FEATURED APERITIFS

Linchpin Spritz $14
Linchpin Aperitivo, Prosecco, Soda
Grande Absente Absinthe $16
Served with a Brouilleur dripper tableside
French 75 $13
Lemon, Sugar, Sparkling Wine with Courvoisier Cognac
Lillet Blanc $10
White Bordeaux-based Fortified Wine
Kir Royale $11
Putney Mountain Winery Cassis and Sparkling Wine
Americano $13
Campari, Cocchi di Torino Sweet Vermouth, Soda
The Panache $15
Yellow Chartreuse, Honey, Soda
Yuzu Bellini $14
Yuzu Puree, Linchpin Aperitivo, La Marca Prosecco
The Last Spritz $15
Green Chartreuse, Luxardo Maraschino Liqueur, Lime, Soda

HOT DRINKS

Vermont Coffee $12
Metcalfe's Maple Cream Liqueur and Coffee

French Coffee $13
Grand Marnier and Coffee

College and Church Coffee $12
Kaluha, Amaro CioCiaro and Coffee

Brand New Mittens $12
Frangelico, Bailey's and Hot Chocolate

Weekday Villian $15
Green Chartreuse, Branca Menta, Hot Chocolate

FEATURED COCKTAILS
VODKA

Green Mountain Mule $13
Green Mountain Organic Lemon Vodka, Lime,
Gosling’s Ginger Beer

GIN

Famous Farmous $15
High Drive Gin, Punt y Mes, Cynar, Amaro Ciociaro

WHISKEY

Biglietto $15
Whistle Pig Piggy Back Rye, Linchpin Aperitivo, China
China Amer, Luxardo Maraschino

AGAVE SPIRIT

Fire Walker $14
Maple & Habanero Infused Del Maguey Vida Mezcal,
Grapefruit

RUM

Violette Daiquiri $14
Mad River Rum 44, Rothman and
Winter Créme de Violette, Lime, Sugar

BRANDY

B&B Sazerac $15
Benedictine & Brandy, Courvoisier Cognac, Absinthe,
Sugar, Bitters

BARTENDER'’S CHOICE

Amaretto Sour 2.0 $14
Amaretto Disoranno, Rittenhouse Rye, Lemon,
Sugar, Foamer

NON-ALCOHOLIC COCKTAILS

St Agrestis Phony Negroni $10
Non-alcoholic Sparkling Negroni
Virgin Espressotini $8
Chilled Espresso, Maple Syrup, Vanilla Syrup
The VV 37
Pineapple Juice, Lime Juice, Honey Syrup, Foamer
Virgin Hot Toddy $7
Ginger Shrub, Honey, Lemon, Hot Water
Virgin Kir Royale $7
Tait Farm Raspberry Shrub, Lemon, Soda

Juniper and Tonic $9
House-made Juniper Syrup and Tonic

Virgin Pastis $8
House-made Star Anise Shrub and ice water

NON-ALCOHOLIC DRINKS
COLD

Iced Americano $6
Apple Cider $6
Zero Gravity Hop Fizz $6
Ginger Beer $5
Tait Farm Raspberry Shrub and Soda $8
Creamsicle Soda $7 - Orange Juice, Vanilla Syrup, Soda
New Orleans Soda* $6 - Ginger Ale, Peychaud’s Bitters
Barky Soda* $8 - Cherry Bark Bitters, Maple Syrup, Soda
Bamma $8 - Espresso, Root Beer, Vanilla Syrup
*Contains Bitters

HOT
Hot Chocolate $6
Espresso $4
Cappuccino $6
Apple Cider $6




BOURBON

Basil Hayden $14
Bulleit $11
Knob Creek $13
Maker's Mark $11
Rectified $11
Smugglers’ Notch $15
Woodford Reserve $13
Jefferson’s Reserve $16
Buffalo Trace $14
Four Roses Small Batch s14

