
Martini
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BASE: Tito’s Vodka • Beefeater Gin
VERMOUTH: Bone Dry • Rinse • Dry • Wet

BRINE: Olive • Pickle • Onion
GARNISH: Twist • Olive • House Blue Cheese • Olive • Pickle • Onion

CAVIAR BUMP: +15

Wine by the Glass
—Sparkling—

Prosecco Extra Dry, Lamberti, Veneto, Italy.............................................. 16

Crémant Brut Rosé, Gratein & Meyer, Loire Valley, France.................... 16

Champagne Brut, Moët Chandon, Champagne, France........................30

—White—
Pinot Grigio, Santi "Sortesele", Veneto, Italy .............................................. 16

Sauvignon Blanc, Greywacke, Marlborough New Zealand .................... 16

Sauvignon Blanc, Francis Blanchet Pouilly-Fumé “Cuvée Selice”,
Loire Valley, France............................................................................................18

Chardonnay, Famille Vincent, Macon Villages, 
Mâconnais, Burgundy, France........................................................................19

Chardonnay, Lindquist,  Santa Maria Valley, CA ....................................... 16

—rosE—
Rosé, Chateau d'Esclans, The Beach,Whispering Angel

Provence, France ............................................................................................... 16

—red—
Pinot Noir, Envoy Two Messengers, Willamette Valley, OR.................... 16

Tempranillo, Ontañón Crianza, Rioja, Spain............................................... 16

Chianti Classico, Poderi Melini "Granaio", Tuscany, Italy........................ 17

Merlot, Duckhorn Vineyards, Napa Valley, CA .......................................... 25

Bordeaux Blend, Clos de los Siete, "C7", Mendoza, Argentina .............. 16

Cabernet Sauvignon, Centered, Napa Valley, CA......................................18

beer 
Pilsner Urquell .................................................................................................... 8

4.4%; Czech Republic; Bohemian Pilsner

Fiddlehead ........................................................................................................... 8

6.2%; Shelburne, VT; American IPA

Seaside Contrast................................................................................................ 8

5.1%; Fidens Brewery, Albany, NY; West Coast Pilsner

Guinness............................................................................................................... 8

4.2%; Dublin, Ireland; Stout

15 CHURCH COCKTAIL .................................... 19
PAMA, Elderflower, Prosecco

SET IN STONE.................................................... 19
Bulleit Rye, Amaro Nonino, Peach

GOLDEN HOUR ................................................18
Reposado, Ancho Reyes, Pineapple, Amaro 
Float 

THE PASSENGER...............................................18
Pear Cognac, Grand Marnier, Honey, Lemon

STRAWBERRY FIELDS...................................... 19
Ketel One, Aperol, Basil, Strawberry

BEE-SPEAK .......................................................20
Beefeater Gin, Lemon, Honey, Crème de 
Violette

15/10 OLD FASHIONED...................................20
Widow Jane 10, Dolin, Chartreuse, Honey

SPEZIATINI ........................................................20
Cherry-Pepper Grey Goose, Frantoio Olive Oil

THE GREY HORSE ............................................ 19
Grey Whale Gin, Chartreuse, Genepy

15 CHURCH ESPRESSO MARTINI .................. 19
Vanilla Vodka, Kahlua, Goslings Rum, Angostura 
Bitters

SiGnature
COCKTAILS

FREE-SPIRITED 
PERSONA NON-GRATA.................................... 8
Blood Orange Ginger Beer, Pepper Simple

SEASONAL LEMONADE..................................10
Honey, Cardamon, N/A Giffard Apertif

Fever Tree
GINGER BEER..................................................... 5

SICILIAN LEMONADE....................................... 6

GINGER ALE........................................................ 5

SODA + TONIC WATER ..................................... 4


