
BAR BITES 

Avai lab le Monday thru Fr iday  
2pm-6pm

East Coast Oysters* |  $2 each 
cocktail sauce and apple mignonette 

 
House-Made Potato Chips & Onion Dip |  $5

S&W Onion Rings |  $6

Truff le  French Fr ies |  $7 
Parmesan with garlic herb aioli

Conf i t  Bacon Bites |  $16
Banh Mi style, pickled vegetables, fresno pepper,  

crispy baguette

Buffa lo Oysters* |  $20
spicy buffalo sauce, bleu cheese,

bleu cheese dressing, scallions, lettuce

Before placing your order, please inform your server if a person in your party has a food 
allergy. *Served raw or undercooked, or contains (or may contain) raw or undercooked  
ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase 
your risk of foodborne illness.
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FEATURED 
LIQUID ASSETS

OR ASK FOR OUR FULL LIQUID ASSETS MENU!

SPECIALTY COCKTAILS | $19
WINTER SPRITZ 

Aperol, LaLuca Prosecco, port spiced syrup, club soda

SPICY CUCUMBER MARGARITA 
Ghost Tequila, lime, agave, cucumber, Togarashi salt 

CIDERHOUSE BUCK
Horse Soldier Bourbon, apple cider, lemon, Fever Tree Ginger Beer

Burlington Winter 2024

L ALUCA .  .  .  .  .  .  .  .  .  .  .  .  .  .  .15
Prosecco, Veneto  

S&W PRIVATE RESERVE . .  .  .17
Sauvignon Blanc, Napa Valley

LOUIS LATOUR LES GENIVÈRES .17
Chardonnay, Burgundy

BÖEN .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .17
Pinot Noir, California

GREENWING BY DUCKHORN. .18
Cabernet Sauvignon, Marlborough

OBERON. .  .  .  .  .  .  .  .  .  .  .  .  .  .18
Merlot, Napa Valley

BUD LIGHT .  .  .  .  .  .  .  .  .  .  .  .  .8 . 5

CORONA . .  .  .  .  .  .  .  .  .  .  .  .  .9. 5

GUINNESS PUB CAN . .  .  .  9. 5

ALL AGASH WHITE . .  .  .  .  .10 . 5

DOGFISH CITRUS SQUALL. . .11.5

NIGHT SHIFT SANTILLI . . .11.5

BREWS

WINES BY THE GLASS

“OFF THE RAILS” OLD FASHIONED | $22
Roll the dice, take a chance, you get what you get,

and you won’t be upset. Ask us how to roll the dice! 
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