.00

Bunnahabhain 12 14.00

Oban 14 16.00

Macallan 12 16.00

Balvenie Rum Cask 14 16.00

Balvenie Double Wood 17 20.00

Glenlivet 18 20.00 

Tequila

El Jimador Blanco 8.00

José Cuervo Gold 8.50

Patrón Silver 10.00

Patrón Añejo 12.00



Budweiser   5.

Bud Light   5.

Michelob Ultra   5.

Miller Lite   5.

Creature Comforts, “Classic City Lager”   5.

Peroni   6.

Sierra Nevada, Pale Ale   6.

Stella Artois   6.

Akademia, “IQ”, IPA
Athens, GA  6.6%   6.

Allagash White
Maine  5.1%   6.5

Bell’s “Two Hearted” IPA
Michigan  7.0%   6.

Creature Comforts “Tropicalia” IPA
Athens, GA  6.5%   6.

Currahee Brewing Co “Lucky Stars” Hazy IPA
Franklin, North Carolina  6.5%   6.

Founders Porter
Michigan  6.5%   6.

Gate City, “Copperhead”, Amber
Atlanta, GA  5.2%   6.

Leffe Belgian Abbey Blonde
Belgium  6.6%   6.

Oconee Brewing Co. “Round Here Beer” Kolsch
Greensboro, GA  4.9%   6. 

Pontoon, “Crushing Waves”, Sour Berliner Weisse
Atlanta, GA  6.3%   6.

Pretoria Fields, “Walkers Station”, Stout
Albany, GA  6.5%   6.5 

Terrapin “Luau Krunkles” IPA
Athens, GA  6.5%   6.

Three Taverns “Rapturous” Raspberry Sour
Atlanta, GA  5%   6.5

Wild Heaven, “ATL Easy Ale”, Pale Ale
Atlanta, GA  5.5%   6.

Wiseacre, “Tiny Bomb”, Pilsner
Memphis, Tennessee  4.5%   6. 

Sparkling, Rosé & Whites
Carpene Malvolti
Prosecco, Veneto    12.

Bieler
Rosé, Provence, France    9.

Cavicchioli, Lambrusco
Emilia-Romagna    7.

Trullo
Riesling, Rheinhessen, Germany   9.

St. Pauls
Sauvignon Blanc, Alto-Adige    10.

La Torretta 
Pinot Grigio, Veneto   10.

CP Chardonnay
Paso Robles    10.

Ferrari-Carano
Chardonnay, Sonoma   12.

Reds
Ca’ Gialla
Langhe Nebbiolo, Piemonte    10.

Quinto do Carmo
Portuguese Blend    10.

Joliesse
Pinot Noir, California    11.

Crios
Malbec, Mendoza, Argentina    11.

A & D
Cabernet, North Coast   11.

Sanguineti
Sangiovese-Merlot-Syrah, Toscana   11.

Chaume-Arnaud
Cotes du Rhones, France   12.

Viticcio
Chianti Classico, Toscana   12.

Beer

Craft Beer



Italian Reds
Pala, “Silenzi”, Carignano-Monica, Sardegna   35.
Intense aroma, notes of red fruits. Dry and soft 
tannins with a good lingering finish.

Ca’ Gialla
Langhe Nebbiolo, Piemonte   40.
Good body, strawberry and cherry on the palate, 
nice length, medium tannin. Organic, pesticide & 
herbicide free.

Basilisco, “Teodosio”
Aglianico del Vulture, Basilicata   40. 
Broad bouquet infused with dark spice, dried 
blackberry and a hint of milk chocolate, long & 
dusty finish.

Altesino, Rosso di Toscana   40. 
Black cherry and light spice flavors, with earthy 
elements, Sangiovese, Merlot & Cab.

Colosi, Nero d’Avola, Sicilia   40.
Medium-bodied, juicy wild strawberry w/ bright, 
citrusy acidity and light tannins.