BITTER
Fernet Branca $10
Amaro Nonino $13
Amaro Melletti $9
Amaro Averna $11

OTHER WHISKIES

Bulleit Rye $11
Crown Royal $11
Jack Daniel's $11

Bushmills $11

Jameson $12
Rittenhouse Rye $11
Basil Hayden Dark Rye $14
Tullamore Dew $12
Suntory Toki $13
Whistle Pig Piggyback Rye $14
Whistle Pig Rye 10 yr $19
Whistle Pig Rye 15 yr $32

"In consideration
of strictly enforced
liquor liability laws, Leunig's
reserves the right to limit

SCOTCH

Dewar's $11
Laphroaig 10 yr $16
Balvenie 12 yr $20

Dalwhinnie 15 yr $19
Oban 14 yr $20
Glenmorangie 10 yr $14
Talisker 10 yr $19
Macallan 12 yr $20
Glenfiddich 12 yr $16
Lagavulin 16yr $21

Glenlivet
12 yr $15
15 yr $20
18 yr $26

Johnnie Walker

Amaro CioCiaro $10 your consumption to four Black $13
. drinks in a two hour time Blue $37
Amaro Braulio $13 period.”
Amaro Monteverdi Classico $12 "Only food and beverages
Cynar $9 prepared at Leunig's Bistro may
. . . be consumed here."
Bigallet China China $12 .
. ~ Leunig’s Staff
Silo Vermaro $11 r
Branca Menta $10 DRAUGHT BEER & CIDER
Fernet Vexia $10 $8.50
Zero Gravity Conehead IPA 5.7% (160z)
All Citra-Hopped IPA brewed with Pilsner Malt and American Wheat.
BOTTLES & CANS Pours a beautiful golden haze and is bright and juicy on the palate.
Lawson’s Sip of Sunshine 8% (130z)
Alchemist Heady Topbper 8.0% 160z $10 A juicy Double-IPA with tropical notes balanced by a
. ¥ Topp ) sweet malt backbone.
Alchemist Focal Banger 7.0% 160z  $10
Queen City Hefeweizen 5.8% 120z $7 Black Flannel Marzen 6% (1602)
. . A malty, amber German lager with rich toasted notes and a smooth,
Lawsons Nitro Dry Irish Stout 5.4% 160z $9 dry finish.
i 0
SteIIa-Art0|s 5.2% 110z $7 Shacksbury Classic Cider 5.2% (160z)
Bud Light 4.2% 120z $6 Dry but balanced, fruit-forward with a crisp finish.
i 0
Modelo I-Espeaal 4-5% 1202 $6 Zero Gravity Green State Lager Light 4% (160z)
Stowe Cider Tuned Up (©range/cranberry) 5.5% 160z $8 Crisp and clean Seissionable Lager made with German and
Michelob Ultra (va) 0.0% 1202 $6 Czech Malts and 100% German Hops
Zero Gravity Conehead Zero IPA (va) 0.5% 120z $6 Queen City Porter 5% (160z)
St Agrestis Phony Negroni (v/a) 0.0% 6.80z $10 A classic English dark ale with understated hop bitterness and a malt
Zero Gravity Hop Fizz ova) 0.0% 1202 $6 profile with chocolate and coffee notes.
von Trapp Dunkel 7.5% (160z)
Deep malt flavors of caramel, chocolate, and toasted bread,
balanced by a crisp, clean finish with subtle floral and earthy hops.
BOTTLED WATER von Trapp Golden Helles Lager 4.9% (160z)
Saratoga Sparkling Water 28 02./$7.50 Brewed with Pilsner Malt to produce a dry, snappy finish while Perle
Saratoga Still Water 28 07 '/$7 '50 and Tettnanger hops create a spicy, herbal hop aroma.




