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THE

KITCHEN
TARTE DRINK MENU

COCKTAILS

Frost Bite Green Mountain Cranberry Vodka, elder flower liquor, cranberry, lime, coconut 15
Winter Blues Blood Orange Solerno, mezcal, lime, agave, pomegranate juice 15

A Pear-Fect Gimlet Bar Hill Gin, pear puree, lemon, thyme simple syrup 15

Snow Cat Tom Cat Gin, aperol, amaro, pineapple 15

Smuggs in the City Smugglers Notch Maple Bourbon, Punt e Mes Aperitivo, bitters, VT maple 15

Classic Aperol Spritz Aperol, St. Vincent Brut, simple, club soda 14

BEER & CIDER

Please ask your server about our rotating draft list

Local Cans English & Belgian-Style Ales & Stouts

Alchemist ‘Focal Banger’ American IPA 8
Alchemist ‘Heady Topper’ American double IPA 8 Sam Smith ‘Organic Chocolate Stout’ English Stout
Frost ‘Lush’ New England-style double IPA 8 Leffe ‘Blonde’ abbey ale, malty, vanilla, clove 6.50

Zero Gravity ‘Conehead’ Citra- hopped IPA 8 Unibroue ‘Maudite’ dubbel amber, malty, orange 12

Zero Gravity ‘Green State Light’ light lager 8 Huyghe ‘Delirium Tremens’ blond and dry 12

Huyghe ‘Delirium Nocturnum’ dark and roasty 14
Straffe Hendrik ‘Quadrupel’ intensely dark
and spiced 24 /750 ml

Eden Cider ‘Peak Bloom’ semi-dry clean, floral 7
Shacksbury Cider ‘Yuzu Ginger’ 7

Switchback ‘Switchback Ale’ Amber Ale 8
Kramer & Kin ‘Honey Ale’ Light Honey Ale 8

WHISKEY, SCOTCH, DIGESTIVO & MORE

Whistlepig 10 yr Rye 18 Balvenie 12yr 18 Bailey’s 8

Nobushi Japanese Whisky 14 Laphroaig 10yr 15 Kahlua 8

Johnnie Walker Red 8 Drambuie 8 Metcalfe’s Maple Cream 9
Johnnie Walker Black 12yr 10 Disaronno 9 Fernet Branca 12

Hennessy 10 Six Grapes Port 10 Cynar 10

Armagnac Castarede 12 Amaro Nonino 14 Amaro Montenegro 12
Glenfiddich 14yr 17 Grand Marnier 14 Vecchio Amaro del Capo 12

ZERO - PROOF

Burning Sage ginger beer, pineapple, sage syrup 10

Pomegranate Mule ginger beer, pomegranate juice, soda water, candied ginger 10
Hot Chocolate European-style pouring chocolate 10

Warm Mulled Cider VT apple cider with citrus and warming spices 8

Zero Gravity ‘Rescue Club’ NA Beer pilsner or IPA 5

Athletic Brewing Company ‘Free Wave’ NA hazy IPA 5

Rookie’s VT root beer or lemon mapleade, on draft 5

Chug Water VT spring water, still or sparkling 5

TOST Rose NA sparkling white tea -ginger & elderberry Rose G1 9/ BTL 20



WINE BY THE GLASS

SPARKLING
Domaine St. Vincent Brut Méthode Champenoise, Engle, New Mexico 11 /GL

dry, crisp, and lively, with a nose of green apple and citrus mineral tones

Scarpetta ‘Frico’ Lambrusco, Grasparossa, Emilia Romagna, Italy 8/ Can
strawberry and currant on the nose, plum and pomegranate on the palate, wonderful tart finish

ROSE

Stolpman ‘Love You Bunches’ Rosé, Grenache, Mourvedre, Santa Barbara County, California 13 / GL
strawberry shortcake, peach, and angel food cake with a balancing acidity

