
Wines by the glass 
 
Prosecco Extra Dry NV, Lamberti
(Veneto, Italy) $13 

Crémant Brut Rosé, 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

Rosé, 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 
 
Côtes du Rhône, Domaine Des Nymphes 
(Rhône Valley, France) $15

Bordeaux, Château Saint-Sulpice
(Entre -Deux -Mers, France) $15

Châteauneuf-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 curaçao, 
lime, blood orange purée, 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 curaçao,
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 purée, baily’s irish cream,
splash of seltzer, cinnamon

the new brandy manhattan
menorval x.o. 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
House-Made Lime Soda


