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WINE BAR SOCIAL CLUB

WINES BY THE GLASS

BUBBLY
De Paolo Prosecco, Veneto ‘12
Cantico Moscato, Piemonte ‘12
Chandon Brut, California °15

—— 50z / 90z pours

STILL ROSE
Gérard Bertrand Cote des Roses, 2021 °10 / °16

WHITE
Martin Ray Chardonnay, Sonoma County, 2018 $12 / $22
Zorzettig Sauvignon Blanc, Friuli, 2020 $13 / $24
Domaine Dampt Freres Chablis, Vielles, 2021 $14 / $23

RED
Cusumano Merlot, Sicily, 2020 12 / 22
Julia’s Vineyard, Pinot Noir, Santa Maria Valley, 2020 ‘13 / %24
Via Castello Super Tuscan, Montecucco, 2016 °16 / *30
“The Gandy Dancer’ Cabernet Sauvignon, Lodi, 2020 *15 / *27

CRAFT BEER & CIDER

Czech PLZ Pilsner *8
5.0% ABV - 120z - Crafthaus Brewery

La Fin Du Monde Belgian Tripel *9
9.0% ABYV - 120z - Unibroue

Guava Craft Cider °8
5.0% ABV - 120z - ACE Cider

Atomic torpedo Imperial IPA ‘12
8.2% ABYV - 19.20z - Sierra Nevada Brewing

90-Minute IPA °12
9.0% ABV - 19.20z - Dogfish Head Craft Brewery

High! Imperial Apple *9
8.0% ABV - 120z - ACE Cider

Arrogant Bastard Ale ‘12 Bel Air Sour *9

7.2% ABV - 19.20z - Stone Brewing

Black Butte Porter °8
5.5% ABV - 120z - Deschutes Brewery

Dragon’s Milk Bourbon Barrel-Aged Stout ‘16
11% ABYV - 220z - New Holland

Blanche De Chambly Belgian Witbier °8
5.0% ABV - 160z - Unibroue

5.8% ABV - 120z - Brooklyn Brewery

Sour Monkey Tripel Brettanomyces *9
9.5% ABV - 120z - Victory Brewing

Golden Monkey Belgian Tripel °9
9.5% ABV - 120z - Victory Brewing

FREE GIFT & SPECIAL EVENT OFFERS,
TEXT ‘VITA’ TO 26786
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