
Menu served S A T  •  S U N  10:00 AM - 2:00 PM

39 E Gay Street • West Chester, PA 19380 •  484-630-2980 •  wcseafoodkitchen.com

B R U N C H
C O L D  B A R
FRESH SEAFOOD CEVICHE 22
Gulf Coast shrimp, Maine Bay scallops, 
& Maryland Blue Crab, vine ripe tomato, 
avocado, cilantro, fresh chilis, cucumber, 
lime juice, Tajin, crispy tortillas

TUNA POKE* 19
fresh Ahi Tuna, sushi rice, edamame, radish, 
cucumbers, carrots, seaweed salad, cilantro, 
spicy mayo, sesame seeds, Asian vinaigrette

CHILLED COLOSSAL SHRIMP 23
(4) U-10 Texas Gulf coast shrimp, 
cocktail sauce, chilled cold mustard 
sauce

CHESAPEAKE JUMBO LUMP 
CRAB COCKTAIL 28
fresh jumbo lump blue crab, Old Bay, 
drawn butter, chilled cold mustard sauce

OYSTERS ON THE HALF SHELL*
fresh horseradish, daily  mignonette, 
cocktail sauce, tabasco, lemon
half dozen • 21 | full dozen • 39

CHILLED SEAFOOD TOWER*  95
oysters and clams on the half shell, chilled 
jumbo shrimp, split 1.5 lb. whole Maine lobster, 
fresh jumbo lump blue crab, cocktail sauce, cold 
mustard sauce, tru�e mignonette, Tabasco 
sauce, Old Bay, lemon, drawn butter

A P P E T I Z E R S
HOUSE CUT FRESH POTATO CHIPS & DIP 12
sea salt, fresh blended caramelized
Vidalia onion dip, chives

ROASTED PARMESAN 
GARLIC-HERB OYSTERS 22
baked oysters on the half shell, garlic-herb butter, 
lemon, pecorino romano, Parmesan reggiano, 
Calabrian chili-basil crumb

BAKED CRAB & SPINACH 
ARTICHOKE DIP 18
fresh jumbo lump crab, Emmentaler Swiss & 
Vermont Cheddar mornay sauce, tri-colored 
tortilla chips

NORTH ATLANTIC CALAMARI FRITTI 17
fried calamari, garlic-herb butter, 
sautéed pickled banana & cherry peppers,
pimentos, charred lemon

FRESH FRUIT & CHANTILLY CREAM 12
blend of fresh strawberries, blueberries, 
blackberries & fresh whipped cream 
with vanilla wafers

YOGURT PARFAIT 18
traditional Greek yogurt, macerated berries, 
mint, baked granola, butter to�ee pecans,
honeycomb 

SMOKED CHILI PEPPER 
BONELESS CHICKEN BITES 15
crispy chicken tenders, smoky chipotle-ancho 
chili sauce, lime-cilantro avocado aioli  

JUMBO LUMP BLUE CRAB DEVILED EGGS 16
fresh picked Chesapeake Bay crab, Old Bay 
aioli, chives, shallot crisps

AVOCADO TOAST 16
smashed Hass avocado, dressed tru�e vinaigrette 
micro arugula, baby heirloom tomato, toasted 
Italian bread, everything seasoning, chili crisp, 
shaved Parmesan
ADD A FARM FRESH EGG ANY STYLE +2

