HOUSE WINES
CLOS DU BOIS CHARDONNAY, CALIFORNIA 8/30
Brilliant, silver straw yellow hue. Aroma of apple blossom, ripe pear,
and sweet lemon. Silky, smooth, buttery texture. Pairs well with a
variety of foods including fish, pasta, chicken, and salad.

BELLA SERA PINOT GRIGIO, ITALY 8/30
Crisp and refreshing. Aroma of citrus, flavors of ripe apple and pear.
Pairs well with fish and h’ors d’oeuvres

BERINGER FOUNDERS ESTATE CABERNET
SAUVIGNON, CALIFORNIA 8/30
Sturdy and flavorful. Flavors of juicy raspberries and cherries,
enhanced by oak undertones. Dry, moderately tannic. Pairs well
with beef, lamb, poultry, and game.

WHITES
CHARDONNAY:
WILLIAM HILL ESTATES,
NORTH COAST CALIFORNIA 11/42
Supple with buttery notes. Flavors of apple, citrus, and pear. Pairs
well with chicken, fish, creamy soups, and pasta.

SIMI, SONOMA COUNT Y CALIFORNIA 12/46
Light straw color with a golden edge. Flavors of baked pineapple,
hazel nut, and oak. Pairs well with cheese, chicken, grilled swordfish,
scallops and lobster

PINOT GRIGIO:
MARK WEST, CALIFORNIA 10/36
Bright, fresh fruit flavors, which balance ripeness with crispness.
Medium bodied with a lingering fruity finish. Pairs well with salads,
chicken, and fish and chips.
DAVINCI, ITALY 11/42
Flavors of green apple, juicy citrus, and tropical fruit. Dry, yet crisp
and lively. Very versatile which pairs well with fish and chicken.

SAUVIGNON BL ANC:
MATUA, NEW ZEALAND 10/36
Crisp, zingy, and bursting with freshness. Pairs well with shellfish,
goat cheese, and vegetarian dishes.

ST. SUPERY, NAPA VALLEY CALIFORNIA

12/46

Pale yellow hues with hints of green. Flavors of peach, apricot,
green apple, grapefruit, and lime. Smooth, soft, balanced and light
bodied. Pairs well with light summery dishes of salads, seafood,
and pasta.

GRUNER VELTLINER:
HUBER HUGO, AUSTRIA

11/42

Solid fruit core of lemon, lime, and peaches. Rich in finesse, yet
light and dry. Pairs well with light dishes and on a hot day.

REDS
C ABERNET SAUVIGNON:
BEAULIEU BV COASTAL ESTATES, CALIFORNIA

9/34

Dark ruby violet color. Flavors of currant, cherry, and chocolate.
Deep, yet bordering on sweet. Pairs well with beef, lamb,
and poultry

F. COPPOLA BLACK LABEL CLARET,
CALIFORNIA 12/46
Flavors of blackberry, blueberry, and dried herbs. Exceptional depth,
dry, and smooth. Bordeaux style blend which pairs well with beef,
lamb, poultry, mature and hard cheeses

PINOT NOIR:
MACMURRAY CENTRAL COAST, CALIFORNIA

11/42

Flavors of red cherry, sweet vanilla, and oak. Smooth, medium body,
dry. Pairs well with beef, veal, and poultry

MEIOMI, SONOMA, CALIFORNIA

12/46

Rich cherry flavor with additional notes of cedar, raspberry and
strawberry. Elegant and medium bodied. Pairs well with turkey,
salmon, and beef dishes.

RED BLEND:
7 MOONS, CALIFORNIA

9/34

Smooth, soft, sweet, easy to drink. Blended from 7 different grape
varietals. Tastes of ripe fruit, with chocolate and vanilla streaks. Pairs
well with a broad range of food.

MALBEC:
ALAMOS, ARGENTINA

9/34

Silky, elegant, and well balanced. Medium bodied and smooth with
bold velvety fruit flavors. Pairs well with beef, lamb, poultry

BEER
DR AFTS
Bud Light
Coors Light
Moat Mountain Scottie’s IPA
Sam Adams Octoberfest
Shipyard Pumpkin Head
Stoneface IPA
Switchback Light Amber Ale
Tuckerman’s Pale Ale

BOT TLES
Budweiser
Bud Light
Clausthaler N/A
Coors Light
Corona
Harpoon IPA
Heineken
Long Trail
Michelob Ultra
Sam Adams Boston Lager
Stella Artois
Stella Cidre

C ANS
Budweiser
Bud Light
Coors Light
Miller Lite
Michelob Ultra
Moat Czech Pilsner

Specialty Cocktails
MAPLE WHISKEY MOJITO
Lime wedges, fresh mint, brown sugar, maple whiskey and club soda
make this a fun fall alternative to a summer favorite.

AUTUMN NIGHTS

House-made cinnamon simple syrup, dashes of orange bitters, King
Arthur boiled cider, apple brandy, rye whiskey, and garnished with a
cinnamon dusted orange slice will warm you right up.

PUMPKINTINI
Vanilla vodka, Bailey’s, Pumpkin liquer, pinch of nutmeg, with a
chocolate graham cracker crumb rim.

HEADLESS HORSEMAN
Shipyard Pumpkin Ale, vanilla vodka, with a cinnamon sugar rim.

FALL IN NH FIZZ
Dry gin, fresh lemon juice, agave nectar, sparkling apple cider,
garnished with thyme and apple slices help you feel refreshed for
fall at Owl’s Nest

