
	   	 SPARKLING WINES

	 #P47114#	 #P47473#	 Domaine Chandon, Rosé
			   California, NV 187ml

	 #P47115#	 #P47474#	 Domaine Chandon, Brut Classic
			   California, NV 187ml

	 6 oz pour  9 oz pour 	 WHITE WINES

	 6 oz pour  9 oz pour 	 RED WINES

The wines-by-the-glass list is in a
progressive order. Wines with similar flavors
are listed in a simple sequence starting with
those that are sweeter and very mild in taste
and progressing to wines that are drier and
stronger in taste.

11 Domaine Chandon, Rosé 
California, NV 187ml

11 Domaine Chandon, Brut Classic 
California, NV 187ml

9 12 Banfi Le Rime, Pinot Grigio 
Tuscany, Italy

10 13.5 Joel Gott, Sauvignon Blanc 
California

9 12 Hess Select, Chardonnay 
Monterey County, California

11 14.5 Kendall-Jackson, Chardonnay, 
“Vintner’s Reserve” 
California

14 18.5 Ferrari-Carano, Chardonnay 
Sonoma County, California

12 16 Franciscan, Chardonnay 
Napa Valley, California

12 16 Estancia, Pinot Noir, 
“Pinnacles Ranches” 
Monterey County, California

16 21.5 Steele, Pinot Noir 
Carneros, California

9 12 Hogue, Merlot 
Columbia Valley, Washington

11 14.5 Bodega Catena Zapata, Malbec, 
“Vista Flores” 
Mendoza, Argentina

11 14.5 Louis M. Martini, 
Cabernet Sauvignon 
Sonoma County, California

9 12 Main Street Winery, 
Cabernet Sauvignon 
Lake-Monterey-Santa Barbara, California

15 20 Oberon, Cabernet Sauvignon 
Napa Valley, California
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	 10	 French Connection
		  BOMBAY SAPPHIRE Gin, Fresh Mint and Lemon
		  Juice, topped off with Domaine Chandon Sparkling.

	 10	 Orchard Spice Manhattan
		  Maker’s Mark Bourbon, Thatcher’s Organic Apple Spice
		  Ginger Liqueur, Maple Syrup, Apple Juice and a dash of Bitters.

	 10	 Spring in Southampton
		  EFFEN Cucumber Vodka, Cointreau Orange Liqueur,
		  Fresh Mint and Lemon Juice.

	 10	 Ginger Snap Sour
		  Jameson Irish Whiskey, Apple Juice, Fresh Lemon Juice,
		  topped with Fever-Tree Ginger Beer and served over ice.

	 10	 Cucumber Mule
		  Belvedere Vodka, Thatcher’s Organic Cucumber Liqueur,
		  Fresh Lime Juice, Fever-Tree Ginger Beer and served over ice.   

		 12	 Far East Mojito
		  BACARDI LIMÓN Rum and Fresh Lime Juice muddled with
		  Mint, Sugar and Fresh Ginger, topped with Soda Water.

	 12	 Berry Mojito
		  10 Cane Rum, Thatcher’s Yumberry Liqueur muddled with
		  Seasonal Berries and Fresh Mint, topped with Soda Water.

	 12	 The Belmont Cocktail
		  Woodford Reserve Bourbon, Averna Liqueur and a
		  dash of Orange Bitters.

	 12	 Pear & Rosemary Buck
		  Patrón Silver Tequila, Pear Puree and Fresh Lime Juice
		  muddled with Rosemary and topped off with
		  Fever-Tree Ginger Beer.

	 12	 Au Currant Smash
		  ABSOLUT Vodka and Cassis Liqueur muddled with
		  Mint and Fresh Limes.

	 12	 Hibiscus Honeysuckle
		  Hibiscus-infused BACARDI SUPERIOR Rum mixed with
		  Honey Syrup and Fresh Lime Juice.

Unique, regionally inspired
flavors specially crafted by

acclaimed mixologists, driven by local trends, authentic flavors and the best fresh,
indigenous ingredients available.
Christy Pope has been at the forefront of the cocktail movement for over a decade.
Her menu celebrates the original cocktail born in the Boston/Albany/New York area,
inspiring the Belmont, as well as highlights local flavors such as
Currant, Pear and Rosemary. 



