WINE BY THE GLAYS

Bubbles G B
NV Lunetta Prosecco, Veneto, Italy 9.99 39.99
NV, Candoni Moscato d’ Spumante, Italy 9.99 39.99
NV Mumm Napa Brut, “Prestige Cuvee” Napa, CA 14.99  59.99
Unique Whites

2022 Brancott, Sauvignon Blanc, Marlborough, NZ 8.99 3599
2021 Toad Hollow “Eye of the Toad” Rosé, California 8.99 3599
2021 Benvolio, Pinot Grigio, Friuli, Italy 8.99 3599
2021 Michele Chiarlo “Nivole” Moscato d’Asti, Italy 11.99 47.99
2022 Barone Fini, Pinot Grigio, Valdadige, Italy 12.99 51.99
2022 Pine Ridge Chenin Blanc/Viognier, California 13.99  55.99
2021 Cht. d’Esclans “Whispering Angel” Rosé, France 14.99  59.99
2021 Pierre Sparr “Grand Reserve”Riesling, Alsace, France 14.99  59.99
2021 RouteStock Sauvignon Blanc, Napa Valley, CA 1599  63.99
Chardonnay

2020 Avalon, California 9.99 39.99
2021 La Crema, Monterey, CA 12.99 5199
2020 Kendall-Jackson “Grand RSV, Central Coast, CA 13.99 55.99
2021 Sonoma Cutrer, Russian River, CA 15.99 63.99
2020 Jordan Chardonnay, Russian River, CA 18.99 75.99
2021 Rombauer Chardonnay, Carneros, CA 21.99 87.99
Merlot

2020 Canoe Ridge “The Expedition”, Horse Heaven Hills, WA 9.99 39.99
2019 Markham Cellars, Napa, CA 16.99 65.99
Pinot Noir

2021 Angeline, CA 9.99 39.99
2021 Row FEleven, “Vinas 3, California 11.99 47.99
2021 La Crema, Monterey, CA 13.99 55.99
2019 Erath Resplendent, Oregon 14.99 59.99
2020 Cherry Pie, “3 Vineyards” 15.99  63.99
2021 Archery Summit “Premier Cuvee” Willamette, OR 23.99 95.99
2020 Duckhorn “Goldeneye” Anderson Valley, CA 26.99 107.99
Incredible Reds

2021 Ravenswood “Lodi” Zinfandel, Napa, CA 10.99 43.99
2021 CARO “Aruma” Malbec, Mendoza, Argentina 11.99 47.99
2019 Ranch 32 “Meritage”, Monterey, CA 13.99 55.99

2021 Prisoner Wine Co. “Unshackled”, Red Blend, California 14.99 59.99
2021 Daou “The Pessimist” Red Blend, Paso Robles, CA 16.99 67.99
2019 Primus “The Blend” Colchagua Valley, Chile 16.99 67.99
2020 J. Lohr “Tower Road” Petite Sirah, Paso Robles, CA 16.99 67.99

Cabernet Sauvignon

2020 Fourteen Hands, Columbia Valley, Washington 9.99 39.99
2020 Riboli “Highlands 417, Paso Robles, CA 10.99 43.99
2018 Mercer, Horse Heaven Hills, Washington 12.99 51.99
2020 Silver Palm, North Coast, CA 13.99 55.99
2021 Katherine Goldschmidt, Alexander Valley, CA 16.99 66.99
2020 RouteStock, Napa, CA 17.99  75.99
2021 Post & Beam by Far Niente, Napa Valley, CA 25.99 103.99
2019 ZD Wines, Napa, CA 27.99 111.99
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CORAVIN"

Luxury Wine
by the Glass

The Coravin® System allows
us to pour high-end wines by the glass,
without pulling the cork, and keeping
it safe from oxidation.

NV Overture by Opus One
Bordeaux Blend - 99.99

2018 Faively “Mercurey”
Burgundy - 25.99

2019 Daou “Reserve”
Cabernet Sauvignon - 29.99

2019 Caymus, Napa
Cabernet Sauvignon - 39.99

2018 Gaja “Promis”
Super Tuscan - 28.99

2018 Paul Hobbs,
Pinot Noir - 32.99

2016 Silver Oak, Alexander Valley,
Cabernet Sauvignon - 49.99

2018 Domaine de Beaurenard
Chateauneuf-du-Pape- 49.99




— SHARED BITES COCKTAILS & BEER —

Moongirl Martini - 14.99
Parties of eight or more will be charged a 20% automatic Raspberry | Pomegranate | Bubbles
gratuity. Split checks charged 20% automatic gratuity

) ] : Pomegranate-Acai Martini - 13.99
with a maximum of four split checks per table.