@

WINES BY THE GLASS

SPARKLING

833
296

La Marca Prosecco, Italy
Lucien Albrecht, Crement d’Alsace Brut Rosé

WHITE/ROSE

550
712
790

155
101
960
295
421

994
420

RED

961
181
704
587
981

Grape Abduction Company Rose, Slovenia

Barone Fini Pinot Grigio, Valdadige

Chateau Guipiere Melon du Bourgogne, Muscadet, Loire
Atlantique Sauvignon Blanc, Loire

Les Fontenelles Sauvignon Blanc, Sancerre

Snow Farm Vineyard Seyval Blanc, Vermont

Chateau Vitallis Chardonnay, Macon Fuisse

Kali Hart Chardonnay, Monterey

Seehof Riesling Feinherb, Rheinhessen

Chateau Laribotte Sauternes

Snow Farm Vineyard Marquette, Vermont

Chateau Souverain Merlot, California

Domain de la Berangeraie Malbec, Cahors

Thevenet & Fils Pinot Noir, Bourgogne Rouge ‘Les Clos’

Chateau des Antonins Merlot, Cab Sauvignon, Bordeaux Superieur
Saint Cosme Grenache, Syrah, Cotes-du-Rhone

Pace Nebbiolo, Langhe

Pessimist Red Blend Petite Sirah, Zinfandel, Syrah, Legrein, Paso Robles
Corvidae Wine Co Syrah, Washington

Decoy Limited Cabernet Sauvignon, Alexander Valley

Seghesio Vineyards Zinfandel, Sonoma County

*

Toz GLASS

(1 liter)

$14.00
$12.00
$14.50
$15.50
$14.50
$14.00
$15.00
$16.50
$13.00
$16.00
$15.50




LOCAL WHITE WINES BOTTLE

960 Snow Farm Vineyard Seyval Blanc, Vermont $47
360 Shelburne Vineyard lapetus Substrata, Vermont $84

SPARKLING BOTTLE

833 La Marca Prosecco, Italy $50
296 Lucien Albrecht, Crement d’'Alsace Brut Rosé $56
305 Mumm Napa Brut Rose, Napa $54
307 Mumm Brut Prestige, Napa $54
725 Veuve Clicquot Brut Yellow Label, Champagne $103
141 Nicolas Maillart, Champagne 1er Cru Brut Platine $103
914 Dom Perignon Brut, Champagne $314

ROSE BOTTLE

550 Grape Abduction Company, Slovenia $48 (aliter)
642 Mary Taylor, France $40
711 Fleurs de Prairie, Languedoc $47

PINOT GRIGIO/PINOT GRIS BOTTLE

712
222
586
840

Barone Fini Pinot Grigio, Valdadige
Brigantello Pinot Grigio, Delle Venezie
Terra Alpina, Dolomiti

Anne Amie Pinot Gris, Willamette

CHARDONNAY

421
220
502
379
206
681
210

Kali Hart, Monterey

Cakebread Cellars, Napa Valley
Golden Winery, Monterey
Schug, Sonoma Coast

Mer Soleil Silver, Monterey
Rombauer, Carneros

Chateau Montelena, Napa Valley

FRENCH WHITES

295
155
101
790
420
248
992
647
155
494
675
900
641
541
491
229
499
501

Chateau Vitallis, Macon Fuisse

Atlantique, Loire

Les Fontenelles, Sancerre

Chateau Guipiere Muscadet, Loire

Chateau Laribotte Sauternes

Chateau L'Orangerie, Bordeaux

Grimm Wines, Bourgogne

Chateau de la Greffiere, Burgundy

Atlantique, Loire, Loire

Domaine Fournier, Pouilly Fume

Chateau La Freynelle, Bordeaux

Biscaye Baie Sauvignon Blanc, Cotes de Gascogne
Chateau du Trignon, Cotes du Rhone Viognier
Domaine Champalou, Vouvray

Domaine Celine & Frederic Guegeuen, Chablis

Domaine du Vieux Lazaret Chateunuef-du-Pape Blanc, Rhone

Chateau Thivin, Beaujolais
Albert Bichot, Meursault

$41
$44
$44
$47

BOTTLE

$89

$46

BOTTLE
$58




SAUVIGNON BLANC

496
204
742
214

Cakebread, Napa Valley
Whitehaven, Marlborough

Rocks of Bawn, Columbia Valley
Merry Edwards, Russian River Valley

OTHER WHITE WINE

994
718
645
212
644
710

Seehof Riesling Feinherb, Rheinhessen
Pieropan Soave, Italy

Nortico Alvarinho, Minho, Portugal

Pine Ridge Chenin Blanc/Viognier, California
J. Hofstatter Pinot Blanco, Alto Adige
Chiarlo Nivole Moscato d'Asti