S A N D W I C H E S
DELCO BREAKFAST SAMMY 14

toasted Thomas' English mu�n, melted 
Cooper sharp, farm fresh fried egg your 

way, hash browns, and your choice of 
sausage patty, scrapple or bacon 

CHESTER BRUNCH BURGER* 19
fresh ground short rib & brisket blend, 

Cooper Sharp American, roasted 
tomato-Vidalia onion bacon jam, 

fried egg, sausage patty, toasted salt & 
pepper sesame seed bun, sea salt fries

MAINE LOBSTER ROLL 34
hand-picked Maine lobster, lite herb 

mayo, lemon, Boston bibb lettuce, split 
top butter toasted roll, Asian cabbage 

slaw, sea salt fries

CRISPY BUTTERMILK 
CHICKEN SANDWICH 18

pickle brined, fresh herb buttermilk 
marinated free range chicken breast, 

double battered and fried, lite chili glazed, 
lettuce, tomato, pickles, ranch dressing, 

toasted salt & pepper bun, salted fries

CRAB CAKE SANDWICH 26
our signature fresh jumbo lump crab 
cake, Maryland style imperial sauce, 

house-made remoulade, toasted potato 
bun, shredded lettuce, tomato, pickle, 

served with salted fries

B R U N C H
SWEET & SPICY FRIED 

CHICKEN & WAFFLES 20
Belgian wa�e, honey butter, maple-Sriracha 

glazed boneless crispy chicken, bacon, and scallions

LEMON RICOTTA PANCAKES 15
whipped ricotta, lemon zest, Chantilly cream, 

fresh seasonal berries, pure Pennsylvania 
maple syrup, fresh mint

CLASSIC EGGS BENNY 16
farm fresh poached eggs, imported Levoni ham, 

toasted English mu�n, fresh house-made 
hollandaise sauce, hash brown potatoes

MAINE LOBSTER BENEDICT 44
LUMP CRAB BENEDICT 39

BRUNCH PLATTER 16
two farm fresh eggs any style, breakfast

 meat, home fried potatoes, and toast

NEW ORLEANS STYLE CAJUN SHRIMP & 
CHEESY STONE GROUND GRITS 22

jumbo Gulf coast shrimp, double smoked bacon, 
cherry tomato, peppers, green onion, gruyere, 

cheddar, and fontina cheese

STEAK FRITES & EGGS 39
pan seared sliced 12 oz. prime grade NY strip steak, 

tru�e-Parmesan Belgian fries, farm fresh 
sunny side up egg

CHESAPEAKE BAY CRAB OMELET 22
jumbo lump Maryland crab, sautéed spinach, garlic, 

chili peppers, blistered baby heirloom tomatoes, 
Vermont cheddar, chives, hash browns, dressed 

champagne vinaigrette baby greens

CANNOLI STYLE FRENCH TOAST 16
brioche dipped in cinnamon, Madagascar vanilla bean 
and egg, pan seared, layered between cannoli cream, 

and topped with honey butter, maple syrup & 
cannoli crumble

NUTELLA BELGIAN WAFFLES 16
honey butter, fresh strawberries, blueberries, 

blackberries, Nutella drizzle, and Chantilly cream

FRESH FRUIT 8
HASH BROWN
POTATOES 7
with caramelized 
onions & peppers
APPLEWOOD 
SMOKED BACON 7
BELGIAN WAFFLE 8
honey butter & 
maple syrup
FARM FRESH EGG 
ANY STYLE 3

TOAST -OR- 
ENGLISH MUFFIN 5
multi-grain or white 
toast, served with honey 
jalapeño butter & jam
RAPA SCRAPPLE 7
SEA SALTED FRIES 6
SAUSAGE LINKS 7
DAILY SEASONAL 
VEGGIE 8

S I D E S

NEW ENGLAND CLAM 
CHOWDER 11

cherrystone clams, double smoked 
bacon, cream, potatoes, fresh herbs

TRUFFLE KALE SALAD 12
baby kale, pine nuts, sundried currants, 
Parmesan Reggiano, tru�e vinaigrette

CAESAR 13
romaine hearts, Parmesan Reggiano, 

garlic-herb croutons, classic Caesar dressing

ARUGULA SALAD 13
baby arugula, sundried cranberries, 

shaved Parmesan Reggiano, butter-to�ee 
pecans, red onion, champagne vinaigrette

CHESTER WEDGE 14
Iceberg lettuce, Applewood smoked bacon, 

baby heirloom tomatoes, gorgonzola, 
garlic-herb croutons, chopped eggs, 
cucumbers, chives, buttermilk ranch

