
BY THE BOTTLE

COCKTAILS FARE
CAREY HOUSE
ATTIMO TRA AMICI sparkling, italy 

CHAMPAGNE OF BEERS
miller high life  |  milwaukee, wi

THE CLASSIC
bubbles, angostura bitters, sugar cube,
lemon twist

TEMPERANCE FIZZ
bubbles, gin, blackberry syrup, 
 blackberries, spring of rosemary

SALOON SMASH
bubbles, bourbon, seasonal fruit,
 lemon, mint

THE HATCHET
bubbles, bourbon, orange juice, 
 orange slice

PRINCESS OF THE PLAINS
bubbles, rock swizzle stick, 
 edible glitter rim

CLEOPATRA’S BATH
sherbet topped with bubbles and berries

PROHIBITIONIST
make any specialty cocktail NA

CHAMBONG SHOOTER
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FRESH, VIBRANT & FUN
DOMAINE BOUSQUET sparkling brut, tupungato, alto gualtallary, argentina | 28

POGGIO COSTA prosecco doc brut, veneto, italy | 34

LA CANTINA PIZZOLATO spumante brut rosé, veneto, italy | 47

STEENBURG sauvignon blanc, constantia valley, south africa | 50

FRUIT, SMOOTH & SWEET
G.D. VAJRA moscato d’asti, 2015, asti, piedmont, italy | 37 

BROLETTO lambrusco, reggio emilia, italy | 44 

GRUET demi sec worldwide, new mexico | 49 

FUNKY, EXOTIC & NATURAL
JEAN-CHRISTOPHE MANDARD “touraine “brut, loire valley, france | 36

ERCOLE pét-nat nv, piedmont, italy | 45

FAMIGLIA CARAFOLI “la divina” ancestrale opet nat, emilia-romagna , italy | 49

RICH, TOASTY & TRADITIONAL
ARGYLE vintage brut, willamette valley, oregon | 60

COLLET brut champagne, champagne, france | 88

BALFOUR ‘1503’ classic cuvée, england | 95

JEAN MICHEL blanc de meunier brut, 2016 champagne, france | 126

NON-ALCOHOLIC
ÔPIA organic sparkling chardonnay, southwest france | 30

SHRIMP & GRITS CAKES

VEGGIE QUICHE

WAFFLE PLATE

CHICKEN SALAD SANDWICH

LOBSTER BITES
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AHI TUNA

GOAT CHEESE CHILI CRUNCH 

MARINATED OLIVES & FETA 

CAJUN MIXED NUTS COUPE 

BAGUETTE WITH SEASONAL SPREAD 

CHIP BASKET 

KOMBUCHA 

HIBISCUS ICED TEA 

HOT TEA

ESPRESSO 

AFFOGATO 

ESPRESSO MARTINI  

DESSERT FLIGHT

SALMON  

MACKEREL 

SARDINES 

ANCHOVIES
rotating profiles of tinned fish 
and accoutrements; ask server for 
current offerings

     pair with chef’s choice 
     bottle of wine +20

SEACUTERIE BOARD

SEE PASTRY CASE FOR ROTATING 
 PASTRY AND DESSERT OFFERINGS

PROSECCO-SOAKED GRAPES À LA COUPE

45

55

MIMOSA FLIGHT TOWER
five glasses prosecco with variety of
juices
    
RAINBOW FLIGHT 
five glasses prosecco with rainbow
colored cotton candy glitter bombs 
    