CABERNET SAUVIGNON

424
111
130
722
458
984
300
915
133
110
911

Decoy Limited, Alexander Valley

Francis Coppola Claret, California
Beringer, Knight's Valley

Josh Cellars, California

Austin Hope Winery, Paso Robles

Heitz Cellars, Napa Valley

Earthquake, Lodi

Stag’s Leap Cellars Artemis, Napa Valley
Cakebread, Napa Valley

Round Pond Reserve, Rutherford
Caymus Vineyards Special Selection, Napa Valley

FRENCH REDS

587
981

Thevenet & Fils Bourgogne Rouge ‘Les Clos’
Chateau des Antonins, Bordeaux Superieur

Saint Cosme, Cotes-du-Rhéne

Domain de la Berangeraie, Cahors

Alphonse Dolly, Loire

Chateau La Freynelle, Bordeaux

Louis Jadot, Beaujolais-Villages

Nicole Charion, Cote de Brouilly

Chateau Blaignan, Medoc

Grimm Wines, Beaujolais

Camille Melinand, Fleurie

Bouchard Aine & Fils, Burgundy

Domaine La Bastide Blanche, Bandol

Domaine Sorin Coquard, Bourgogne Cotes d’Auxerre
Domaine Gachot-Monot, Cote de Nuits-Villages
Domaine du Vieux Lazaret, Chateauneuf-du-Pape
Louis Jadot, Nuits-Saint-Georges

Domaine Georges Vernay, Saint-Joseph

Domaine Harmand-Geoffroy, Gevrey-Chambertin
Chateau Gran-Puy Ducasse, 5 eme Grand Cru Classe, Paulliac

BOTTLE

$79
$56
$50
$89

BOTTLE

$47
$58
$44
$41
$50
$31 375ml

BOTTLE
$58
$46
$85
$46

$58




LOCAL RED WINES

961 Snow Farm Vineyard Marquette, Vermont
743 Shelburne Vineyard lapetus Subduction, Vermont

ZINFANDEL

372 Seghesio Vineyards, Sonoma County
829 Orin Swift, 8 Years in the Desert, Napa Valley
976 Frog's Leap, Napa Valley

MERLOT

181 Chateau Souverain, California
115 Rombauer, Napa Valley
378 Ferrari Carano, California

MALBEC

845 Clos de los Siete Malbec Blend, Mendoza
461 Bodega Tapiz “Black Tears”, Valle de Uco

ITALIAN REDS

612 Pace Nebbiolo, Langhe

723 Castillo di Bossi, Chianti Classico
462 San Fereolo Barbera, Langhe

788 Zenato, Amarone della Valpolicella
834 Beni di Batasiolo, Barolo

PINOT NOIR

964 The Four Graces, Willamette

118 MacMurray Ranch, Central Coast

667 Salem Wine Co, Eola-Amity Hills

551 Elk Cove Vineyards, Five Mountain, Laurelwood
667 Merry Edwards, Russian River Valley

RED BLENDS

368 Owen Roe, Abbot’s Table , Washington
(Sangiovese, Zinfandel, Malbec, Blaufrankish)
377 Pessimist, Paso Robles (Petite Sirah, Zinfandel, Syrah, Legrein)
111 Francis Coppola Claret, California (Cabernet Sauvignon, Merlot)
131 Petite Petit, Lodi (Petite Sirah, Petit Verdot)
284 Domaine Bousquet Danaus, Catalonia (Tempranillo, Garnacha, Cabernet Sauvignon)

SYRAH

677 Corvidae Wine Co, Washington
578 Domaine Georges Vernay, Saint-Joseph
140 Jolie Laide, North Coast




