
Wine List

By the Glass

Sparkling
Domaine Rolet Pere Et Fils Cremant Du Jura / 
Chardonnay / Pinot Noir / Jura / France  |  16 / 55

NV Jaume Serra Cristalino / Cava / Spain  |  11 / Split

White
2022 Colutta / Pinot Grigio / Italy  |  13 / 46

2023 Famille Fabre / Sauvignon Blanc / France  |  15 / 53

NV VMFA Viognier by Michael Shaps / VA  |  18 / 63

2022 BR Cohn / Chardonnay / Russian River Valley /  
CA  |  16 / 56

2019 Pfeffingen / Dry Riesling / Germany  |  16 / 48

Rose
2022 J Mourat / Rose / Loire Valley / France  |  15 / 52

Red
2021 G.D. Vajra Langhe Rosso / Piemonte / Italy  |  14 / 49

NV VMFA Meritage by Michael Shaps / VA  |  18 / 63

2018 The Fableist / Cabernet Sauvignon / CA  |  16 / 56

Beer & Cider
Petite Cider / Potter’s Craft / Charlottesville / VA  |  12

Two Hearted IPA / Bell’s Brewing / Kalamazoo / MI  |  6

Radapils Pilsner / Vasen Brewing Co / RVA  |  7

Bingo Lager / Bingo Brewing Co / RVA  |  7

Elbow Patches Oatmeal Stout / VA Beer Co / RVA  |  6

Lady Hefeweisen / Nost Brewing Project / Ft. Monroe /  
VA  |  8

Non-Alcoholic
Virginia Kombucha Co. / Assorted Flavors  |  6

Perrier Sparkling Water / 330ml  |  4



A La Carte Menu | 2024
Available from 2:30 pm until 4 pm

Cream Tea, scones & assorted breads, jam, butter 

Pot of Tea  |   9 
Bottomless Tea  |  12

Cheese Plate, selection of cheeses, assorted crackers, 
pickles, accoutrement  |  14

Savory Trio, selection of savory bites  |  10

Seasonal ”Slice” or Pastry  |  8

Selection of Four Macarons  |  12

Beverages
Pot of Tea  |  4

Bottomless Tea  |  9 

Iced Tea  |  4

Perrier  |  3

Espresso  |  3

A la Carte Happy Hour Beverages (By the Glass)
(Rotating Selection)

Sparkling Wine  |  12

White Wine  |  9

Red Wine  |  9

Beer  |  5


