
W I N E S  B Y  T H E  G L A S S

S P A R K L I N G
P R O S E C C O  B R U T  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 2
Zardetto Veneto, IT (NV) 12

C A V A  B R U T  R O S É  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 5
Germain Gilbert ‘el Edén’ Penedes, SP (NV)

W H I T E
R I E S L I N G  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 3
Peter Lauer ‘Barrel X’ Mosel, Germany 2018

S A U V I G N O N  B L A N C . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 4
Huia, Marlborough, NZ 2018

C H A R D O N N AY  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 5
Joseph Drouhin, ‘LaForêt’ Burgundy, FR 2017

P I N O T  G R I S  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 3
Eyrie Vineyards, ‘Estate-Grown’ Dundee Hil ls, OR 2017

C A R R I C A N T E  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 5
Barone di Vil lagrande, ‘Etna Bianco Superiore’ Sici ly, IT 2017

P I N K
S A N G I O V E S E  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 4
La Spinetta, ‘ I l Rosé di Casanova’ Tuscany, IT 2018

R E D
S A N G I O V E S E  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 4
Selvapiana, ‘Chianti Rufina’ Tuscany, IT 2017

P I N O T  N O I R  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 4
Frey Vineyards, Mendocino, CA 2017

M E R L O T  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 5
Les Têtes, ‘Au Suivant!’ Bordeaux, FR 2017

M A L B E C  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 2
Zuccardi ‘Serie A’ Valle de Uco, AR 2017

S H I R A Z  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 6
Paxton, ‘Now’ Mclaren Vale, AU 2018

B O T T L E S  &  C A N S

M I L L E R  H I G H  L I F E   5
Champagne of Beers, Wisconsin

C R E A T U R E  C O M F O R T S 
A T H E N A   8

Berliner-Weisse, Georgia

A L L A G A S H  W H I T E   1 0
Belgian-Style Witbier, Maine

C I G A R  C I T Y  J A I  A L A I   8
American IPA, Florida

B E L L S  A M B E R   7
American Amber Ale, Michigan

H A R V I E S T O U N  O L D 
E N G I N E  O I L  1 2

English Porter, Scotland

F O U N D E R S  B R E A K F A S T 
S T O U T   9

American Imperial Stout, Michigan

S N A C K S

M R .  B ’ S  S P I C E D  L O C A L  P E C A N S   7

M A R I N A T E D  O L I V E S   7
Rosemary, Thyme, Olive Oil, Orange, Local Butter, Baguette

F I E L D  G R E E N S  M I X   1 1
Dilly Bean & Roasted Beets, Radish, Honey Cardamom Vinaigrette

B A R  F R I E S   9
Ground Chil is, Parmesan

H U M M U S   8
Charred Sweet Onion, Toasted Pine Nut, Lavash Cracker

T O M A T O  R I S S O T O  A R A N C I N I   1 1
Sweet & Sour Red Pepper Sauce, Parmesan, Basil Oil, Local Herbs

M R .  B  B U R G E R   1 8
Pickled Onion, Raclette, Aioli , Lettuce, Tomato, Kaiser Bun 

R O S E M A R Y  H A M  S A N D O   1 8
Mustard Butter, Wood Fire Giardiniera, Seeded Baguette

H O U S E  C H A R C U T E R I E   2 6
Foie Gras Torchon, Duck Ham, Local Cheeses, Pickles, Preserves, Toasted Brioche

S P E C I A L T Y 
C O C K T A I L S

M R .  B  G I N  A N D  T O N I C   1 3
Genepy, Lime Infused Gin, Indian Tonic 

E L  B Ú H O   1 3
Reposado Tequila, Grapefruit , 

Lime, Cinnamon, Soda

G I N  G I N  G I M L E T   1 4
London Dry and Old Tom Gins, 

Campari, Salted Lime Cordial, Kaff ir 
Lime Leaf

C O S M O P O L I T A N   1 3
Meyer Lemon Vodka, Cointreau, Lime, 

Cranberry Citrus Cordial

R U S T  A N D  O I L   1 4
Black Strap and Jamaican Pot Sti l l 

Rums, Campari, House Falernum*, Lime

C O C O N U T  P E C A N 
O L D  F A S H I O N E D   1 3

Coconut Washed Bourbon, Spiced 
Pecan Demerara*, Bit ters

O L D  I V Y   1 4
Rye Whiskey, Cynar, Maraschino, 

Dry Vermouth, Celery Bit ters

“ D I R T Y ”  M A R T I N I   1 5
Olive Oil Washed Vodka, 

I talian Vermouth, White Balsamic 
Vinegar, Saline

*Items Contain Nuts


