
Bourbon, grand marnier, campari, house blend
sweet vermouth $18

W i n t e r  S a n g r i a
Cabernet sauvignon, spiced rum, pineapple,
lemon, lime, cola $17 

E a r l y  D e s c r i p t i o n  
Venezuelan rum, jamaican rum, pineapple, hibiscus
& spiced syrup $17

W h e n  D o v e s  C r y
Tequila, grapefruit, lime, ginger syrup $16

T h e  S o l s t i c e  G & T
Gin, green chartreuse, cocchi americano, lemon,
fever tree tonic $17

W i n t e r  C r a n b e r r y  S o u r  
Vodka, spiced syrup, lemon, cranberry, morello cherry,
egg white $17

S I G N A T U R E  C O C K T A I L S

S t r a w b e r r y  S k i e s
Fever tree sparkling lemonade, strawberry syrup,
lemon, club soda $10

M o d e r n  P r o d u c t i o n
Tart cherry juice, vanilla, lime, honey, club soda $10

Lyre’s London dry NA spirit, lime, cranberry,
orange juice $10

Z E R O  P R O O F  C O C K T A I L S  

R a i s e d  B y  W o l v e s  
Blackstrap rum, pineapple rum, cold brew,
walnut, honey $17

I n v e r n o  H e a t
Mezcal, chili pepper, lime, licor 43, aperol,
grand marnier - $18

G r a n d  B o u l e v a r d i e r

T h e  A r b o r  S p a
Lavender & butterfly pea infused gin, elderflower,
lemon, honey $17

P e a r  N e c e s s i t i e s
Botanist gin, spiced pear, lemon, nutmeg - $16

F r o n t - P a g e  N e w s

DRINK MENU

K r o n e n b o u r g  1 6 6 4  L a g e r  $ 9

G u i n e s s  $ 8

B I E R E -  D R A F T

S t e l l a  A r t o i s  $ 7

B e l l s  2  H e a r t e d  I P A  $ 8

J a c k ’ s  A b b y  A m b e r  $ 8

A l l a g a s h  W h i t e  $ 8

A d i r o n d a c k  L a k e  G e o r g e  I P A  $ 8

S e a s o n a l  R o t a t i o n  $ M P

S l o o p  P i x i e  D u s t  I P A  $ 8

M i c h e l o b  U l t r a  $ 7

H e i n e k e n  $ 7

B I E R E -  C A N  &  B O T T L E

M i l l e r  L i t e  $ 7

H i g h  N o o n  $ 1 0

M o d e l o  E s p e c i a l  $ 7

N U T R L  $ 8

D r u t h e r s  U n c u r i o s  I P A  $ 9

N O N - A L C O H O L I C

A t h l e t i c  I P A  $ 8

A t h l e t i c  L i t e  L a g e r  $ 8

H e i n e k e n  $ 7

A t h l e t i c  B e l g i a n  W h i t e  $ 8

T h e  A u s t r i a n  S o l i d e r
Lyre’s Italian spritz, NA sparkling , club soda, orange $10



R O S E

R O U G E

Peyrassol Cuvee des Commandeurs, Provence, FR
Whispering Angel, Provence, FR

Pinot Noir, Joseph Drouhin, Burgundy, FR 
Pinot Noir, Benton Lane, Willamette, OR
Cabernet Sauvignon, Les Alles de Cantmerle, Haut-Medoc, FR
Cabernet Sauvignon, Hess “Maverick”, Paso Robles, CA
Merlot, Chateau La Chapelle, Grans Cru, Saint-Emilion, FR
Cuvee, Cain NV14, Napa Valley, CA
Malbec, Terrazas de los Andes, Reserva Mendoza, AR

P É T I L L A N T
G L A S S / H A L F / B T L       

Champagne, Laurent-Perrier, La Cuvee, Champagne, FR
Prosecco, Col Dorato, Veneto, IT
Cremant, Dopff & Iron, Alsace, FR

B L A N C

Chardonnay, Laboure-Roi Macon-Villages, Burgundy, FR
Chablis, Thomas Labille, Burgundy, FR
Pinot Gris, Famille Hugel Alsace, FR
Sauvignon Blanc, Le Petit Salvard Sancerre, FR
Sauvignon Blanc, Te Mata Hawkes Bay, NZ

Chenin Blanc, Isabelle Suire Loire Valley, FR
Albarino, La Cana Rias Baizas, ES

6 O Z / B T L

6 O Z / B T L

6 O Z / B T L

1 3  /   -   /  5 2

2 8  /  7 5  /  1 4 0

1 3  /   -   /  5 2

1 5  /  6 0

1 8  /  7 0

1 4  /  5 4

1 4  /  5 4

1 5  /  5 8

1 5  /  5 8

1 4  /  5 4

1 4  /  5 4

1 8  /  6 8

1 7  /  6 2

1 7  /  6 2

1 6  /  6 2

1 5  /  6 0

1 4  /  5 4

1 8  /  6 8

1 4  /  5 4


