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THE

KITCHEN
TABLE DRINK MENU

COCKTAILS

Thymes Up! Beefeater Gin, Blood Orange Juice, Lemon, Thyme, Orange Bitters 16
Blueberry Bliss Absolut Vanilla Vodka, Blueberry Puree, Sage, Lemon 16
Raincheck Espolon Silver, Cointreau, Lemon, Lime, Elderflower Liqueur Floater 16
Garden Party Mad River Rum 44, Cucumber, Mint, Lime, Club Soda 16

Smuggs in the City Smugglers Notch Maple Bourbon, Sweet Vermouth, Maple Bitters, VT Maple 16

BEER & CIDER

Local Cans, Craft Beers & Ciders

Please Ask Your Server About Our Rotating Draft List

Alchemist ‘Heady Topper’ American double IPA 8 Switchback ‘Switchback Ale’ Amber Ale 8

Zero Gravity ‘Conehead’ Citra- hopped IPA 8 Sam Smith ‘Organic Chocolate Stout’ English Stout 8
Zero Gravity ‘Green State Light’ light lager 8 Miller ‘High Life’ 7oz pony bottle 4

Frost ‘Lush’ New England-style double IPA 8 Eden Cider ‘Peak Bloom’ semi-dry clean, floral 7
Foam Brewers “Tranquil Pils’ Pilsner 8 Shacksbury Cider ‘Yuzu Ginger’ 7

WHISKEY, SCOTCH, DIGESTIVO & MORE

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

Johnnie Walker Red 8 Evangelista Abruzzo 16 Kahlua 8

Johnnie Walker Black 12yr 10 Laphroaig 10yr 15 Metcalfe’s Maple Cream 9
Hennessy 10 Drambuie 8 Fernet Branca 12
Armagnac Castarede 12 Disaronno 9 Vecchio Amaro del Capo 12
Glenfiddich 14yr 17 Amaro Nonino 14

Glenfiddich 12yr 15 Grand Marnier 14

ZERO - PROOF

Fresh Start Basil, Lemon, Demerara Syrup, Ginger Beer, Soda Water 10
Burning Sage Ginger Beer, Pineapple, Sage syrup 10

Eliza Lou Local Berry Shrub, Agave, Soda Water 10

Green State Zero | Conehead Zero NA Beer Pilsner or IPA 5
Athletic Brewing Company Free Wave NA hazy IPA 5

Rookie’s Root Beer VT Artisanal Root Beer 5

Chug Water VT Still Spring Water or Sparkling 5

Green Valley Co. VT Original Coconut Water 5

Fever Tree Premium Ginger Beer 5



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, Santa Barbara County, California 14/ GL

Floral, rhubarb, and a spray of citrus

WHITE
Albert Mann Pinot Gris, Alsace, France 15/GL

Full-bodied, rich, dry
Stel + Mar Chardonnay, Lodi, California 14/ GL

full-bodied and acidic with tropical fruit, toasted oak and butterscotch with a long finish
Walnut Block Wines Sauvignon Blanc, Marlborough, New Zealand 14/ GL

lite- bodied, crisp and well rounded acidity with notes of green apple, pear and citrus
Domaine Pascal Bellier Cheverny Blanc, Loire Valley, France 14/ GL

Pear and citrus, balanced, firm acidity

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
Siete Fincas Cabernet Sauvignon,Mendoza, Argentina 14/ GL
lush dark cherry, vanilla, plum with velvety tannins
Indigenous Nebbiolo D’Alba, Piedmont, Italy 15/ GL
dry, medium body, red cherry, plum and spices
La Torre alle Tolfe, Chianti Colli Senesi, Sangiovese, Tuscany, Italy 16 /GL

fruit forward, dry, soft tannins

WINE BY THE BOTTLE

RED
Domaine Des Moirots 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
Saint- Damien Gigondas, Grenache, Mourvedre, Rhone Valley, France 68 / BTL
Medium- Full Bodied wine with notes of dark berry fruits, leather and pepper
Bueyes ‘Valle de Uco’ Malbec, Mendoza, Argentina 46/ BTL

blackberries, plum and subtle notes of dark chocolate and vanilla

WHITE

Crawford-Beck Pinot Gris, Eola-Amity Hills, Oregon 42/ BTL
balanced fruit and acidity, clean and fresh

Les Fontenelles, Sancerre, Loire Valley, France 64/BTL
medium body and acidity, juicy citrus, mineral, smooth

Domaine Begue-Mathiot, Chablis , Burgundy, France 58/BTL

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

Col di Rocca ‘Crémant de Bourgogne’ Prosecco, Glera, Veneto, Italy 50/ BTL
dry and elegant, fruity and floral

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

*All vintages subject to change*