WHITE
Anne Amie Vineyards Pinot Gris, Willamette Valley, Oregon 14 /GL

dry and acidic with notes of asian pear, green apple, white peach and white tea with a long smooth finish
Stel + Mar Chardonnay, Lodi, California 14/ GL
full-bodied and acidic with tropical fruit, toasted oak and butterscotch with a long finish
Stolpman Vineyards Sauvignon Blanc, California 14/ GL
lite- bodied, crisp and well rounded acidity with notes of green apple, pear and citrus
Domaine du Salvard ‘Cheverny Blanc’ White Blend, Sauvignon Blanc and Chardonnay, Loire Valley, France 12/ GL
packed with bright crisp minerality and a hint of oak

RED
Cantina di Negrar ‘Appassimento’ Red Blend, Corvina, Corvinone, Rondinella, Veneto, Italy 16/ GL
notes of spiced vanilla and cherry, full bodied with smooth- soft tannins
Rocks of Bawn Pinot Noir, Willamette Valley, Oregon 16/ GL
dark cherry and ripe strawberry, a hint of cola, pleasant notes of earth
Architect Cabernet Sauvignon, Alexander Valley, California 18 / GL
lush dark cherry, cassis, and plum, smooth integrated tannins, notes of vanilla, cocoa and spice with a long finish
Indigenous Nebbiolo D’Alba, Piedmont, Italy 14/ GL
dry, medium body, red cherry, plum and spices
Domaine D’Ansignan ‘Les Grenadines’ Red Blend, Grenache, Syrah, Cétes Catalanes, France 15/ GL
light body, fresh and bright, with notes of red currant and pomegranate juice

WINE BY THE BOTTLE

RED
Domaine Collotte ‘Cuvée de Noble Souche’ Bourgogne, Pinot Noir, Burgundy, France 65/BTL

natural wine, aromas of ripe berries, flavors of red berries with a medium body and a long finish
Bindi Sergardi ‘Achille’ Toscana Rosso, Sangiovese, Merlot, Tuscany, Italy 42/BTL

vibrant, rich ripe cherries and blackberries, luscious warmth, and a touch of barrel-aging adds a hint of toast and spice
Bueyes “Valle de Uco’ Malbec, Mendoza, Argentina 46/ BTL

blackberries, plum and subtle notes of dark chocolate and vanilla

Tooth and Nail ‘Squad’ Red Blend, Cabernet Sauvignon, Petit Syrah, Paso Robles, California 42 / BTL

dense with focused acidity, notes of currant, black plum, and pomegranate

WHITE

Villa Sparina Gavi del Comune di Gavi, Cortese, Piedmont, Italy 42/BTL

full and rich in flavor, yet mineral and refreshing with a medium acidity
Whitehaven Sauvignon Blanc Marlborough, New Zealand 48 / BTL

balanced and crisp with tropical notes of passionfruit, white peach and lemongrass
Domaine du Chapitre Touraine Sauvignon Blanc, Loire Valley, France 43/ BTL

natural wine, medium body and acidity, juicy citrus, dry with a long finish
Bacchus Chardonnay, California 36/ BTL

crisp, subtle pear and apple with notes of citrus, balanced with a long finish

ORANGE

Stolpman ‘Love You Bunches’ Orange, Pinot Gris, Orange Muscat, Santa Barbara County, California 52/ BTL
skin contact, natural wine with notes of lychee, orange blossom, Thai basil, apricot, and grapefruit
Tessier ‘Electric Ladyland’ Orange, Albarino, Chardonnay, Pinot Gris, Riesling, California 54/ BTL

orange skin contact, medium light body, good acidity, apricot, green herbs, and minerality with a barnyard funk

SPARKLING

Calvet ‘Crémant de Bordeaux’ Brut Rosé, Bordeaux, France 52 /BTL
crisp and round berry flavors with fine bubbles

Pierre-Marie Chermette ‘Crémant de Bourgogne’ Brut, Chardonnay, Burgundy, France 54/BTL
dry and elegant, with citrus, white blossom, and minerality

DESSERT WINE
Chateau Laribotte ‘Sauternes’ Muscadelle, Sauvignon Blanc, Semillon, Bordeaux, France 34/ BTL

dry, light and fruity with flavors of candied fruits and notes of honey and lemon