HARVEST BOUNTY 18
baby greens, romaine hearts, grilled corn, 

cucumbers, baby heirloom tomatoes, 
chopped eggs, carrots, red onion, shredded 

cheddar, chopped hand breaded chicken 
tenders, buttermilk ranch

APPLE BRUSSELS SALAD 15
Shaved brussels, arugula, red cabbage, 
Honeycrisp apples, pomegranate arils, 

to�ee pecans, Parmesan Reggiano, 
apple cider vinaigrette

Add to any salad  | CHICKEN +8 • SHRIMP +9 
CRAB CAKE +MP • LOBSTER SALAD +MP

FRESH FISH +MP

S O U P  +  S A L A D

*Consuming raw or undercooked meat, seafood, 
shellfish or eggs may increase your risk of foodbourne 

illness. Please let your server know if you have any food 
allergies or dietary restrictions.



M O C K T A I L S
C I T R U S  F I Z Z  |  1 0
Sparkling Grapefruit, 
Lemon, Lime, Orange

F L O R A L  
R E F R E S H E R  |  1 0

Sparkling Water, Hibiscus 
Simple, Cranberry, 

Pomegranate

F L Y  M E  T O  
T H E  M O O N  |  1 0

Sparkling Apple Cider, 
Butterfly Pea Simple, 

Mango, Yuzu

seafood kitchen

BLOODY MARY 16
House-made WCSK Bloody Mix, 

New Amsterdam 
Hot Ones Vodka

MIMOSA 12
Orange or Grapefruit 

BELLINI 12
Peach or Mango

B R U N C H  C O C K T A I L S

*Consuming raw or undercooked meat, seafood, shellfish or eggs may increase your risk of foodbourne 
illness. Please let your server know if you have any food allergies or dietary restrictions.

C A B E R N E T  S A U V I G N O N
B L O C K  N I N E  ‘ C A I D E N ’ S  V I N E YA R D S ’  C A L I F O R N I A . . . . . . . . . . . . . . . . . . . . . . . . 1 5 / 4 8
D E C O Y  L I M I T E D  A L E X A N D E R  V A L L E Y  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 7 / 6 5
W H I T E H A L L  L A N E ,  ‘ R A S S I ’ ,  S O N O M A  V A L L E Y . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7 8
T R U C H A R D ,  C A R N E R O S  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8 5
O R I N  S W I F T  P A L E R M O ,  N A P A  V A L L E Y . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9 9
N E A L  F A M I LY  V I N E YA R D S ,  N A P A  V A L L E Y  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 2 5
C AY M U S  V I N E YA R D S ,  C A L I F O R N I A . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 4 9
S H A F E R  ‘ T D - 9 ’ ,  N A P A  V A L L E Y . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 6 0
T U R K S  H E A D ,  K N I G H T S  V A L L E Y ,  B I D W E L L  C R E E K  V I N E YA R D . . . . . . . . . . . . . . . . 1 2 1
C H A T E A U  G I S C O U R S  M A R G A U X  B O R D E A U X . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 9 0
L O N G  M E A D O W  R A N C H  N A P A  V A L L E Y  1 . 5 L . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2 2 5
N I C K E L  &  N I C K E L  ‘ J O H N  C .  S U L L E N G E R  V I N E YA R D ’ ,  O A K V I L L E . . . . . . . . . . . . 2 5 0
D U C K H O R N  V I N E YA R D S ,  N A P A  V A L L E Y  1 . 5 L . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2 7 5
S A LV E S T R I N  T H R E E  D ,  N A P A  V A L L E Y . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3 5 0
P L U M PJ A C K  R E S E R V E  O A K V I L L E ,  N A P A . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8 5 0
B O N D  Q U E L L A ,  N A P A  V A L L E Y . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 1 0 0

