
 
WINES, BEERS, AND COCKTAILS 

 
 
REDS BY THE GLASS 
MILEA RESERVE CABERNET FRANC, Hudson Valley ​    ​ ​         18 
92 points, Wine Enthusiast  
CITY WINERY 2019 CAB SAUVIGNON, Napa+Hudson Valley​       ​        18 
93 points, 2023 NY International Wine Competition   
ST INNOCENT 2021 FREEDOM HILL PINOT NOIR, Oregon​ ​        20 
93 points, Wine Enthusiast | 93 points, James Suckling 
WHITECLIFF VINEYARDS GAMAY NOIR, Hudson Valley​       ​   ​        18 
92 points, Wine Enthusiast 
MILEA VINCENZA 2022 BDX BLEND, Hudson Valley​  ​ ​        20 
 
 
 
 

WHITES BY THE GLASS 
SHAFER CHARDONNAY, Napa Valley​ ​ ​ ​ ​        20 
97 points, Wine Enthusiast | 93 points, Robert Parker  
WOLFFER ESTATE 2022 ANTONOV SAUVIGNON BLANC, North Fork         17 
94 points, Wine Enthusiast 
FORGE CELLARS 2022 DRY RIESLING, Finger Lakes​ ​                  17 
92 points, Wine Spectator     
 

SPARKLING BY THE GLASS 

MILEA RIGHT BANK CUVEE​ ​ ​  ​      ​                   18 
Make it a “Royale” and add locally-made Heimat black currant liqueur  
 
LOCAL BEERS $12 
AMBER ALE, RETURN BREWING 
KETZER HELLES LAGER, DUCHESS ALES 
THE JUICE BOMB IPA, SLOOP BREWING  
BABY DRAGON AMERICAN PALE ALE, WOODSTOCK BREWING 
GREEN YIELD HAZY IPA, THE DROWNED LANDS  
LITE LAGER (100 CALORIE), MILL HOUSE BREWING 
SAFETY GLASSES NON-ALCOHOLIC, INDUSTRIAL ARTS  
CHOCOLATE-COVERED ORANGE SILHOUETTE, HUDSON VALLEY BREWING 
 
 
 
 
 

 



 
WINES, BEERS, AND COCKTAILS 

 
FEBRUARY’S APHRODESIAC COCKTAILS 
The word is derived from Aphrodite, the Greek goddess of love, and every ancient and modern culture has used the ingredients 
highlighted below to increase sensuality, libido, and romance!  
 
ROSE MARTINI   18 
The floral scent of roses have long been associated with romance. This vodka martini is gently accented by rose liqueur and 
lemon, shaken with egg white for a creamy finish.  
 
RASPBERRY BLIMEY 18 
Fresh raspberries have long been linked to fertility and vitality. Here they are muddled and stirred into Core Raspberry Vodka, 
local black currant liqueur and fresh lime. 
 
OWNER’S CHOICE   18  
Cinnamon is believed to warm the heart and the libido, and here, it adds depth to this maple version of the owner’s favorite 
cocktail, The Sidecar. Taconic Maple Bourbon, maple syrup, cinnamon, and lemon are shaken till icy and served in a coup with a 
maple sugar rim 
 
CHOCOLATE CHERRY MANHATTAN   18  
Well-known aphrodisiacs chocolate and cherries both play their part in this really sexy twist on this classic cocktail, featuring 
cherry liqueur, chocolate bitters, and award-winning single-bath rye from our neighbor, Shady Knoll Distillery  
 
NEW YORK SOUR 
Red wine has antioxidants that increase blood flow and, as a result, believed to heighten sensuality. This  cocktail infuses those 
antioxidants in two ways:: we use TenMile single-malt whiskey that has been aged in Pinot Noir casks and is finished with a red 
wine floater 
 
SMOKING HOT MARGARITA  18​ ​ ​ ​ ​ ​ ​    
The ancient Mayans used capsicum in hot peppers to increase arousal and libido.. We infuse blanco tequila with jalapeños, and 
mix with fresh lime juice, smoke, and serve on the rocks with a charred shishitos and a red chili-tajin rim. 
 
THE “SMOKEY BEE” OLD FASHIONED  20 
Honey has been used as an aphrodisiac as far back as ancient Egyptian times. Our signature cocktail uses honey instead of sugar, 
and features the award-winning NYS Iron Smoke Bourbon (Whiskey Bible’s 95.5 points) and cherry bitters, and cherrywood 
smoke  
 
 

SEASONAL MOCKTAILS  12 
 
POMEGRANATE GINGER “MULE” 
A virgin mule with pomegranate and lime juices, topped with ginger beer. 
 
OUR APHRODESIAC SHRUB: STRAWBERRY-SAGE 
Strawberries have long been linked to love and the goddess Venus; sage was believed to increase bodily lust. Here they are made 
into a shrub in the local tradition, using seasonal fruit and herbs, mixed with seltzer and a fruit garnish  
  
CURIOUS ELIXIRS 
A non-alcoholic take on classic cocktails, made with all-natural ingredients. Ask your server for this week’s offerings. 
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