	
	 13	 Sage Advice
		  Prairie Organic Vodka mixed with Pineapple Juice and
		  muddled with Fresh Sage and Lemon Juice.

	 13	 Blushing Berri
		  Ketel One Vodka muddled with Fresh Blueberries and
		  Lime Juice.

	 13	 Indian Summer
		  Hendrick’s Gin, Thatcher’s Organic Elderflower Liqueur and
		  Fresh Lime Juice.

	 13	 Raspberry Citrus Drop
		  Stoli Vodka and Cointreau Orange Liqueur muddled with
		  Fresh Raspberries and Lemon Juice, shaken and
		  topped with Sprite.

	 13	 Bitter Sweet
		  GREY GOOSE Vodka, Noilly Prat Sweet Vermouth and
		  Cranberry Juice, muddled with Fresh Strawberries and a
		  dash of Balsamic Vinegar.

	
	
	 15	 Grand Ole Margarita
		  Herradura Silver Tequila, Monin Agave Nectar, Fresh Lime
		  and Orange Juices topped with a float of Grand Marnier.

	 15	 Skinny Minny Rita
		  Tres Generaciones Reposado Tequila, Monin Sugar Free
		  Sweetener and Fresh Lime Juice.

	 5.5	 AMERICAN
		  Budweiser  |  Bud Light  |  Coor's Light
		  Michelob ULTRA  |  Miller Lite

	 6.5	 PREMIUM
		  Stella Artois  |  Sam Adams Boston Lager
		  Corona Extra  |  Stella Artois, Draught - 7
		  GUINNESS  |  Sam Adams Boston Lager, Draught - 7
		  Heineken  |  Sam Adams Seasonal, Draught - 7
		  Amstel Light 
		  St. Pauli Girl - na 

	 7	 REGIONAL DRAUGHT
		  Yuengling Lager, PA  |  Dog Fish 60 Minute IPA, DE                                                         
		  Flying Dog Brewery Seasonal, MD 
		



* Consuming raw or undercooked Meats, Poultry Seafood, Shellfish 
or Eggs may increase your risk for food borne illness, especially if 
you have certain medical conditions.   
All prices are subject to the Local F&B Sales Tax of 10%

 8 Vidalia Onion Bisque 
Lump Crabmeat, Basil Oil and Chives

8 Fried Brussels Sprouts 
Greek Yogurt Dip

8 Sea Salted French Fries 
Hand Cut with Ancho Ketchup and Brown Gravy

12 Shrimp Spring Rolls 
Sweet Corn, Vidalia Onion and Lemon Chive Aioli

12 Dr. Pepper BBQ Lollipop Wings 
Blue Cheese or Ranch Dressing

12 Duck Confit Nachos 
Roasted Red Peppers, Caramelized Onions,  
Melted Brie, French Lentil Ragout, Scallions and  
a Green Peppercorn Sauce

12 Chicken Quesadilla 
Sweet Corn, Black Bean Salsa, Pickled Peppers,  
Oaxaca Cheese, Avocado Sour Cream Puree and  
Roasted Tomato Salsa

15 Local Cheese & Charcuterie 
Napoli Salami, Hot Lomo, Prosciutto, Cabra la Mancha 
Cheese, Grayson Cheese, cava Aged Cheddar Cheese, 
Pickled Peppers, Cornichons and a Selection of Mustard 
Jars (Honey, Dijon and Peppercorn)

15 Maryland-Style Crab Dip 
Sesame Lavosh and Old Bay Seasoning

15 Fish Tacos 
Napa Cabbage Slaw, Sour Cream, Stewed Tomato Salsa 
and Soft Tortillas

15 Trio of Pineland Farms All Natural Burgers* 
3 ounces of Hand Formed Patties, plain or with Tillamook 
Cheddar, Pickled Peppers, Cornichons, Homemade Ketchup, 
Mini Buns

15 Trio of Braised Short Ribs                                    
Fontina Cheese, Horseradish Sauce, Pickled Onions,  
Mini Buns