M E R L O T
P E I R A N O ,  ‘ S I X  C L O N E S ’ ,  L O D I  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 5 / 4 8
D E C O Y ,  L I M I T E D ,  A L E X A N D E R  V A L L E Y . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 7 / 6 5
T R U C H A R D ,  C A R N E R O S . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8 2
D U C K H O R N  T H R E E  P A L M S  N A P A  V A L L E Y . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 9 5

P I N O T  N O I R
D E C O Y ,  L I M I T E D ,  A L E X A N D E R  V A L L E Y . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 7 / 6 5
T R U E  M Y T H ,  S A N  L U I S  O B I S P O  C O A S T . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 4 / 5 2
E L I Z A B E T H  R O S E ,  N A P A  V A L L E Y . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6 5
M A I S O N  N O I R ,  O P P,  W I L L A M E T T E  V A L L E Y . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6 8
E T U D E ,  E S T A T E ,  C A R N E R O S . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7 0
B E L L E  G L O S ,  D A I R Y M A N  V I N E YA R D ,  R U S S I A N  R I V E R  V A L L E Y . . . . . . . . . . . . 7 9
M O R G A N ,  ‘ T W E LV E  C L O N E S ’ ,  S A N T A  L U C I A  H I G H L A N D S . . . . . . . . . . . . . . . . . . . . 9 0
G O L D E N E Y E ,  A N D E R S O N  V A L L E Y . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9 8
S A M S A R A ,  ‘ L A  V I N A ’ ,  S A N T A  R I T A  H I L L S . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 2 8
P O N Z I ,  ‘ R E S E R V E ’ ,  W I L L A M E T T E  V A L L E Y . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 4 0
C A L E R A ,  ‘ D E  V I L L I E R S ’ ,  M T .  H A R L A N . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 6 5

O T H E R  R E D S
K A I K E N ,  ' E S T A T E ' ,  M A L B E C ,  M E N D O Z A . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 5 / 5 6
M I L L  C R E E K ,  ‘ W A T E R W H E E L ’ ,  D R Y  C R E E K . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6 5
P A R A D U X X ,  N A P A  V A L L E Y . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9 5
O R I N  S W I F T ,  8  Y E A R S  I N  T H E  D E S E R T ,  C A L I F O R N I A . . . . . . . . . . . . . . . . . . . . . . . . 9 5
T H E  S H E P H E R D ,  E S T A T E  R E D ,  C A R N E R O S . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 2 5
S T .  S U P R E Y ,  ‘ E L U ’ ,  N A P A  V A L L E Y . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 4 5
S P O S A T O  F A M I LY  V I N E YA R D S ,  S A B I A  S A V I A ,  A R G E N T I N A . . . . . . . . . . . . . . . . . . . . 1 4 9
V É R I T É ,  L A  J O I E ,  S O N O M A  C O U N T Y . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3 0 5
G R A N D  S P O S A T O ,  P R E M I U M  R E S E R V E ,  
M E N D O Z A ,  A R G E N T I N A ,  M A L B E C . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9 0

Z I N F A N D E L
L E G E N D ,  P A S O  R O B L E S . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5 8
R I D G E ,  LY T T O N  S P R I N G S ,  D R Y  C R E E K  V A L L E Y . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8 5

