CRAFT

KITCHEN BAR

Rosé

Gérard Bertrand Cote des Rosés, Languedoc, FR 13.5/36
Fresh and full bodied. Floral notes and hints of grapefruit and citrus.

Chateau de Calavon Coteaux d’Aix-en-Provence Rosé, Provence, FR 13.5/36
Bright and balanced with ripe wild strawberries, fresh herbs and punchy acidity.

Agenais Rosé, Lot-et-Garonne, FR 10/27
Elegant and crisp. Notes of orange blossom and lime leaf with punchy acidity.

Unique Finds

Four Graces Pinot Gris, Willamette Valley, OR 13.5/36
Aromas of ripe pear, crisp apple and floral notes. Medium bodied with layers of tropical fruits.

Frey Vineyards Orange Beard Orange Wine, North Coast, CA 13.5/36
Notes of orange blossom and fresh herbs with lots of bright acidity and palate pleasing texture.

Sand Point Zinfandel, CA 10/27
Bursting with juicy dark berries and a touch of spice.

The Language of Yes “Cuvée Sinso”, Central Coast, CA 17/46
Cinsault and Syrah. Balanced red and blue fruits with hints of floral and spice. Pleasingly complex.

689 Cellars Red Blend, CA 10/27
Zinfandel, Cabernet Sauvignon, Merlot and Syrah. Balanced layers of ripe berries,
soft tannins and rich spice.

Chateau Cru Godard Cotes de Bordeaux, FR 13.5/36
Velvety with red currant and stewed strawberry. Structured and well balanced.

Nivarius Tempranillo Blanco (White), ES 36
Dry with vibrant acidity. Flavors of lemon curd, white peach and minerality on the finish.

Clos Les Farges Chiroubles Beaujolais, Burgundy, FR
“Fruit, glorious fruit” Light bodied. Vibrant and fresh. Juicy red fruit with intense aromatics.

Domaine Gueneau Sancerre Terres de Fossiles Rouge (Red), Sancerre, FR
Pinot Noir. Elegant earthiness followed by notes of brandied cherries, tobacco leaves and nutmeg.

Member Favorites

Fantinel Prosecco, IT 13.5/36
Maso Canali Pinot Grigio, Trentino, IT 13.5/36
Sonoma-Cutrer Chardonnay, Sonoma County, CA 13.5/36
Stoneleigh Sauvignon Blanc, Marlborough, NZ 13.5/36
Madelenna Cabernet Sauvignon, Paso Robles, CA 13.5/36
Austin Hope Cabernet Sauvignon (1L), Paso Robles, CA 19/69
R. Stuart Big Fire Pinot Noir, Willamette Valley, OR 13.5/36
Quilt Cabernet Sauvignon, Napa Valley, CA 17/46
Patrizia Cencioni Rosso di Montalcino, IT 17/46

All Landings’ Private-Label Wines Available 8/22




CRAFT

COCKTAILS

Made with TLGAC Private Label Spirits
Unless Otherwise Specified

KITCHEN BAR

Classie

Aviation 14
Gin, Creme de Violette, Maraschino Liqueur

Greyhound 12
Vodka, Grapefruit Juice

Vesper 14
Gin, Vodka, Lillet Blanc

Mai Tai 14
White & Dark Rum, Curacao, Lime Juice, Orgeat

Boulevardier 14
Bourbon, Campari, Sweet Vermouth

Rusty Nail

Scotch, Drambuie

Daiquiri

Rum, Lime Juice, Simple Syrup

Tequila Sunrise
Tequila, Orange Juice, Grenadine

Sidecar
Cognac, Orange Liqueur, Lemon Juice

Craft

Luna De Cosecha (Harvest Moon) 18
Casamigo’s Reposado, St. George Spiced Pear Liqueur
Grapefruit Juice, Cinnamon Simple Syrup

Scottish Mule 15
Cutti Sark Scotch, St-Germain, Lime
Bitters, Ginger Beer

Cucumber Collins
Hendrick’s Gin, Lemon, Club Soda
Rhoot Man Cucumber Shrub

Forbidden Sour
TLGAC Woodford Reserve, Pomegranate Juice
Lemon, Egg White, Simple Syrup

Wine Cocktails

Chandon Garden Spritz (187mL)
Ready To Drink. A Perfect Balance Between
Sweetness & Bitterness.

French 75 12
Gin, Lemon, Simple Syrup, Prosecco

Winter Sangria 14
Red Wine, Brandy, Apple Cider, Cinnamon, Anise

Autumn Old Fashioned
Bourbon, Apple Cider, Walnut Bitters
Cinnamon Simple Syrup

Midnight Orchid
Vodka, Chambord, Lemon
Lavender Simple Syrup

Island Spice

Captain Morgan Spiced Rum
Parrot Bay Coconut Rum, Lemon
Honey Simple Syrup, Apple Cider

Beer Cocktails

Black Gold
Guinness & Landings Lager

Jealous Moon
Amaro, Fernet-Branca, Lemon, Bitters, Pale Ale

Non-Aleoholic

Oddbird N/A Blanc de Blancs (200mL) 135
Green Apple, Mango, Ripe Pear & Meyer Lemon

Fireside
Rhoot Man Fig & Vanilla Shrub
Earl Grey Tea, Soda

Donkey Kick
Rhoot Man Honey-Ginger Peppercorn Shrub
Ginger Beer, Lime

Botanical Breeze
Fresh Cucumber, Basil, Seedlip Garden, Lime, Soda

After

Kentucky Old Fashioned
Buffalo Trace Bourbon, Kahlua, Espresso
Chocolate & Orange Bitters

Mudslide
Vodka, Kahlua, Irish Cream

Carrot Top
Carrot Juice, Fresh Ginger, Lemon, Soda
Tumeric Salt Rin

The Big Apple
Apple Juice, ISH Spirits Caribbean Spiced N/A Rum
Fresh Ginger, Soda

Presumed Innocent
Bloody Mary Mix, Worcestershire, Olive Juice
Horseradish, N/A Pilsner, Old Bay® Salt Rim

Dinner

Matcha Martini
Vodka, Matcha, Irish Cream

Amaro Ciociaro
Neat




