COCKTAILS

Victor’s Old Fashioned
woodford reserve, orange bitters,
muddled orange & amarena cherry, splash of soda

Summer Sangria
house-made peach passion fruit sangria

Pear Martini
pear vodka, st. germain elderflower,
prosecco, agave syrup, lemon juice

Basil Gimlet
tito’s, muddled lime & fresh basil, simple syrup

Espresso Martini
fresh espresso, vanilla vodka,
jacquin’s créeme de cacao brown

Victor’s Cosmo
orange vodka, cointreau, chambord, splash
of cranberry juice & lime juice

Victor’s Pick
tito’s, mango green tea, splash of lemonade
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Elegant Angel 18
Victor’s upscale take on the old fashioned

angel’s envy, brown sugar simple syrup,

angostura bitters, orange twist

The Royal Elixir 16
empress 1908 gin, st. germain elderflower,
cointreau, lemon juice

Raspberry Lime Mule 14
raspberry infused vodka, simple syrup, splash of lime
juice, berry purée, ginger beer

Blue Raspberry Mojito 12
lime & mint muddled fresh raspberries,

blueberry & raspberry simple syrup, bacardi silver rum,
splash of soda

Strawberry Lemon Drop Martini 15
muddled lemon, house-made limoncello, house
strawberry simple syrup, grey goose citron vodka

Blood Orange Bourbon Sour 16
elijah craig small batch 1789, fresh squeezed blood
orange juice, house made sour mix, (cointreau optional)

WINES BY THE GLASS

Rosato
Negroamoro, Cantele Rosato (Salento)

White

Moscato D’Asti, Cantine Povero (Piemonte)
Pinot Grigio, Zenato (Veneto)

Sauvignon Blanc, Satellite (Marlborough)
Gavi Di Gavi, Broglia “La Meirana” (Piemonte)
Chardonnay, McManis (Ripon)

Riesling, 14 Hands (Washington State)
Chardonnay, Antinori “Bramito” (Umbria)
House Italian White Pinot Grigio
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8/ 19 carafe

Sparkling
Prosecco, Laluca Frizzante (Glera) 8

Red

Pinot Noir, Sean Minor “Four Bears” (Central Coast) 8.5
Sangiovese, Villa Poggio Salvi (Chianti) 9
Brunello Di Montalcino, Elia Palazzesi (Brunello) 15
Malbec, Catena Vista Flores (Mendoza) 9
Cabernet Sauvignon/ Merlot, Argante (Toscana) 14.5
Cabernet Sauvignon, The Counselor (Napa Valley) 15
Cabernet Sauvignon, MERF (Columbia Valley) 10
Nebbiolo, “Priore” Barolo, Cantine Povero (Barolo) 14.5
House Italian Red Montepulciano 8/ 19 carafe

DRAFT BEERS

Fall Cider
Downeast, cider —5.1%

Oktoberfest
Hofbrau Munchen, lager — festbier — 6.3%

Allagash White
Allagash Brewing Co., wheat beer —5.1%

Throne Room
South County, imperial stout — 8.3%

Head Hunter
Fat Head’s Brewing, IPA —7.5%

Wit
Brouwerji St. Bernardus, wheat beer —5.5%

Miller Lite
Miller Brewing, American light lager — 4.2%
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4.5

BOTTLES/CANS
-Wolf Pup, Session IPA

-Lawson’s Sip of Sunshine, IPA
-Fat Head’s Brewing Strange Magic, IPA

-South County:
Intervals (Strata, Mosaic, Blanc, Pale Ale)
Phosphene Dream, IPA
Riff Mountain, DIPA
10 Year Anniversary, DIPA

-Weihenstephaner, Hefeweissbier

-Zombie Dust, Pale Ale