R E D gl  /  bt l

B U B B L E S
C A S A  F A R I V E  ‘ C U V É E ’  G L E R A  B R U T,  v e n e t o . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 3 / G L
R O G E R  G O U L A R T ,  ‘ G R A N  R E S E R V A  J O S E P  V A L L S ’  C A V A ,  S P A I N . . . . . . . . 1 7 / 6 8
D E C O Y ,  L I M I T E D ,  R O S É ,  C A L I F O R N I A . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 7 / 6 8
M O E T  &  C H A N D O N  I M P E R I A L ,  C H A M P A G N E  1 8 7  M L . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2 4
M O E T  &  C H A N D O N  B R U T  I M P E R I A L  R O S É ,  C H A M P A G N E  1 8 7  M L . . . . . . . . . . . . 2 9
I R I S ,  B R U T ,  W I L L A M E T T E  V A L L E Y . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7 6
J  V I N E YA R D S ,  B R U T ,  R O S É ,  R U S S I A N  R I V E R  V A L L E Y . . . . . . . . . . . . . . . . . . . . . . . . 8 2
G O L D E N E Y E ,  B R U T ,  R O S É ,  N O R T H  C O A S T . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9 5
M O E T  &  C H A N D O N  I M P E R I A L  B R U T  R E S E R V E ,  C H A M P A G N E . . . . . . . . . . . . . . . . 1 3 0
M O E T  &  C H A N D O N  ‘ LU M I N O U S ’  N E C TA R  I M P E R I A L  R O S É ,  C H A M PA G N E . . . . 1 9 0

C H A R D O N N AY
D E C OY,  C A L I F O R N I A . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 5 /4 7
S I D U R I ,  S O N O M A  C O A S T . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 8 / 6 5
B E L L E  G L O S ,  'G L A S I R  H O LT ' ,  S A N TA  R I TA  H I L L S  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1 8 / 6 9
S TA G S ’  L E A P  W I N E R Y,  N A PA  VA L L E Y . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6 2
P O N Z I ,  ‘ L A U R E LW O O D ’ ,  W I L L A M E T T E  VA L L E Y . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7 9
H A N S E L ,  ‘ E S TAT E ’ ,  R U S S I A N  R I V E R . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8 3
O R I N  S W I F T  M A N N E Q U I N ,  C A L I F O R N I A . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9 2
F R O G ’ S  L E A P,  N A PA  VA L L E Y . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 0 1
P LU M PJ A C K ,  ‘ R E S E R V E ’ ,  N A PA  VA L L E Y . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 1 6
FA R  N I E N T E ,  N A PA  VA L L E Y . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 2 5
S H A F E R ,  ‘ R E D  S H O U L D E R  R A N C H ’ ,  C A R N E R O S . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 4 1
N I C K E L  &  N I C K E L  C H A R D O N N AY,  T R U C H A R D  V I N E YA R D,  N A PA  VA L L E Y . . . . 1 4 5
S TA G L I N ,  ‘ S A LU S ’ ,  N A PA  VA L L E Y . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 4 9
M A D A M E  V E U V E  P O I N T  B L A N C  M E R S A U LT  B U R G U N DY. . . . . . . . . . . . . . . . . . . . . . . . . . . . 2 2 5

S A U V I G N O N  B L A N C
J U G G E R N A U T ,  M A R L B O R O U G H . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 4 / 5 2
N A I A ,  S ’ N A I A ,  R U E D A ,  S P A I N . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 6 / 5 8
D I P I N T I ,  T R E V E N E Z I E ,  I T A LY . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 7 / 6 4
G H O S T  B L O C K ,  ‘ M O R G A E N  L E E ’ ,  Y O U N T V I L L E . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7 0
W H I T E H A L L  L A N E ,  R U T H E R F O R D . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7 8
S A LV E S T R I N ,  ‘ L E B L A N C  C R Y S T A L  S P R I N G S  V I N E YA R D ’ ,  S T .  H E L E N A . . . . 9 7
G R O T H ,  ‘ E S T A T E ’ ,  O A K V I L L E . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 2 5
C L O U D Y  B AY ,  T E  K O K O  V I N E YA R D ,  N E W  Z E A L A N D . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 4 0

