DESSERTS

ALimoncello Ricotta Cheesecake, citrus-shortbread crust
créme anglaise, whipped cream 11

¢ Chateau Coutet “Chartreuse de Coutet” Sauternes 8
Vanilla Bean Créme Briilée, chilled vanilla bean custard
caramelized sugar, raspberry coulis, pirouette cookie 11
? Sandeman Rainwater Madeira 5
ARed Velvet Cake, cream cheese swirl
salted caramel, chocolate shavings, GVG vanilla ice cream 12
? Fonseca 10 year Tawny Port 8
Apple Crostata, rustic tart, Granny Smith & Gala apples
GVG buttermilk ice cream, salted caramel, cinnamon 11
? Michele Chiarlo “Nivole” Moscato d’Asti 6
Rich Chocolate Cake, mocha cream filling
ganache, creme anglaise, raspberry coulis, chocolate sauce 11
¢ Dow’s LBV Port’18 9
Frozen Nutty Irishman, chocolate cake, Irish cream mousse
crushed English toffee, creme anglaise, chocolate sauce 11
? Dow’s 20 Year Tawny Port 14
Affogato, GVG vanilla ice cream, shot of espresso
chocolate-hazelnut biscotti 8

? Croft 10 year Tawny Port 8

A Chef’s Features
? Wine Pairing Selections

COFFEES

Latte, Cappuccino, or Flat White 6
caramel, hazelnut, or vanilla

Cortado 5

Please let us know about your allergies.
Some recipes may contain nuts or other allergens. Ask Server about Milk Alternatives

EMPLOYEE TRUST OWNED!



PORT/SHERRY/MADEIRA
Croft “Pink” Rosé Port

Croft 10 year Tawny Port
Dow’s LBV Port ’18

Dow’s 10 year Tawny Port
Dow’s 20 year Tawny Port
Dow’s 1994 Vintage Port
Fonseca 10 year Tawny Port

«

Graham’s “Six Grapes” Ruby Port

Sandeman “Founders Reserve” Ruby Port

Dry Sack Medium Dry Sherry
Harveys Bristol Cream Sherry

Sandeman Rainwater Madeira

DESSERT WINES

Saracco Moscato d’Asti
Michele Chiarlo “Nivole” Moscato d’Asti

Chateau Coutet
“Chartreuse de Coutet” Sauternes

COGNAC (2 02)

Courvoisier VS
Hennessy VS
Hennessy XO

Rémy Martin VSOP
Rémy Martin XO

TEQUILA/MEZCAL (2 0z)

Casamigos Afiejo
Casamigos Blanco
Casamigos Reposado

400 Conejos Mezcal Joven
Creyente Mezcal Joven
Del Maguey “Vida” Mezcal
Dobel 50 Extra Afiejo
Don Julio 1942

Don Julio Reposado
Herradura Ultra

LALO

Patrén Reposado

Patron Silver

Tequila Ocho Blanco
Tequila Ocho Reposado

WHISKEY (2 oz)
Canadian Club

Crown Royal
Gentleman Jack
High West “Campfire”
Jack Daniel’s
Michter’s Sour Mash
Uncle Nearest 1856

IRISH (2 0z)

Jameson

Redbreast 12 year

Slane Triple Casked
Tullamore D.E.W. 12 year
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BOURBON (2 oz)
1792 Small Batch

Angel’s Envy

Baker’s 7 year

Basil Hayden

Blade and Bow

Booker’s

Breckenridge

Buffalo Trace

Bulleit

Eagle Rare

Elijah Craig Small Batch
Four Roses Single Barrel
Heaven Hill

High West

Isaac Bowman Port Finish
Jefferson’s Reserve
Jefferson’s Ocean

Jim Beam

Knob Creek

Maker’s Mark

Maker’s 46

Old Forester 1897 Bottled-in-Bond
Old Forester 1910

Old Forester Signature
Russell’s Reserve Single Barrel
Wild Turkey 101
Woodford Reserve

RYE (2 02)

Angel’s Envy

Basil Hayden Dark
Bulleit 95

Fisher’s

High West “Double Rye!”
Knob Creek Small Batch 7 year
Michter’s

Old Overholt
Redemption

Sazerac

Southern Star Double Rye
Templeton

WhistlePig 10 year
WhistlePig 12 year
Woodford Reserve

SCOTCH (2 0z)

Aberlour 16 year

Ardbeg 10 year

Auchentoshan “American Oak”
Balvenie “DoubleWood” 12 year
Balvenie 21 year

Bowmore 15 year

Chivas Regal 12 year

Dewar’s

Glenfiddich 12 year

Glenlivet 12 year
Glenmorangie “Quinta Ruban” 14 year
Johnnie Walker “Red”

