salt of the earth

Beverage Menu

SPARKLING

2020 Mongarda Valdobbiadene Prosecco Superiore Brut (Veneto, Italy) 30

2021 Masottina R.D.O. Rive di Ogliano Levante Prosecco Extra Dry (Veneto, Italy) 36
Les Alliés Pétillant Naturel Rosé off-dry (France) 21

WHITE

2020 Goose Watch Winery Diamond sweet (Cayuga Lake, NY) 19 *glass 7

2020 Heart & Hands Riesling semi-dry (Cayuga Lake, NY) 35

Hermann J. Wiemer Field White (NV) Griiner, Riesling, Chardonnay blend (Seneca Lake, NY) 29
2020 Hermann J. Wiemer Dry Riesling (Seneca Lake, NY) 32 *glass 12 SOLD OUT
2021 Dr. G Dry Riesling (Mosel, Germany) 26 *glass 9

2020 Jeanne Marie Chardonnay (Central Coast, California) 24

2018 Lamoreaux Landing Chardonnay (Seneca Lake, NY) 29 *glass 10

2019 Standing Stone Vineyards County Line Gewtlirztraminer (Seneca Lake, NY) 37
2021 Rochette Touraine Sauvignon Blanc (Loire, France) 24 *glass 9

2021 Tutela Friuli Grave Pinot Grigio (Veneto, Italy) 22 *glass 8

2021 Cora Pinot Grigio IGT Colline Pescaresi (Abruzzo, Italy) 21

2021 Vifia Nora Albarifio (Rias Baixas, Spain) 32

2019 Domaine Chevrot Aligoté "Quatre Terroirs" (Bourgogne, France) 46

ROSE
2021 Quarry Ridge Dry Rosé (Cayuga Lake, NY) 32 *glass 12

RED

2020 Beau! Beaujolais, Jean Loron (Burgundy, France) 22

2020 Heart & Hands Pinot Noir (Cayuga Lake, NY) 42

2019 Bloomer Creek Vineyard Pinot Noir (Seneca Lake, NY) 39

2020 Quarry Ridge Pinot Noir (Cayuga Lake, NY) 39

2020 Bodegas Finca La Estacada Malbec (Central Spain) 19 *glass 8
2019 Durigutti Cabernet Franc (Mendoza, Argentina) 29

2019 Francois Villard L'appel des Sereines Syrah (N. Rhone, France) 36
2020 Jeanne Marie Cabernet Sauvignon (Central Coast, California) 23 *glass 9
2019 Mary Taylor 'Filipe Ferreira' Red Blend (Douro, Portugal) 27
2020 luli Vino Rossa Umberta Barbera (Piemonte, Italy) 32

BYTHEGLASS

2020 Goose Watch Winery Diamond (Cayuga Lake, NY) 7
2018 Lamoreaux Landing Chardonnay (Seneca Lake, NY) 10
2021 Rochette Touraine Sauvignon Blanc (Loire, France) 9
2021 Tutela Friuli Grave Pinot Grigio (Veneto, Italy) 8

2021 Dr. G Dry Riesling (Mosel, Germany) 9

2021 Quarry Ridge Dry Rosé (Cayuga Lake, NY) 12

2020 Bodegas Finca La Estacada Malbec (Central Spain) 8
2020 Jeanne Marie Cabernet Sauvignon (California) 9
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CRAFTBEER

Medalla Light Lager (Puerto Rico) 4.2% abv 10 0z 5

Jack’s Abby (Framingham, MA) Helles Lager 5.2% abv 16 0z 7

Jack’s Abby (Framingham, MA) Smoke & Dagger Black Lager 5.6% abv 16 0z 7
Aurora Brewing Co. AEON German Style Pilsner 5.5% abv 8

Oskar Blues Brewery (Longmont, CO) Mamas Little Yella Pils Pilsner 4.7% abv 12 0z 5
Brewery Ommegang (Cooperstown, NY) Rare Vos Amber Ale 6.5% abv 12 oz bottle 6
Steuben Brewing Co. (Hammondsport, NY) Hometown Brown Ale 7.4% abv 16 0z 9
Brewery Ommegang (Cooperstown, NY) Witte 5.2% abv 12 oz bottle 6

Cigar City Brewing (Tampa, FL) Good Gourd Imperial Pumpkin Ale 8.8% abv 12 0z 7
Willow Rock Brewing Company (Syracuse, NY) Break Out Blonde Ale 5.5% abv 16 0z 7
SixPoint Brewery Resin (Brooklyn, NY) Resin DIPA 9.0% abv 12 0z 7

Aurora Brewing Co. Fresh To Death New England Double IPA 6.8% abv 16 0z 9
Aurora Brewing Co. BLUMEN New England Double IPA 7.5% Abv 16 oz 9

Sloop Brewing Co. (East Fishkill, NY) Juice Bomb IPA 6.5% abv 12 0z 6

Meier's Creek (Cazenovia, NY) Velvet Fog IPA 6.5% abv 16 0z 8

Cigar City Brewing (Tampa, FL) Jai-Alai IPA 7.5% abv 12 0z 6

Prison City Brewing (Auburn, NY) Quiet Riot Session NE IPA 4.0% abv 16 0z 9

Left Hand Brewing Co. (Longmont, CO) Milk Stout Nitro 6.0% abv 12 oz bottle 8
Stoneyard Brewing Co. (Brockport, NY) Peach Kolsch 5.0% abv 16 0z 7

Athletic Brewing Co (Stratford, CT) Free Wave Non-Alcoholic* Hazy IPA less than 0.5%* abv 12 0z 5

CIDER
Rootstock Dry Hard Cider 12 0z 6.9% abv 6

SOFT DRINKS

Bottled Water 16.9 0z 2.00

Coca Cola 12 0z 1.75

Coca Cola DIET 12 0z 1.75

Sprite 12 0z 1.75

Minute Maid Lemon Aid 12 0z 1.75
Arizona Green Tea 12 0z 2.50
Saratoga Sparkling Water 11.5 0z 3.25
Coffee/Hot Tea 2.50

3/28/23 subject to change, for current menus scan QR code
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Disclaimer: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of

foodborne illness. Our restaurant also includes products with peanuts, tree nuts, soy, milk, eggs and wheat. While S alt oghe e arth

we take steps to minimize the risk of cross-contamination, we cannot guarantee that any of our products are safe
to consume for people with peanut, tree nut, soy, milk, egg or wheat allergies. .
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