
FIN 2024 SAMPLE MENU

COCKTAILS 12
Old Fashioned - Maker’s Mark Bourbon, Bitters, Simple

House Margarita- Hornitos Tequila, Triple Sec, Lime, Agave
Titos & Rookies - Tito’s Vodka & VT Rookie’s Maple Lemonade Soda

DRAFT BEER 7
Zero Gravity Green State Lager - Vermont - 4.9% - Crushable Lager

Fiddlehead IPA- Vermont 6% -Hoppy & Juicy IPA

BEER & CIDER CANS
Athletic Brewing NA - Connecticut 0 % (N/A) - 12 oz Pilsner or IPA 6
Sierra Nevada Pale Ale -California 5.6% - 12 oz Hoppy & Smooth 5
Zero Gravity Conehead - Vermont 5.7% - 12 oz Hoppy & Hazy 5

Von Trapp Pils- Vermont 5.4% - 12 oz Crisp lager 5
Shacksbury Rose - Vermont 5.5% - 12 oz Apple & Grape Cider 7

WINE 11
Ercole Rose - Italy, 12% - Bright & Refreshing

Wente Cabernet California, 12%- Full Bodied Red

Ercole Monferrato Bianco- Italy, 12%- Balanced Minerality & Acidity
L’Orangeraie Chardonnay- France, 13.%- Balanced & Citrus

Col di Luna Prosecco Brut ‘Flora’ - Italy, 13% Tart & Floral

NA BEVERAGES Poler Seltzers, Coke Products, Aqua Vitea Kombucha 3