Leone de Castris
Primitivo, Puglia   40.
Plumped cherry, spice, touch of citrus peel, hints 
of smoke & loamy earth, round and balanced, 
med-bodied.

Allegrini “Palazzo della Torre” 
Valpolicella, Veneto   45. 
Black cherry, mocha & nutmeg;
polished tannins & acidity.

Bruno Giacosa
Dolcetto, Piemonte   45. 
Black cherry, blackberry, graphite and subtle dark 
chocolate flavors. Solid dusty tannins.

Zaccagnini 
Montepulciano d’Abruzzo   45. 
Ripe cherry and tobacco aromas, medium-full 
body, concentrated fruit with balanced acidity and 
a long finish.

Tommasi Ripasso, Veneto  55.
Opens with ripe fruit tones, inky concentration 
and thick aromas of spice and smoke, the wine 
tastes round and soft on the palate and ends with 
tight, gripping firmness.

Borgogno
Barbera d’Alba, Superiore   65.
Rich and round, dark plum, blackberry
and earth flavors. Balanced with a hint
of spice, lingering finish.

Super Tuscans
Sanguineti, Nessun Dorma   44.
A blend of Sangiovese, Merlot and Syrah, aromas 
of underbrush, toasted notes and dark berry. The 
firm palate offers dried cherry, blackberry and a 
hint of truffle alongside chewy tannins.

’18 Campogiovanni
Rosso di Montalcino   55.
Aromas of dark cherry and blackberry with notes 
of cedar wood; well-structured and smooth with 
youthful, edgy tannins.

‘17 Bell’Aja, Bolgheri   60.
Bouquet redolent of wild berry preserves, lifted 
by smooth notes of spice. On the palate, it is 
beautifully balanced and delicious, with supple, 
velvety tannins.

’18 Aia Vecchia, “Sor Ugo”
Bolgheri Superiore   75.
A fabulous blend of Cab, Merlot & Petit Verdot, 
round and rich, spicy on the mid-palate, flavors 
of black currant, licorice & coffee, long-lasting 
finish.

Chianti
Viticcio
Chianti Classico   48.
Intense aromas of black currant, blackberry, flint, 
tar & black pepper, vibrant and solidly tannic,
lingering aftertaste of dark fruit and mineral.

’17 Barone Ricasoli, ‘Brolio ‘
Chianti Classico Riserva   55.
Plum & black cherry fruit, leather, tobacco and 
licorice notes. Lingering finish.

‘18 Castello di Ama, ‘Ama’ 
Chianti Classico Riserva   65.
Black cherry, raspberry, leather, tar and earth 
flavors, generous texture. Sturdy tannins line the 
finish, showing purity, balance and length.

Reserves
’10 Pieve Santa Restituta,
Brunello di Montalcino  (375ml)   75.
The core of cherry and plum flavors is shaded by 
vanilla and tar in this fluid, vibrant red.

‘12 Moccagatta, “Cole”
Barbaresco   90.
Round and supple, with cherry and raspberry 
fruit, underscored by a broad swath of tannins. 
Expressive, balanced and long, showing 
complexity and fine tannins.

’15 Antinori, Pian della Vigne
Brunello di Montalcino   130.
Savory cherry, iron, tobacco and underbrush 
flavors play into the dusty tannins, pushing the 
fruit to the background.



Cabernet
A & D, North Coast   44.
Full-bodied, juicy, ripe red and black-cherry 
flavors, and hints of chocolate.

BV, Napa Valley   55.
Blackberry, black cherry and juicy plum characters 
unfold with complex nuances of violet and mocha 
into a lingering finish.

Faust, Napa Valley   90.
Youthful, thick & tannic, w/leather & oak, sage and 
cedar, black currant and cherry.

P inot Noir
Joliesse, California   44.
Notes of cherry pie, sun ripened strawberry 
and a hint of cinnamon linger. Delicate and well 
balanced.

