WINES BY THE GLASS

PROSECCO EXTRA DRY NV, LAMBERTI
(VENETO, ITALY) $13

CREMANT BRUT ROSE, GRATEIN & MEYER NV
(LOIRE VALLEY, FRANCE) $13

CHAMPAGNE BRUT, LAURENT PERRIER 187ML
(CHAMPAGNE, FRANCE) $28

PINOT GRIGIO, DORIGO
(FRIULI, ITALY) $13

SAUVIGNON BLANC, GREYWACKE
(MARLBOROUGH, NEW ZEALAND) $15

SANCERRE, DOMAINE RAFFAITIN-PLANCHON
(LOIRE VALLEY, FRANCE) $15

RIESLING KABINETT, J&H SELBACH
(MOsEL, GERMANY) $13

GENTIL (WHITE BLEND), FAMILLE HUGEL
(ALSACE, FRANCE) $13

POUILLY FUISSE, J.J. VINCENT “MARIE ANTOINETTE”

(BURGUNDY, FRANCE) $18

CHARDONNAY, GIRARD WINERY
(CARNEROS, NAPA VALLEY, CALIFORNIA) $16

CHARDONNAY, FREEMARK ABBEY
(NAPA VALLEY, CALIFORNIA) $20

ROSATO, CASTELO MONACI “KREOS”
(PUGLIA, ITALY) $14

ROSE, HECHT & BANNIER
(PROVENCE, FRANCE) $16

PINOT NOIR, MAISON L’ENVOYE
“TWO MESSENGERS”
(WILLAMETTE VALLEY, OREGON) $16

TEMPRANILLO, PIRATAS DEL EBRO, ‘“CHATXO”
(RIOJA, ALAVESA, SPAIN) $15

MONTEPULCIANO D’ABRUZZO,
BARONE CORNACCHIA “VIGNA LE COSTE”
(ABRUZZO, ITALY) $16

CHIANTI CLASSICO RISERVA, FATTORIE MELINI
“LA SELVANELLA”
(TUSCANY, ITALY) $17

MALBEC, CLOS LA COUTALE
(CAHORS, FRANCE) $13

COTES DU RHONE, DOMAINE DES NYMPHES
(RHONE VALLEY, FRANCE) $15

BORDEAUX, CHATEAU SAINT-SULPICE
(ENTRE -DEUX -MERS, FRANCE) $15

CHATEAUNEUF-DU-PAPE, BERNARD MAGREZ
(RHONE VALLEY, FRANCE) $22

CABERNET SAUVIGNON, CENTERED
(NAPA VALLEY, CALIFORNIA) $18

CABERNET SAUVIGNON, CAYMUS
(NAPA VALLEY, CALIFORNIA) $45

SPECIALTY COCKTAILS $18

15 CHURCH COCKTAIL

ELDERFLOWER LIQUEUR, POMEGRANATE
LIQUEUR, PROSECCO, POMEGRANATE ARILS,
CRUSHED ICE

VESPERTINE

KETEL ONE VODKA, BEEFEATER GIN,
ROSEMARY & CITRUS-INFUSED OLIVE OIL,
ORANGE BITTERS, LILLET BLANC

BURKE’S LEMONADE
BELVEDERE VODKA, LEMON, RASPBERRY
SYRUP, LEMON, TOPPED WITH SELTZER

BLOOD ORANGE MARGARITA
CIMMARON BLANCO, GIFFARD CURACAO,
LIME, BLOOD ORANGE PUREE, SALT RIM

CHAMPAGNE MoJiTO

EL DORADO 3YR WHITE RUM, FRESH
MINT, LIME, SIMPLE SYRUP, TOPPED WITH
PROSECCO

MELON AVENUE

EL OCCIDENTAL GUERRERO MEZCAL,
AELRED MELON LIQUEUR,SPICED HONEY
SYRUP, BURLESQUE BITTERS

MIDNIGHT MARGARITA

CASAMIGOS BLANCO, GIFFARD CURAGAO,
LIME, BLACKBERRY, MINT, DEMERARA,
NUTMEG, CINNAMON, ROSE

MERRY ROSE

GREY GOOSE LA POIRE, LAPOSTOLLE PISCO,
LIME, GIFFARD GINGER OF THE INDIES,
ROSEMARY GINGER SYRUP, ROSEMARY

THE WALLFLOWER

SAGE BUTTER-WASHED REDEMPTION RYE,
NOCINO, AMARO MONTENEGRO, BLACK
WALNUT BITTERS, DEMERARA, SAGE

HALLMARK

DARVELLES VSOP BRANDY, HOUSE-MADE
PUMPKIN PUREE, BAILY’S IRISH CREAM,
SPLASH OF SELTZER, CINNAMON

THE NEW BRANDY MANHATTAN
MENORVAL X.O0. CALVADOS, BASIL HAYDEN
DARK RYE, SWEET VERMOUTH,

DRY VERMOUTH, BENEDICTINE, ORANGE
FLOWER WATER, BURLESQUE BITTERS

15 CHURCH ESPRESSO MARTINI
FRESH ESPRESSO, STOLI VANIL, KAHLUA,
GOSLING’S DARK RUM, ANGOSTURA BITTERS

MOCKTAILS & OTHER REFRESHMENTS $8

VIRGIN MoJiTO
FRESH LIME, FRESH MINT, SIMPLE SYRUP,
SELTZER

BLUE LAVENDER BREEZE
BLUEBERRY LAVENDER SYRUP, LIME,
CREAM OF COCONUT, MINT, SETLZER, 7UP

FIRST LIGHT
PINEAPPLE, LIME, GINGER BEER, GRENADINE

WINTER ROSE
GRAPEFRUIT, ROSEMARY SYRUP, ROSE, 7UP

FENTIMEN’S GINGER BEER
FENTIMEN’S GRAPEFRUIT TONIC
SPRECHER ROOT BEER
HouseE-MADE LIME SODA



