
P:  Welcome All of the wines and spirits are
available to have in a glass.
Spirits can be neat or with ice.

By the Glass
Full Pour

Cocktails

Hot Cocoa Bar

Rosé Garden Sparkler

Smoked Vanilla Bean
Old Fashioned

Live Free & Rye
Rye Whiskey, Ginger Ale, Lemon.

Breakfast Bourbon, vanilla bean
syrup, black walnut bitters, smoke

Grab a paper slip and match your
preferred toppings with or
without alcohol

$14.00 

$10.00 

Use the paper tasting slip
to Select any 5 wines
and/or Spirits. Reference
the large product menu
for details.

Welcome!

$15.00 

Classics
Combine any of our spirits with
Soda, Tonic, or one of our sodas.

$12.00 

Non-Alcoholic
Juice Flight
Try a flight of juices, two grape
and one cranberry

$9.00 

Espresso ..............

Cappuccino ........

Latté ...................

Americano ..........

Mocha Latté .......

$3.50

$5.50

$6.00

$4.75

$5.50

From the Avery’s Cafe:

Soda $3.00 
Cola, Diet Cola, Lemon/Lime,
Ginger Ale, Lemonade,

$14.00 

$14.00 

Tastings
Wi-Fi: FH Tasting Room Guest

$14.00 

Petal & Juniper Fizz
Gin, rose codial, lime, soda

$14.00 

Rosé, strawberry puree, lemon,
ginger ale



 We cannot make
modifications:

You get what you get,
you don’t get upset.  

Boards Panini
Cheese
Assortment of cheeses with
crackers (GF), marinated olives,
grapes, and dried Fruit

Charcuterie
A selection of cured meats, house-
made whiskey pickles, and Chef’s
choice cheese served with crackers
(GF). *this item contains nuts. $15.00 

Chimichurri
Chicken
Grilled Chicken with Red onions,
Celery and roasted red pepper tossed
with mayo and house made
chimichurri sauce topped with fresh
greens and provolone cheese

*Gluten free bread +$2

$13.00 Caprese
Fresh Mozzarella with sliced tomato
and kale pesto topped with balsamic
glaze and fresh greens 

$10.00 
Grilled
Cheese
Provolone and American cheese
grilled to perfection

Hummus
House made hummus with pita and
house-pickled vegetables.

$15.00 

$19.00 

$13.00 

Sweet

Banana
Fosters
Empanadas
Bananas, cinnamon, brown sugar,
Served with Whipped Cream (DF) and
chocolate Drizzle.

$12.00 

Empanadas by Aye, yo foods -  Exeter

*GF

Please notify your server of any
allergies in your party.

*Our gluten-free items are prepared in a
shared kitchen and with gluten

containing products*

All sandwiches served with Kettle
Chips, House made Whiskey Pickles
and Horseradish cream sauce

Please notify your server of any
allergies in your party.

*Our gluten-free items are prepared in a
shared kitchen and with gluten

containing products*
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	$15.00
	Use the paper tasting slip to Select any 5 wines and/or Spirits. Reference the large product menu for details.
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	Juice Flight
	$9.00
	$3.00
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	From the Avery’s Cafe:
	Espresso .............. Cappuccino ........ Latté ................... Americano .......... Mocha Latté .......
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	Full Pour
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	$14.00

	Cocktails
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	$12.00
	Rosé Garden Sparkler
	$14.00
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	Petal & Juniper Fizz
	$14.00
	Live Free & Rye
	Smoked Vanilla Bean Old Fashioned
	$14.00

	Boards
	Cheese
	$15.00
	Assortment of cheeses with crackers (GF), marinated olives, grapes, and dried Fruit


	Charcuterie
	$19.00
	A selection of cured meats, house-made whiskey pickles, and Chef’s choice cheese served with crackers (GF). *this item contains nuts.


	Hummus
	$13.00
	House made hummus with pita and house-pickled vegetables.



	Sweet
	Empanadas by Aye, yo foods -  Exeter
	Banana Fosters Empanadas
	*GF
	$12.00
	Bananas, cinnamon, brown sugar, Served with Whipped Cream (DF) and chocolate Drizzle.




	Panini
	All sandwiches served with Kettle Chips, House made Whiskey Pickles and Horseradish cream sauce
	*Gluten free bread +$2

	We cannot make modifications: You get what you get, you don’t get upset.
	Chimichurri Chicken
	$15.00
	Grilled Chicken with Red onions, Celery and roasted red pepper tossed with mayo and house made chimichurri sauce topped with fresh greens and provolone cheese


	Caprese
	$13.00
	Fresh Mozzarella with sliced tomato and kale pesto topped with balsamic glaze and fresh greens


	Grilled Cheese
	$10.00
	Provolone and American cheese grilled to perfection