Raeburn, Russian River   50.
Bright cherry & plum flavors, notes of nutmeg & 
cinnamon, ending with a crisp finish.

La Crema, “Fog Veil”, Russian River   75.
Aromas of black cherry, raspberry, and toasted 
baking spice are followed by flavors of black 
plum, pomegranite, and sassafras. Fine tannins are 
balanced by  juicy acidity.

Bottles of Red: Around the World
Quinto do Carmo, Portuguese Blend   40.
A ripe wine with grippy tannins and bold black 
fruit, balanced with good acidity.

Crios, Malbec, Mendoza, Argentina   44.
Aromas of violets, cherries, mocha and spice. 
Juicy tannins and balanced acidity, ripe fruit with a 
subtle hint of oak.

Terra d’Oro, Zinfandel,
Amador County, California   45.
Full-bodied & jammy, palate of raspberries, black 
cherries and strawberries . Decent tannins hold fruit 
over into an extended finish.

Ontañón Rioja Crianza, Spain   45.
Tempranillo-Garnacha blend with cherry, berry and 
plum; supple, lightly smoky with juicy acidity.

Chaume-Arnaud, Cotes du Rhones, France   48.
Plum and raspberry notes, lightly firm, lengthy finish. 

Susana Balbo, Signature Malbec, Argentina   50.
Intense ruby red color. Aromas of blueberries, 
notes of licorice and flowers. Intense body, 
elegant finish and round tannins.

Chateau Ste. Michelle, “Indian Wells”
Merlot, Columbia Valley   50.
Expressive cherry and dark chocolate notes, 
persistent with ample tannins on the finish.

Bonpas, Gigondas, France   65.
Anise, smoke & mushroom with black currant and 
cherry, full-bodied Grenache-Syrah blend. Opulent 
but balanced, crisp acidity and firm tannins. The finish 
extends on lingering notes of earth and green olive.

Bubbles
Tintero Moscato D’Asti 
Piedmont (1/2 bottle)   20.
Deliciously refreshing with its creamy, fizzy texture 
and weightless nectar.

Cavicchioli, Lambrusco
Emilia-Romagna   28.
Bright & tangy, wild berry & cherry fruit,
spiced finish.

BiancaVigna Prosecco Brut, Veneto   40.
Light-bodied and juicy, offering hints of D’Anjou 
pear, spring blossom & black licorice, with a modest 
smoke-tinged finish.

Laurent-Perrier Brut Champagne, France   75.
Classic brut Champagne in every way.

Rosé & Whites
Bieler, Rosé, Provence, France   36.
Orange blossom and grapefruit notes are cast 
with tangerine, wet stone and spice elements in 
this charming rosé. Delicate but focused, with a 
lingering finish.

Hera, Vinho Verde, Portugal   35.
Well-balanced rich, off dry with minerality, citrus 
and apple flavors & a crisp aftertaste.

Trullo, Riesling, Rheinhessen, Germany   36.
Juicy flavors of tropical fruit, melons and green 
apple. Off-dry finishing with a fresh burst of 
citrus and minerals. 

St. Pauls, Sauvignon Blanc, Alto-Adige   40.
Herbal, lemon zest and white pepper notes 
with a palate of white peach and kumquat fruit.

Pieropan, Soave Classico, Veneto   36.
Bright, fragrant, light-bodied, with ripe apricot, 
lime blossom, stone and blood orange zest.

CP Chardonnay, Paso Robles   40.
Rich, complex & refreshing, wonderful lively 
character with subtle oak in the background.

La Torretta Pinot Grigio, Veneto   40.
Aromas of citrus and white flowers. Dry and 
fresh with green apples and tropical fruit flavors.

Leth, Grüner Veltliner, Austria  40.
Apple, grapefruit and green peach flavors, fresh, 
juicy and spicy with a well-structured finish.

Ferrari-Carano Chardonnay, Sonoma   48.
Ripe peach and apple flavors, a touch of oak and 
creaminess; honeysuckle and vanilla finish.


