LUNCH

COFFEE | TEA | SODA

Americano 4.5
Cappuccino 6.5
Café Latte 6.5
Flat White 6.5
Café Au Lait 6.5
Café Mocha 7

Coke, Diet Coke, Sprite
(no refills) Cans | 4.5

Hibiscus & Ginger Fizz Soda
(no refills)l 6

Ginger Beer (no refills) | 5
Unsweetened Iced Tea | 4.5
Assorted hot teas | 4.5
chamomile, peppermint, Earl

Grey, jasmine, green tea &
English breakfast

MON -

FRI: 11AM-3PM

Syfeen p\g 19\5{'\(0

COCKTAILS

GPB spicy bloody mary 13
vodka, house made spicy bloody
mix,bacon

Mimosa traditional 8
Mimosa hibiscus 8
Mimosa grapefruit 8

Cacao express 13
belle isle cold brew moonshine, bailey’s,
creme de cacao,woodford chocolate bitters

The Grapful dead 14
ketel one grapefruit rose botanical, fresh
grapefruit juice, lime juice , elderflower
liqueur, peychaud’s bitters

Aperol spritz 13
aperol, sparkling wine, club soda

Spa day 13
Ketel One vodka, simple syrup, lemon juice,
club soda, cucumber slice

ELDERFLOWER ELIXIR 18
St. Germain, simple syrup, prosecco, hibiscus

THE PPP 15
The bourbon, Amaro Nacino, passionfruit

GOOD VIBES 16
Tequila, Cointreau, agave, mango puree

WHITE | RED SANGRIA 14
Vodka, white wine, apple juice, liqueur

MAPLE & ROSEMARY OLD FASHIONED 16
Boubon, charred rosemary, maple syrup

CRAFT COCKTAILS

BRUNCH
SAT & SUN
9AM-3PM

WINE

SPARKLING
Ramon canals | Cava, Italy | 12

Poggio costa | brut prosecco, italy | 13
Poggia costa | brut rosé, spain | 14

WHITE
The ned | sauvignon blanc, new zealand | 13

Cantina colterenzio | pinot grigio, italy | 12
El enemigo | chardonnay, argentina | 17

Chateau ste michelle | riesling,
columbia valley | 16

Soave campagnola | Dry, Italy | 16

ROSE
Sabina Bieler Pere & Fils| Rosé, Providence | 17

RED
The prisoner wine company | Merlot,
California | 25
Jezebel | Pinot Noir, Oregon | 15
Familia montafia | Tempranillo, Spain | 13
Catena vistas flores | Malbec, Argentina | 12

Il baccanale | Super Tuscan, Italy | 15

The juggernaut | Cabernet Sauvignon,
California | 19

DINNER
SUN-THURS: 3PM-9PM
FRI-SAT: 3PM - 10PM

BEER
BOTTLES&CANS
Lagers

Sam Adams Boston Lager | 8
Yuengling Traditional Lager | 8

Belgian white
Blue Moon | 8

Pilsners
Bud light Pilsner | 8

Ciders
Angry Orchard Hard Cider | 8

IPA
Goose IPA |8

Stout
Guinness | 8

Non Alcoholic beer
Samuel Adams IPA| 8

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk for foodborne illnesses |

We reserve the right to add 20% service fee to any party of six or more

Menu & prices subject to change 004
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