
WINE LIST 

 

SPARKLING 

Bubble Riesling   8 23 

Pétillant Naturel Aromella/ 

Gewürztraminer    9 26 

 

WHITE  
Vignoles    8 24 

Riesling     8.5 25 

Dry Riesling    9 27 

Stone Bridge White   7.5 22 

Pinot Gris    9 26 

Chardonnay Reserve   8.5 25 

Gewürztraminer    9.5 28 

 

RED 

Dry Rosé     8.5 25 

Stone Bridge Red   8 24 

Pinot Noir    11 32 

Cabernet Franc 2021  10 30 

Cabernet Franc 2022  11 32 

Symvolí     10 30 

Pinot Noir 2016   20 60 

 

LOCAL BEER/CIDER 

 

Lucky Hare Glen Ale    6 

16 oz. can, 4.3% ABV 

 

Lucky Hare Falcon Punch IPA  7 

16 oz. can, 6.2% ABV 

 

South Hill Phonograph Cider  5 

12 oz. can, 6.8% ABV 

• Harvest or Rosé  

 

 

TASTING ROOM BAR MENU 

COCKTAILS 

 

Bellini      10 

with Bubble Riesling 

 

Calimocho     10 

Stone Bridge Red and cola over ice 

 

Bloody Mary     10 

with Vintner’s Vodka 

 

Martini      12 

with McKenzie Reserve Gin or Vodka 

 

Bourbon Mule     10 

with McKenzie Bourbon 

 

Old Fashioned    12 

with McKenzie Bourbon 

 

Manhattan     12 

with McKenzie Rye Whiskey 

 

Sazerac     13 

with Delaware Phoenix Distillery Absinthe  

and McKenzie Rye Whiskey 

 

The Shimmer     12 

Seneca Drum Gin, Bubble Riesling, lime 

juice, and simple syrup 

 

Mixer Match     10 

Gin & tonic, Vodka & soda, or  

Bourbon & cola 

 

 

MOCKTAILS 

 

Mambo     8 

Mango juice, ginger beer, lime juice 

 

Virgin Mary     7 



 

 

 

BOARDS SMALL BITES 

The Senecan 20 

Aged Gouda, Honey Fig Fromage Blanc, 

Marcona Almonds, Petite Toasts, Honey, and 

Raspberry Preserves 

Gluten-free option available 

Serves 2-3 

 

The Savory  25 

Lively Run Finger Lakes Gold Cheese, 

Cacciatorini Dolce Salami, Kalamata Olives, 

Christina’s Turmeric Sesame Cashews with 

Seaweed, and Top Seedz Crackers 

Gluten-free 

Serves 2-3 

 

The Deli 30 

Cacciatorini Dolce Salami, Mild 

Soppressata, Pickled Onions, Castelvetrano 

Olives, Top Seedz Crackers, Medjool Dates, 

and Whole Grain Mustard 

Gluten-free 

Serves 2-3 

 Top Seedz Sea Salt Crackers (v, gf)   8 

 

Martin’s Homemade Pretzels  4 

(2.75 oz, v) 

 

Christina’s Turmeric Sesame  

Cashews with Seaweed (v, gf)        6 

 

Marcona Almonds (v, gf)         6 

 

Castelvetrano Olives (v, gf)  6 

 

Kalamata Olives (pitted, v, gf)  6 

 

Medjool Dates (pitted, v, gf)  8 

 

Stuffed Grape Leaves (v, gf)  5 

 

Preliminaries Chocolate   12 

 

MELLOW BEVERAGES 

 

Virgil’s  Root Beer    6 

Harney & Sons Organic Lemonade  3 

Spindrift Lemon Seltzer   3 

Aqua ViTEA Kombucha (12 oz can)  5 

 Hibiscus Ginger Lime  

Bottled Water     2 

CBD Infused Iced Tea (Refresh or Focus) 5  

CBD Iced Coffee (Black or Maple)  5 

Like our Logo Glasses? Want AV t-shirts or hoodies? 

They are available for purchase.  

Ask your host for details! S
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