SC8TCH

PRIME

SOCIAL HOUR
BEVERAGE MENU

Monday Through Thursday
5 PM-7PM

SPECIALTY COCKIAILS

a8 12.60

PEACHY PIGGY
\WHISTLE PIG PIGGYBACK 6 YR RYE WHISKEY, LIMONCELLO, PEACH PUREE, FRESH LEMON JUICE, BITTERS
CURATED BY EDDIE C,

SCOTTISH TEA TIME
DALMORE 12 YR SCOTCH, ALLSPICE DRAM, FRESH SOUR, ANGOSTURA BITTERS, GINGER BEER
CURATED BY LARRY B.

PUMPKIN SPICED
CROWN ROYAL VANILLA WHISKEY, PUMPKIN RUMCHATA, ESPRESSO, KAHLUA, SIMPLE SYRUP
CURATED BY LARRY B.

WHITE WINE

DR. H. THANISCH & 11.20
RIESLING, MOSEL, GERMANY

KIM CRAWFDRD:I‘E./ 0.80
SAUVIGNON BLANC, MARLBOROUGH, NEW ZEALAND

CHABLISIENNE LE FINAGE 26 14
CHARDONNAY, CHABLIS BURGUNDY, FRANCE

ROSE WINE

FANTASTIQUE 22 12 .60
CHATEAU SAINTE MARGUERITE. COTES DE PROVENCE. FRANCE 2022

RED WINE

FOUR GRACES. 26 11.20
PINOT NOIR, WILLAMETTE VALLEY, OREGON

CONUNDRUM.#%6 11.20
RED BLEND, CALIFORNIA, 2022

AUSTIN HOPE 27 17.50
CABERNET SAUVIGNON, PASO ROBLES, CALIFORNIA

FERRARI CARRANO 1#713.30
MERLOT, SONOMA COUNTY, CALIFORNIA

SPARKLING WINE

JEIO BY BISOL 28" 11.20
PROSECCO, VALDOBBIADENE, VENETO, ITALY

G.H. MUMM GRAND CORDON 24716.80
BRUT ROSE, CHAMPAGNE, FRANCE