O T H E R  W H I T E S
B O D E G A S  V I N A  N O R A  N O R A ,  A L B A R I Ñ O ,  R I A S  B A I X A S ,  S P A I N . . . . . . . . 15 / 49
S P O S A T O  F A M I LY  V I N E YA R D S  F R E S H  B L E N D ,  A R G E N T I N A . . . . . . . . . . . . . . . . 1 5 / 4 9
M A S S I C A N ,  ‘ A N N I A ’ ,  C A L I F O R N I A . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7 5
H A R T F O R D  C O U R T ,  R O S É  O F  P I N O T  N O I R ,  R U S S I A N  R I V E R  V A L L E Y . . . . 8 5
S T .  S U P R E Y  ' V I R T U ' ,  N A P A  V A L L E Y . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8 9
A S H E S  &  D I A M O N D S ,  ' B L A N C ' ,  N A P A  V A L L E Y . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 0 5

R I E S L I N G
K A R L  S C H A E F E R  ' F U C H S M A N T E L '  D U R K H E I M ,  G E R M A N Y . . . . . . . . . . . . . . . . . . . . 8 9

P I N O T  G R I G I O / P I N O T  G R I S
C I E L O ,  D E L L E  V E N Z I E ,  I T A LY ,  P I N O T  G R I G I O . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 3 / 4 5
J O H N  D A P E T R O S I N O ,  T E R R E  S I C I L I A N E ,  P I N O T  G R I G I O . . . . . . . . . . . . . . . . . . . . 5 5
T O R R E  R O S A Z Z A ,  F R I U L I  C O L L I  O R I E N T A L I ,  F R I U L A N O ,  I T A LY . . . . . . . . . . . . 6 8
J E R M A N N ,  F R I U L I - V E N E Z I A  G I U L I A ,  I T A LY . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7 0
J  V I N E YA R D S ,  E S T A T E ,  R U S S I A N  R I V E R  V A L L E Y ,  P I N O T  G R I S . . . . . . . . . . . . . . . . 7 5

R O S É / O R A N G E  
L A  J O L I E  F L E U R ,  P R O V E N C E ,  F R A N C E . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 3 / 4 9
G E R A R D  B E R T R A N D  “ O R A N G E  G O L D ” ,  F R A N C E . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 5 / 6 0

W H I T E gl  /  bt l

g l  /  bt l

D R A F T
M I L L E R  L I T E  6
    l i g h t  l a g e r  •  4 . 2 %  A B V  

G U I N N E S S  8
    s t o u t  •  4 . 2 %  A B V

L E VA N T E  C L O U D Y  &  
C U M B E R S O M E   9
    i p a  -  h a z y  •  5 . 9 %  A B V

D E W E Y  B E E R  C O .   9
A N C H O R S I D E  
    i p a  -  h a z y  •  6 . 0 %  A B V

A L L A G A S H  W H I T E  8
    b e l g i a n  s t y l e  w h e a t  b e e r
    5 . 2 %  A B V

B E E R

B O T T L E S  +  C A N S
A T H L E T I C  L I T E  ( N / A )  6
    n o n - a l c o h o l i c  i p a  •  0 . 5 %  A B V

B U D W E I S E R  5
    l a g e r  •  5 . 0 %  A B V

B U D  L I G H T  5
    l i g h t  l a g e r  •  4 . 2 %  A B V  

C O O R S  L I G H T   5
    l i g h t  l a g e r  •  4 . 2 %  A B V  

C O R O N A  E X T R A  6
    l a g e r  •  4 . 5 %  A B V  

D O G F I S H  H E A D  1 2 0  M I N   2 5
    i p a  •  1 5 . 5 %  A B V  

H E I N E K E N  6
    p a l e  l a g e r  •  5 . 0 %  A B V  

M I C H E L O B  U L T R A  5
    l i g h t  l a g e r  •  4 . 2 %  A B V  

M I L L E R  L I T E  5
    l i g h t  l a g e r  •  4 . 2 %  A B V  

S T E L L A  A R T O I S  6
    p a l e  l a g e r  •  5 . 0 %  A B V

Y U E N G L I N G  5
    a m b e r  l a g e r  •  4 . 5 %  A B V

D O G F I S H  H E A D  C I T R U S  S Q U A L L  6
    g o l d e n  a l e  -  d o u b l e  •  8 . 0 %  A B V

