














Brand
Geisweiler
Burgundy - France

Carousel Classique
France

Giovello Prosecco
Italy

Nicolas Feuillatte
Champagne - France

Piper-Heidsieck
Champagne - France

Tipsy - Cuvee

California

Body

NV Demi-sec. Touch of sweetness. Floral notes.
Soft & velvety. Clean finish.
Brut Sparkling. Well balanced fruit &

NV
effervescence.

NV Lightly sweet Italian sparkling. Creamy peach
& melon. Soft effervescence.

NV Brut Champagne. Floral. Hint ot pear, apple &
almonds. Light toastiness. Balanced.

NV Brut Champagne. Firm structure. Toasty notes.
Fresh, light fruit.
Off-dry. Floral notes. Creamy & toasty. Light

NV . “_
nuttiness. Easy drinking.

Btl Gls

Brand

Luscious Vines
New York

Choc-a-Bloc
South Australia

Barros - 10 Year Tawny Port

Portugal

Croft Distinction - Port

Portugal

Hopler - Icewine "Eiswein"

Austria

Grape: Muscat Canelli . Creamy sweetness.
Honeysuckle. Light.

Chocolate Tawny Port. Succulent chocolate &

cherry. Mild nuttiness. Exceptional dessert!
NV Sweet. Nutty pecan. Notes of toffee &
butterscotch. Smooth. Lighter than ruby.
NV Sweet & rich. Light tannins. Hint of plum.
Smooth dark fruit.

Grape:Gruner Veltliner. Mouthwatering
sweetness. Hint of honey & nectar.

Bccrs & Beverages

Btl Gls

Regular - $3.50 Premium - $4.50 Select - $6.50
- Chimay Blue
- Stella Artois - Heineken - Quilmes - Duvel
- Bud Light - Guiness Stout - St. Arnold Amber - Dogfishhead
- Miller Lite - Shiner Bock - Shiner Black 90min IPA
- Michelob Utlra - Broken Halo IPA - Sessions - Bar Bar
- Franziskaner Hefe-Weisse - ShockTop - Kwak
Fiji Bottled Water $2.50
Soda $1.50
Republic of Tea (Raspberry, Peach, Pomegranate, Black Darjeeling) Iced $3.50

**Newk's Sandwiches, Salads, & Pizzas Available**



APPetizers & | xtras

Caprese Salad: After 6pm. Tomatoes, Italian Buffalo Mozz., Aged Balsamic & Olive Oil $9
Bread 'n' Spread: Honeybutter OR Balsamic Olive Oil Dip $7
Roasted Red Pepper Humus: Mild Spice. Served with crackerbread. $7
Mixed Mediterranean Olives $5

Cheeses & Charcuterie

2 Cheeses - $14 4 Cheeses + Meat & Olives - $36 4 Cheeses - $27

Milder Bolder & Richer
Manchego Merlot Sartori Barely Buzzed
Piave 18 Month Aged Gouda Redneck Cheddar
Jarlsburg White Stilton with Apricot Dunbarton Blue
Ossau-Iraty Gruyere Yellow Bleu
Brie Black Truffle Point Reyes Blue
Side Prosciutto or Smoked Prosciuttc $5

Avrtisan [Tlatbreads

Available after 6pm Mon-Sat

7 Cheesy Sins: A balanced array of seven cheeses timed to perfection. $14
- Mozzarella, Asiago, Fontinella, Ricotta, Parmesan, Provolone & Romano.

Marge & Rita: Cork Café's version of an age-old classic with a twist. $12
- Mozzarella & Buffalo Mozzarella, San Marzano Tomatoes, Roasted Garlic & Basil.

Run through the Garden: A veggie lover's dream. $12
- Mozz., Spinach, Seasonal Peppers, Cherry Tomatoes, Caramelized Onions, Mushrooms, Olives.

Fun Gus: A shrooming adventure. $14
- A Variety of Seasonal Mushrooms, Fontinella Cheese & Fresh Thyme.

Smokey Goodness: Great for the munchies! $13
- Mozz., Smoked Prosciutto, Caramelized Onions, Mushrooms, Seasonal Peppers, Secret Spread.

Wilbur: Charlotte's Blue Ribbon winner. $13
- Mozzarella, Smoked Prosciutto, Pepperoni, Sopressata, Secret Spread.

Ask about our Featured Flatbread... $13

wcets & I reats

Truffles: Wild Woman - Dark Belgian chocolate with dark chocolate filling $3(2) $5(4)

Tiramisu with Espresso Gelato $9

Chocolate Three Layered Cake with Vanilla Bean Gelatc $9

Gelato: Vanilla Bean, Espresso or Chocolate w/ Cayenne Spice Sorbet: Kickass Mango — $5

Cheesecake Slice: Creme Brulee $6





