
LIV’S CLASSICS ~ 13

WHITES

SPARKLING

BEER

BY THE GLASS

Chardonnay, La Playa “unoaked” Colchagua Valley, Chile 2014 ~ Bright Fruit & Acidity
Chardonnay, Cambria “Benchbreak” Santa Maria Valley, CA 2014 ~  Bright Fruit & Oak 
Sauvignon Blanc, Henri Bourgeois Sancerre Loire Valley, France 2015 ~ Acidity & Minerality
Sauvignon Blanc, Giesen Marlborough, New Zealand 2013 ~ Tropical Fuit and Crisp Acidity
Pinot Grigio, E Solo Veneto, Italy 2014 ~ Fresh with Clean Stone Fruit
Rioja, Muga Rioja, Spain 2015 ~ Bright Acidity and MInerality
Riesling, Good Karma Finger Lakes, NY 2014~ Tropical Fruit with Light Minerality
Vermentino, Anne Pichon “Sauvage” Ventoux, France 2015~ Fresh Citrus & Minerality

Rosé, Segura Viudas Torrelavit, Spain
Prosecco, Avissi Veneto, Italy
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REDS
Cabernet Sauvignon, Ryder Estate Central Coast, CA 2014 ~ Fruit Forward with Firm Tannins
Cabernet Sauvignon, Joel Gott  “815” CA 2014~ Medium Bodied With Strong Tannins 
Merlot, Seven Falls Wahluke Slope, WA 2011~ Ripe Fruit, Medium Tannins, Mild Acidity
Pinot Noir, Jargon Napa Valley, CA  2012~ Soft & Fruit Forward
Pinot Noir, Jackson Estate Anderson Valley, California 2014~ Light Fruit With a Dry Finish
Malbec, Doña Paula “Los Cardos” Mendoza, Argentina 2015~ Full Bodied with Ripe Berries
Shiraz, Migliarina Stellenbosch, South Africa 2011 Firm Tannins and Ripe Berry Finish
Super Tuscan, Arginano “NC” Tuscany, Italy 2014~ Full Bodied with Soft Tannnins
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Liv’s Martini 
Tito’s Vodka, Bianco Vermouth, 
Blue Cheese Stuffed Olives 

Kristen’s Espresso Martini
It’s a secret....

Double G
Salute Vodka, Cointreau, Fresh Lime Juice, 
Ginger Syrup, Fresh Grapefruit Juice

Blackberry Smash
Four Roses Bourbon, Blackberry Preserve, 
Fresh Lemon

Blood Orange Margarita
Tres Agaves Tequila, Fresh Squeezed Lime & 
Lemon, Agave Nectar, Blood Orange Puree

Cucumber Martini
Hawthorn’s Gin, Muddled Cucumber, 
Agave Nectar

Spiced Pear Mule
Absolut Pears, St. George Spiced Pear Liquor, 
Fresh Lime, Goslings Ginger Beer

Chai 21
360 Madagascar Vanilla, Patron X.O., Tazo Organic 
Chai Latte, Cream, Fee Brothers Cardamom Bitters

Tick of the Clock
Espolon Silver Tequila, Ginger Syrup, Fresh Lemon, 
Angistora Bitters

Devil’s Advocate
Pelton de la Muerte Mezcal, Carpano Antica, 
St. Germain, Fresh Lemon & Lime, Cayenne Salt Rim

Thyme Collins
Junipero Gin, Cucumber Puree, Lemon Thyme Syrup, 
Prosecco, Cucumber Shrub

Cranberry Mojito
Blue Chair Bay Rum, Muddled Mint, Orange & Lime
Cranberry Syrup, Soda Water

BOTTLED BEER

Amstel Light               
Heineken                   
Corona                      
Buckler N.A.              
Stella Artois Lager
Stella Artois Cidre
Guinness
McKenzie’s “Pumpkin Jack”
Hard Cider
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Sam Adams Lager   
Michelob Ultra
Budweiser              
Bud Light   	          	           
Stony Creek Amber Lager
Goose Island “312” Wheat Ale
Firestone Walker “Easy Jack”
Session I.P.A.
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DRAFT BEER

Outer Lights Coffee Stout              
Firestone Walker Hoppy Pilsner
Hanging Hills I.P.A.  
Cape Ann “Kook Island” Golden Ale
Southern Tier 2X I.P.A 
Thimble Island Lager
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SEASONAL COCKTAILS ~13

		                   Oyster Shooter ~ 10
             St George Citrus Vodka, House Bloody Mary Mix, Fresh Lemon, Old Bay Rim, Freshly Shucked Oyster       