D O G F I S H  H E A D  W A K E  U P
W O R L D  W I D E  S T O U T  2 5
   s t o u t  -  i m p e r i a l / d o u b l e  c o � e e  
   1 7 . 0 %  A B V

T I R E D  H A N D S  A L I E N  C H U R C H  9
    i p a  -  n . e . / h a z y  •  7 . 0 %  A B V

S T A T E S I D E  H A R D  S E L T Z E R  9
    a s k  y o u r  s e r v e r  f o r  t o d a y ’ s  s e l e c t i o n s
    4 . 5 %  A B V

S U R F S I D E  H A R D  S E L T Z E R  9
    a s k  y o u r  s e r v e r  f o r  t o d a y ’ s  s e l e c t i o n s
    5 . 0 %  A B V

C O C K T A I L S
T H E  K I T C H E N  S P R I T Z  |  1 7

Grey Goose Berry Rouge, Berry Lemonade, 
Soda Water, Strawberry Garnish

I N D I G O  C L U B  |  1 7
Empress Gin, Vermouth, Raspberry 

Simple, Yuzu, Pasteurized Egg White*

S A L T  A I R E  |  1 5
Bulltown Vodka, Lime, Cucumber, 

Orange Bitters, Club Soda

A N J O U  P E A R  |  1 5
Grey Goose La Poire, Pierre Ferrand Ambre, 

St. Germain, Simple, Lemon

K E N T U C K Y  M A P L E  
M A N H A T T A N  |  1 6

Ransom Bourbon, Luxardo Liqueur, 
Carpano Antica, Pappy Van Winkle 20 Year 

Aged Maple, Peach Bitters

" N E W "  F A S H I O N E D  |  1 6
Duck Fat Washed Ransom Bourbon, Demerara, 

Angostura & Orange Bitters, Smoked

T H E  H U G O  |  1 6
St. Germain Elderflower, 

Fresh Lemon, Prosecco, Mint

 S P I C Y  M A P L E  M A R G A R I T A  |  1 6
Espolon Reposado, Montelobos Mezcal, Spicy 

Maple Chipotle Syrup, Lime, Cointreau

M A ’ S  A P P L E  P I E  |  1 6
Espolon Blanco, Honeycrisp Apples, 

Nutmeg, Roasted Walnuts, Cinnamon, 
Graham, Caramel Apple rim

E S P R E S S O  M A R T I N I  |  1 6
Bulltown Vodka, Kahlua, Chocolate 

Bitters, Demerara, Espresso

R U N W AY  3 2 2  |  1 6
Wild Turkey 101, Averna, Aperol, Lemon

 W I N T E R  S P I C E D  N E G R O N I  |  1 6
Tanquery, Winter Spice 

Infused Campari & Carpano Antica

T H E  L E M O N A D E  |  1 7  
Skyy Vodka, House Made Lemon Crème, 

Fiorito Limoncello, Demerara Syrup, Egg White

T H E  A D V E N T U R E F U L  |  1 7
Vanilla Vodka, Chocolate Liqueur, House Made 
To�ee-Vanilla Syrup, Chocolate Bitters, Topped 

with House Made Chocolate Whipped Foam

T H E  C A R A M E L  D E L I T E  |  1 7
Skyy Vodka, Co�ee Liqueur, House Made 

Coconut Syrup, Fresh Espresso, 
and Chocolate Bitters

T H E  T H I N  M I N T  |  1 7
Dark Crème de Cacao, Crème de Menthe, 

and House Made Vanilla Syrup

T H E  T A G A L O N G  |  1 7
Peanut-Washed Ransom Bourbon, 

Demarara Syrup, and Chocolate Bitters

Girl Scout Cookie
Cocktails


