a.kitchen

Wine by the Glass
Manzanilla Sherry, La Cigarrera, Sanlucar de Barrameda

SPARKLING and WHITE

Cava Brut Nature, German Gilabert, NV, Alta Penedés
Riesling ‘Les Eléments,’ Bott-Geyl, 2008, Alsace

Sauvignon Blanc, Chateau de la Bonneliere, 2010, Touraine
Méacon-Villages, Guillot-Broux, 2009, Burgundy

Muscadet Sévre et Maine, Domaine de la Pepiére, 2010, Loire
Verdicchio 'll Casolare,” San Lorenzo, 2010, Marche

Albarifio ‘Saiar,’ Benito Santos, 2009, Rias Baixas

RED

Chinon 'Les Granges,’ Bernard Baudry, 2009, Loire
Bourgogne Pinot Noir, Marie-Pierre Germain, 2009

Vin Rouge 'From The Tank Red,' Estézargues, Rhone, 2010
Chianti Colli Senesi, Pacina, 2006, Tuscany

Negroamaro, Perrini, 2010, Puglia

Garnacha 'Vinas Viejas,' Bielsa, 2009, Campo de Borja
Monastrell ‘Cono 4, Primitivo Quiles, 2009, Alicanté

Draft Beer

Petrus Aged Pale Ale, Belgium 9 (7.2%; Flanders Oud Bruin)
Sly Fox Pikeland Pils, Phoenixville, PA 5 (4.9%; German Pils)
Yards Pale Ale, PA 5 (6.0% American Pale Ale)

Lagunitas IPA,CA 5 (6.2%; American IPA)

Gageleer Sweet Gale Ale, Belgium 8 (7.5%; Belgian Ale)

Bottled Beer
Oude Gueuze, Hanssens, Belgium 14 (12.7 oz 6.0%, Gueuze)
Re Ale Extra, Birra Del Borgo, Italy 14 (12.7 0z, 6.4%, IPA)
Rauchbier Urbock, Aecht Schlenkerla, Germany 9

(16.9 0z, 6.5%, Smoked Bock)
St. Bernardus Prior 8, Belgium 7 (7.2 oz.; 8.0%; Dubbel)

50z 3oz
9 Bone dry, nutty; complex; great for sipping
13 9 Brut Nature = O dosage (no sugar added); top Cava
13 9 Light bodied, yet rich and golden; stony, mineral flavor
12 8 Not New Zealand style! Green apple, mineral
13 9 Balanced Chardonnay; certified organic
12 8 Crisp, refreshing, mineral-laced: seafood white
10 7 Stainless fermentation; refreshing
15 1 Quintessentially marine; an outstanding Albarifio
15 1 Elegant, rich, Cab Franc; great food wine
16 1 Elegant style; classic village Burgundy
8 5 A Jenny and Francois Rhone project; boxed; green!
17 12 Forerunner of organic Tuscan farming; eat w/meat
13 9 Juicy and soulful, but not overripe
10 7 Very concentrated; unoaked; spice and minerals
10 7 Mourvedre; young style, lighter body
Cocktails 12

Prima Verde: aVod vodka, Aperol, Grapefruit, Lime, Agave, Soda
Autumn: Bourbon, Dry VVermouth, Averna, Maple, Old-Fashioned Bitters
Honeycomb: Tequila, Honey, Herbsaint, Lemon

Gimlet: Gin, House-Made Lime Cordial

Fall’s Blackstrap: Rum, Benedlctine, Palm Sugar, Nutmeg

Hats Off: Rye, Lillet, Apple Brandy, Green Chartreuse, Angostura

Blood and Sand: Scotch, Cherry Heering, Dry VVermouth, Fresh OJ
Creole Content: Cognac, Madeira, Maraschino, Orange Bitters

The Moravian: Bourbon, Dubonnet, Cucumber, 3 Bitters

The Last Word: Gin, Green Chartreuse, Lime, Maraschino

Super Baladin, Birrificio Baladin, Italy 8 (8.45 oz 8%, Strong Belgian Pale Ale)

Troegenator, Troegs, PA 6 (12 0z; 82%; Double Bock)
River Horse Double Wit, NJ 6 (12 oz, 7.0% Witbier)

Bourbon, Rye, Scotch, Rum (2 0z))
Blanton's 13

Buffalo Trace 9

Four Roses Small Batch 16
Four Roses Single Barrel 14
Maker's Mark 10

Old Grand Dad 114 12

Old Overholt 9

Wild Turkey Rye 9
Michter's US7 10

El Dorado Rum 75 Year 13
El Dorado Rum 27 Year 27

Wine Corkage: $20 per bottle

Balvenie Doublewood 72 Year 14
Compass Box Asyla 13
Compass Box Peat Monster 19
Glenlivet 18 Year 24

Hibiki 12 Year 19

Highland Park 712 Year 15
Laphroaig 10 Year 12
Springbank 70 Year 14
Yamazaki 12 Year 16
Yamazaki 18 Year 30
Jameson 9

Redbreast 13



