
B Y  T H E  G L A S S  +  B O T T L E

Zenato - Pinot Grigio, 2021 (Tuscany, Italy)
Bisacye Baie- Sauvignon Blanc, 2022 (France)
Louis Latour Ardece - Chardonnay, 2019 (France) 
Clean Slate - Riesling, 2021 (Mosel, Germany)
Licia - Albariño, 2022 (Spain)
Conti Speroni - Gavi di Gavi, 2022 (Piedmont)
Sake - Little Sumo Junmai Genshu (180mL) 

WHITES
13/49
13/49
12/46
13/49
14/52
14/52
15

REDS

ROSE or SPARKLING

Black’s Station Cabernet Sauvignon, 2019 (Napa Valley,CA)
Cellier des Dauphins Reserve Cotes Du Rhone 2019 (France)
Lapostolle Merlot, 2019 (Chile)
Crios Malbec, 2020 (Argentina)  
Comtesse Marion Pinot Noir, 2022 (France)
Cadetto Montepulciano, 2017 (Italy)
Siglo Saco, Tempranillo Rioja (Spain)

13/49
14/52
12/46
13/49
13/49
13/49
13/49

San Marzano Tramari Rose, 2021 (Italy)
La Marca Prosecco (Italy)

13/49
13/49

WHITES
Stags Leap, Hands of Time - Chardonnay, 2019 (Napa Valley) 
Duckhorn - Chardonnay, 2018 (Napa Valley)
Les Vignes Silex - Sancerre, 2021 (France)

70
75
68

REDS
Obsidian Ridge - Cabernet Sauvignon, 2019 (California)
Jordan - Cabernet Sauvignon, 2015 (Sonoma)
Sequoia Grove - Cabernet Sauvignon, 2018 (Napa Valley)
Campogiovanni - Brunello di Montalcino, 2016 (Italy)
Chateau Le Couronne - Saint-Emilion Gran Cru, 2018 (France)
Zeni Amarone della Valpolicella Classico, 2018 (Italy)
Coppo - Barolo, 2019 (Italy)
Coppo - Camp du Rouss, Barbera d'Asti DOCG 2020 (Italy)
Coppo - L'Avvocata Barbera d'Asti, 2021 (Italy)

75
145
125
125
62
92
78
58
48

CHAMPAGNE or ROSE
Veuve Cliquot "Yellow Label" - Champagne (France)
Moet & Chandon - Champagne (France)
Whispering Angel Cotes de Provence - Rose, 2022 (France)

125
125
65

B Y  T H E  B O T T L E

SPIKED LEMONADE
sweet tea vodka, lemonade, thyme

GREEN WITH ENVY
cucumber vodka, elderflower liqueur, mint, lime

ITALIAN MARGARITA
tequila blanco, aperol, grapefruit, mezcal

THE RICHMOND
bourbon, aperol, amaro, antica formula

MOSCOW MULE
vodka, ginger beer, mint

MODERN LOVE
Empress 1908 gin, elderflower, lavender liqueur, lemon

SPICY GINGER MARGARITA
tequila blanco, ginger liqueur, pineapple, cilantro, 

jalapeno, lime
RICHMOND SHANDY

grapefruit beer, elderflower liqueur, pink grapefruit vodka

C O C K T A I L S  $ 1 6

PALMER
sweet tea, lemonade, thyme

CUCUMBER
cucumber, club, elderflower, mint, lime

GINGER
ginger beer, club, mint

LAVENDER LOVE
lavender, seltzer, simple, lime

SPICY GINGER
ginger, pineapple, cilantro, jalapeño, seltzer, simple, lime

R E F R E S H E R S  $ 1 0

BEERS
Blue Moon, ABV 5.4% 
Coors Light, ABV 4.2%
Hofbräu Hefe Weizen, ABV 5.4%
Kills Boro Heavy Handed Foeder Aged Schwarzbier, ABV 5%
New Belgium Voodoo Ranger IPA, ABV 7%
Peroni, ABV 5.1%

8
6
9
8
9
8

Cider - Original Sin, ABV 6.5% 
Corona, ABV 4.6%
Flagship Blood Orange IPA, ABV 6.9%
Heineken, ABV 5%
Heineken 0.0 (Nonalcoholic)
Lagunitas IPA, ABV 6.2%
Schöfferhofer Grapefruit Hefeweizen, ABV 2.5% 

7
7
9
7
7
8
9

WINES

W E E K L Y  S P E C I A L S

$39 STEAK FRITES + MARTINI NIGHT
(WEDNESDAY - FRIDAY / NO SUBSTITUTIONS)

SUNDAY PARM DINNER FOR 2
(CHICKEN PARM PIZZA DINNER FOR 2 INCLUDING WINE & DESSERT - $60)

WEDNESDAY WINE NIGHT
(1/2 PRICE SELECT BOTTLES OF WINE)

THURSDAY TOMAHAWK NIGHT
(COMPLETE STEAK DINNER FOR 2 INCLUDING WINE & DESSERT - $145)

$1 OYSTERS
(WEDNESDAY - FRIDAY: 5PM TO 7PM)

SUNDAY BUBBLY BRUNCH
(SUNDAYS: $29 BOTTOMLESS CHAMPAGNE COCKTAILS)

https://www.skurnik.com/producer/comtesse-marion/