Van Gogh Blueberry Acai Vodka| Pomegranate
Artisan Cheese Plate - 24.99 Blood Orange Liqueur

Peartini — 13.99

Absolut Pears Vodka | St. Germaine Elderflower Liqueur
Salmon Salad * - 19.99 Sugared Rim

Crispy Green Beans - 10.99

Nice Little Sirloin Salad* - 19.99 Vanilla-Fig Manhattan - 17.99
Jefferson Small Batch Bourbon | Vanilla | Fig
Artisan Bitters

Heritagcf Meatballs - 22.99 AG Margarita - 16.99
100% aged prime beef meatballs made
from scratch daily, served with our Yukon Gold mashed
potatoes and Kottbullar veal bone broth.

Lamb Chop with Truffle Tremor Fondue* - 34.99

Patrén Silver | Lime | Agave

AG Mule - 13.99
Tito’s Vodka(l Fresh Lime Juice | Monin Ginger

Mixed Grill Plate* - 44.99 Topped with Gosling’s Ginger Beer
6 oz filet, 2 seared scallops, 2 grilled shrimp & asparagus. Whistle Pig Maple Old Fashioned - 18.99
Whistle Pig “Piggy Back” 6 Year Rye,
AG Fish n’Chips* - 19.99 Whistle Pig Organic Maple Syrup, Artisan Bitters

Beer Battered Cod served with French Fries and house
made tartar sauce.

Domestic Beer — 4.99 o Import & Craft - 5.99

Petite Cut Prime Rib* - 44.99 Seasonal Craft -6.99
Half Roasted Chicken - 25.99 Bud Light « Budweiser « Miller Lite « Coors Light «
Surf & Turf: 40z Lobster Tail & 4oz Sirloin* - 39.99 Michelob Ultra « Blue Moon « Four Peaks “Kiltlifter”

Stella Artois « Guinness « Corona « Heineken
Amstel Light « Odell “90 Schilling” «
Elysian “Space Dust” IPA «SanTan “Devil’s Ale” APA
Heineken 0.0 N/A « Angry Orchard Hard Cider
Seasonal Craft Beer « Dark Beer of the Moment*

— AG FLIGHTS OF FANCY 7
BURGERY & SLIDERY

Incredibly Irish: Irish Malts - 25.99
Jameson Double Aged “Black Barrel”

Cheeseburger Sliders* (3 each) - 17.99 Tyrconnell Single Malt « Red Breast 12 year
Crab Cake Sliders (3 each) - 29.99 Historic: American Bourbon - 29.99
Maker’s Mark 46 « Jefferson’s “Very Small Batch”
Hamburger* - 18.99 Redemption Wheated

Cheeseburger* - 19.99 Essence of Jalisco: Extraordinary Tequila - 35.99

Real Blue Cheese Burger* ~ 19.99 Clase Azul Reposado « Don Julio Anejo
: Patron Anejo

Bacon Avocado Cheeseburger* - 20.99
Treasure Trove: Exploratory Malts - 30.99

Old Fashioned Burger* - 19.99 Pike Creek Canadian Rye « Hakushu 12 Year Whisky
8oz burger with your choice of cheese and caramelized Auchentoshan “3 Wood” Single Malt Scotch
onions.
Western Burger* - 20.99 Powerful: Highland Single Malt Scotch - 35.99

80z burger with onion ring, applewood smoked bacon,

The Macallan 12 year Scotch « Glenfiddich 14 Year Reserve Scotch
& barbecue sauce.

Dalmore 15 year Scotch

‘AG Burger* - 24.99

Our best hamburger yet! Freshly ground tenderloin tips, Graham’s “Century” Tawny Port Flight - 55.99
hand pressed into an 8 oz patty, cooked to perfection then Graham’s 10 Year Tawny Port « Graham’s 20 Year Tawny Port
topped with Swiss cheese, fried onions, mayonnaise Graham’s 30 Year Tawny Port « Graham’s 40 Year Tawny Port
& 6 oz of sliced Prime Rib.

Prime Rib Sandwich* - 20.99

Cheese Selections
American « Cheddar « Pepper Jack « Blue Cheese « Swiss

All of our burgers are house grOlll‘ld * These items are cooked to order. Consuming raw or undercooked meat, poultry, seafood, shellfish,

. . . or eggs may increase your risk of a food borne illness especially if you have certain medical conditions.
USDA Prime Beef trlmmlngs. Dark Beer of the Moment subject to seasonal availability adjusted pricing.




