W. HARTFORD

DINNER MENY

EST. 2012

WINE BAR & KITCHEN

DESSERT

DEEP FRIED CRISPY BANANA CHEESECAKE 12
salted caramel gelato, whipped cream

STICKY TOFFEE PUDDING CAKE 11
vanilla gelato, pretzel, fresh blueberries

WHIPPED COOKIE DOUGH 9
chocolate chips, fresh milk

SEASONAL SORBET 9

BARISTA

AMERICANO 4
ESPRESSO 4
CAPPUCCINO 6
LATTE 6

HOT TEA 6
available selections in decaf

COCKTAILS

AMELIA 13
vodka, blackberry elderflower + fresh lemon

ESPRESSO MARTINI 15
grind, Madagascar vanilla, vodka + fresh espresso

IRISH BUSINESSMAN 14
Drumshanbo gin, enriched honey syrup + fresh lime

LA VIEJA FASHIONISTA 14
Don Fulani Reposado, Ginger, Cardamom, Honey, Lemon, Bitters

RED HOOK 15
High West double rye, Maraschino liqueur, Punt e Mes apritivo

KENTUCKY 1933 14
Mitchers Kentucky bourbon, Contratto bitter

APERITIF o DIGESTIF

NEPETA 13
white amaro « Sicily, Italy

FASCIABRUTTO 13
aperitivo « Brooklyn, New York

AMARO DELL ETNA 12
amaro « Sicily, Italy

ST. GEORGE 13
absinthe verte + Alameda, California

ANTICA CAPPELLETTI 13
amaro sfumato « Aldeno, Italy

FORTHAVE SPIRITS 14
amaro « Brooklyn, New York

LUXARDO 12
amaretto + Torreglia, Italy

CHARTREUSE 14
yellow or green + Voiron, France

MOLINARI 12
sambuca « Roma, Italy

TEMPUS FUGIT 12
Kina L'Aero d'Or « Switzerland

NON ALCOHOLIC

GINGER AMELIA 7
Gingerbeer, blackberry, lemon

N/A SPARKLING ROSE 9
German pinot noir

SCAN QR CODE
FOR FULL MENU

SO-BEER 5

light lager or grapefruit lager

TONIC | ICE TEA | GINGER BEER 4
ORANGE JUICE | LEMONADE 5

SARATOGA NATURAL WATER 5
sparkling or still

EXECUTIVE CHEF
MICHAEL B. VOIGHT

Our menu consists of some plates that will arrive as they are prepared. *These items are served raw, undercooked or contain, (or may contain) raw or undercooked ingredients.
*Thoroughly cooking meat, poultry, seafood, selfish or eggs reduces the risk of foodborne illness. It is important to bring any food allergies you may have to the attention of your server.
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