
 

 

 

Nourishing you from sunrise to sunset

WHITE

Vigneti del Sole Pinot Grigio ‘Tre Venezie’ 2012 IT
green melon, apples, hint of almond  
11/44

Domaine Skouras Moscofilero, ‘Salto’ 2011 GR
full bodied, jasmin, orange blossom  
12/48

La Vida El Camp 2012 'Perfum de Vi Blanc' 2013 ES
floral, ripe peach, clean & bright finish  
12/48

Domaine de la Chaise Sauvignon Blanc 2013  FR 
lychee, grapefruit, strawberry and vanilla 
11/44

Messmer Halbtrocken Riesling 2011 GR
lime, apricot, peach, bright acidity  
12/48

RED

Sullberg Cabernet Sauvignon, 'Reserve' 2012 US
moderate tannins, medium body, forward fruit   
12/44

PV Douro DOC Tinto 2009 PT
earth, tobacco, rustic tannins   
11/40

Flaco Tempranillo 2012 ES
dark fruit with anise, black pepper  
11/40

Huarpe Lancatay Malbec 2013 AR
rich, plum, currants, soft tannins   
12/48

ROSE
Domaine Bellevue Touraine Rosé 2013  FR
cherry, raspberry, refreshing, crisp  
12/48

 

    

BEER

Cerveza Pacífico Clara Pilsner ABV 4.5% MX 6

Bell’s Brewery Two Hearted  IPA ABV 7.0% US 7 

Paulaner Hefe-Weizen ABV 5.5% GR 6

Smuttynose Brewery Pumpkin Ale ABV 6.35%  6

SPARKLING  $12/$48
Gruet Brut, ‘Champenoise’,  St. Vincent US

Sorelle Casa Secco Italian Bubbles Bianco IT 

SAKE  $8/48

Nakayo Junmai ‘Seikyo Takehara’ 
mellow, blood orange, honey clover 

APERTIF.DIGESTIF.SHERRY
Dolin Blanc Vermouth Dry with twist 9

Cardamaro 9
aged at least six months, nutty, lightly spiced

Emilio Lustau Deluxe Cream ‘Capataz Andres’ 8
sweet raisins, dates and figs

WHITES
Pinot Grigio  11/40
Sauvignon Blanc 11/44
Moschofilero  12/48
Muscat-Macabeu 11/44
Riesling   12/14

REDS
Cabernet Sauvignon 12/48
Douro Tinto  11/40
Tempranillo  11/40
Malbec   12/48
Rosé    12/48

CHAMPAGNE COCKTAIL 13
Signature ORO 
Black & Bubbly 
Green Gables

BARREL AGED 13
THE VANDY

JUNMAI SAKE 8
Seikyo Takehara

SNACKS & BOARDS
Cumin Spiced Chicken Wings with yogurt mint sauce  8
Black Bean Quesadilla with shredded chicken & smokey chipotle creme 8
Charcuterie & Cheese Board with creamed local honey, nuts & bread
 Sopressata, Bresaola, Cured Sausage    16
Cheese Board with creamed local honey, nuts & bread
 Westfield Farm Goat, Bianco Sardo Sheep, Old Chatham Mixed Sheep Cow,
  Henderson Black River Blue Cow     14

DESSERT 8
We All Scream for Ice Cream Sandwiches
Lemon Pudding with Blueberry Polenta Cake
Buttermilk Spice Cake with Butterscotch Pudding and Nutmeg Chantilly Creme
Framboise Cognac Chocolate Trifle with Brandied Cherries

NIBBLES 5
Sweet & Spicy Nuts served warm
Housemade Herbed potato chips
House-Cured Olives
Soft Pretzel & Cheddar Sticks served warm with spicy yellow mustard

SANGRIA

signature RED
WHITE pear

8/gl
14/pint

32/pitcher

COCKTAILS
Mojito  sochu, mint, fresh lime, brown sugar 11
Bloody Kim sochu, ‘SkimKim’ kimchee, black pepper, spices 12
ORO Classic sparkling wine, Angostura bitters, brandied cherries, agave 13
Green Gables Salers Gentiane Liquer, prosecco, mint, thyme, lemon, agave 13
Black & Bubbly Cassis Noir de Bourgogne, sparkling wine, agave 13
Cider Shandy hefe-weizen, fresh pressed apple juice 9
Michelada  pilsner, lime, chili, salt and pepper rim 9
The Vanderbilt  barrel aged in whiskey oak barrel, Cardamaro, Cappelletti, Contratto Rosso Vermouth, aged  13
 

MULLED
WINE

served hot
spiced with

cinnamon, cloves
allspice & orange

8/gl