Johnnie Walker “Black”
Johnnie Walker “Blue”
Lagavulin 16 year

Laphroaig 10 year

Macallan 12 year

Macallan 25 year

Oban 14 year
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FEATURED COCKTAILS

Perfectly Peared
Grey Goose La Poire, Domaine de Canton
lemon, demerara simple, prosecco; stemmed 14

The Sage Daisy
LALO, dry Curagao, cranberry, lime
honey-sage simple; tall 14

Gingerbread Manhattan
Michter’s Sour Mash, Domaine de Canton
Amaro Averna, winter spice dram, orange bitters; up 15

Sugar Rush
Absolut Vanilia, Licor 43, Disaronno
vanilla simple, cream; rocks 14

Winter Negroni
Tanqueray, Lillet Blanc, Dolin Génépy
honey-sage simple, orange bitters; rocks 14

Core Memory
Kill Devil Spiced Rum, sour apple liqueur, apple cider
lime, Angostura bitters, ginger beer; crushed ice 14
Rye and Bright*
Woodford Reserve Rye, housemade sour
cranberry, cranberry bitters; rocks 15
Mulling It Over

Parducci Merlot, Christian Brothers Brandy
winter spice dram; hot 14

SIGNATURE COCKTAILS

Pomegranate Fusion
Tito’s, Domaine de Canton
dry Curagao, pomegranate; up 14
True to Fashion

Bulleit, Luxardo syrup, demerara simple
orange bitters, Angostura bitters; rocks 14

Orange You Awake
Casamigos Reposado, Licor 43
espresso, orange bitters; rocks 15

Double Black Diamond
Woodford Reserve Rye, Rémy Martin VSOP
Amaro Averna, black walnut bitters; rocks 15

ZERO PROOF

Sage Expectations*
pomegranate, housemade sour, sage, lemon, soda, Sprite 8

The Frosted Grape
sparkling grape, ginger beer, lime 8

*Items are cooked to order or may contain raw ingredients.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your
risk of foodborne illness, especially if you have certain medical conditions.



NORTH CAROLINA BEER
Pale Ale, Oskar Blues “Dale’s” (6.5%) Brevard 6

Amber Ale, Highland “Gaelic” (5.8%) Asheville 6
Porter, Foothills “People’s Porter” (5.8%) Winston-Salem 6
Hefeweizen, Four Saints “Hedrick’s” 160z (4.2%) Asheboro 8
Hazy IPA, Wicked Weed “Perni-Haze” (6.9%) Asheville 8
Hazy IPA, Appalachian Mountain “Low & Hazy” (4.1%) Boone 6
Brown Ale, Lonerider “Sweet Josie” 160z (6.1%) Raleigh 8
Kolsch, Blowing Rock “Kélsch” (5.5%) Blowing Rock 5
Cider, Appalachian Mountain “Southern Apple” (5.0%) Boone 6

Pilsner, Fullsteam Brewery “Paycheck” (4.5%) Durham 6

CRAFT BEER

Seasonal Gose, Anderson Valley
“Highway 128 Session Series” (4.2%) California 6

Hard Seltzer, Truly “Wild Berry” 160z (5.0%) Massachusetts 6
Witbier, Allagash “White” (5.2%) Maine 8
Lager, Fair Isle “House Lager” 160z (4.9%) Washington 7
IPA, Bell’s “Two Hearted” (7.0%) Michigan 6
Trappist Ale, Chimay Premiére Dubbel (7.0%) Belgium 15
Trappist Ale, Rochefort 10 Quadrupel (11.3%) Belgium 17
Stout, Founders “Breakfast Stout” (8.3%) Michigan 9
Flemish Sour Ale, Rodenbach “Grand Cru” (6.0%) Belgium 14
IPA (Non-Alcoholic), Athletic “Free Wave” (<0.5%) Connecticut 6

Blonde Ale (Non-Alcoholic), Partake (<0.5%) Canada 6

DOMESTIC & IMPORT BEER

Budweiser (5.0%) 4 Bud Light (4.2%) 4
Coors Light (4.2%) 4 Michelob Ultra (4.2%) 4
Miller Lite (4.2%) 4 Corona (4.6%) 6
Stella Artois (5.0%) 6 Guinness Draught (4.2%) 8
Heineken (5.0%) 6 Heineken N/A (0.0%) 6

DRAFT BEER

Ask about our current Draft Beer selection



