
Saturday Night Flights 
Featuring Local Products 

 

Available at the Bar 7 pm – 10 pm  

Saturday Nights 

$16 with purchase of an entrée 
 

 

Beer  
 

Eastern Shore, St. Michael’s Ale (Eastern Shore, MD)_ 
A very easy drinking amber ale with a nice complex malt profile balanced with a blend of American hops. 
Sure to satisfy the crafty and new to craft beer drinkers alike. Style: Amber Ale, ABV: 5.5%, IBU’s: 35  
 

Devil’s Backbone, Stripped Bass Pale Ale (Lexington, VA) 
This beer is golden in color with a light body and pleasant hop bouquet of traditional noble German hops 
blended with the intense citrus of American hop varieties. When you’re in a boat or simply enjoying a 
meal of fresh seafood, this beer is meant to enhance the bounty of the bay! Style: Pale Ale, ABV: 5.2%, 
IBU’s: 32  
 

O’Connor’s El Guapo Agave (Norfolk, VA) 
El Guapo, translated “the handsome one,” looks sexy, smells beautiful, and feels great! El Guapo is a 
medium-bodied Agave India Pale Ale with grassy citrus nose, notes of sweet caramel, and finishing with 
a smooth but strong bitterness. Style: Indian Pale Ale, ABV:7.5%, IBU’s: 70 
 

 
 

Cocktail (The Classics) 

Boulevardier 
One Eight Distillery Rock Creek Whiskey (D.C.), Dolin Rouge, Campari 
 

Brunswick Sour 
Blue Dyer Rum (Waldorf, MD), Lime, Simple Syrup, Red Wine 
 

Last Word 
One Eight Distillery Ivy City Gin (D.C), Green Chartreuse, Maraschino Liqueur, Lime    
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White Wine 
 

Ingleside Pinot Grigio (Northern Neck ,VA) 
A lovely wine with a fruity fragrance, followed by a firm acidity and crispness offering a nice 

mid-palate balance with a clean finish.   

 

Chrysalis Viognier (Middleburg, VA) 
Displays a striking aroma of orange blossoms with the perfume of springtime orchard flowers at 

their freshest. Aging in its lees enhances its rich and creamy mouthfeel, with the distinctive fruit 

flavors of honeydew melon and pears permeating the palate.   

 

Jefferson Monticello Chardonnay (Charlottesville, VA) 
A bouquet of vanilla, green apple, and pear give way to a delicate and balanced palate. Citrus 

notes abound, finishing with bright acidity and length.  
 

 
 
 

Red Wine 
 

Ox Eye Pinot Noir (Staunton, VA) 
Dry, light bodied and plummy. Black currant with a hint of smoke. Lovely with duck, lamb, 

moussaka and hearty soups.  
 

Barboursville Babera Reserve (Barboursville, VA) 
Elegantly earthy, with raspberry and vivid cherry notes. Very typical of the terroir.  
 

Linden Claret (Linden, VA) 
A palate of restrained balance. Medium bodied. Refreshing acidity frames the structure with 

some background tannins. Aromas of red and black fruits, forest floor, and subtle toast. 

 


