
happy hour
4-6pm DAILY and ALL DAY FRIDAY

$10 or $15 glasses/$35 or $50 bottles
20% off TO GO - ALL bottles ALL day

bubbles
$10|$35 Glera [Charmat method] ✧ white peach • apricot • softly off-dry

Le Colture ‘Cartizze’ ✧ Valdobbiadene, Veneto, Italy ✧ NV

white wine
$10|$35 Pinot Grigio [stainless] ✧ pear • citrus blossom • crisp

Via Alpina ✧ Alto Adige, Italy ✧ 2025

$10|$35 Assyrtiko [stainless] ✧ lemon zest • flint • sea spray
Domaine Zafeirakis ✧ Tyrnavos, Greece ✧ 2025

$10|$35 Garganega [stainless steel] ✧ pear • citrus • mineral
Monte Tondo ✧ Soave, Veneto, Italy ✧ 2025

rose

$10|$35 Nebbiolo Rosé [stainless] ✧ wild strawberry • rose petal • mineral
Ioppa ✧ Colline Novaresi, Piedmont, Italy ✧ 2025

red

$10|$35 Corvina Blend [stainless] ✧ rainier cherry • earthy • silky
Linetto ✧ Veneto, Italy ✧ 2024

$15|$50 Gamay [neutral oak] ✧ raspberry • violets • silky
Domaine Chignard ✧ Fleurie, Beaujolais, France ✧ 2022

$10|$35 Cabernet Franc Blend [stainless steel] ✧ blackberry • violet • graphite
Mas Champart ✧ Pays d’Oc, Southern France ✧ 2021


