
*Only available in the bar and atrium                                              12/6/2011  
Please inform your server of any food related allergies when ordering specialty cocktails. A gratuity will be added to parties of 7 or more. 

     

 

 

 

 

 

 

  

BY THE GLASS 

Sparkling 
Charles Lafite, Brut, FR  NV                       7 
Rose, Charles Lafite, Brut, FR NV                                              7 
Blanc de Noirs, Gloria Ferrer, “Kimpton Cuvee”, Brut, CA NV        12 
Vouvray, Champalou, Brut, FR NV         13 
Champagne, Ruinart, Blanc de Blancs, Brut, FR NV        18 
Rosé Champagne, Duval-Leroy, “Lady Rose”, Sec, FR NV       18 
White 
Pinot Gris, Firesteed, Willamette Valley, OR 2010        10 
Riesling, Domaine Ehrhart, Alsace, FR 2008        11 
Grüner Veltliner, Niederösterreich, AS 2010                                10 
Sauvignon Blanc, Markham, Napa, CA 2009        10 
Sancerre, Thomas & Fils, Loire, FR 2009                                    14 
Viognier, Freemark Abbey, Rutherford, 2008                              12 
Chardonnay, Burgundy 1er Cru, Rapet & Fils, FR 2008                13 
Chardonnay, MacRostie, Sonoma Coast, CA 2008        14 
Rosé 
Tavel, Ferraton Pére & Fils, Rhone, FR 2009        13 
Red 
Pinot Noir, Benton Lane, Willamette Valley, OR 2009       16 
Beaujolais, Brouilly, Laurent Martray, Burgundy, FR 2009            10 
Nebbiolo d’Alba, Damilano, Piedmont, IT 2008                           13 
Carmenére, Errazuriz, Aconcagua Valley, CL 2009                       12 
Grenache Blend, Kunin, “Pape Star”, Central Coast CA 2009        13 
Syrah, Copain, Mendocino, CA 2009                      13 
Tempranillo, Ladrón de Guevara, Rioja, SP 2007        12 
Malbec, Tomero, Mendoza, AR 20                                 11 
Merlot, Stags’ Leap, Napa CA 2007                                           13 
Zinfandel, Ridge, “Lytton Springs”, Dry Creek Valley, CA 2008      14 
Cabernet Sauvignon, Château Smith, Columbia Valley, WA 2008  14 
St Emilion, Château Cheval Brun, Bordeaux, FR 2009                  17 
 
 
 
 

 

 

 

 

 
 

 
 

$5 HAPPY HOUR 4-7pm Daily* 
Yeungling, Miller Lite, Budweiser 

House Selected White, Red, and Sparkling Wine 

Pomme Frites & Truffle Frites 

7$ KETEL ONE COCKTAILS & DAILY PUNCH 

 

 

 

 

 

 

 

 

BEER SELECTION 

Draft 
   Daily Draft                                7 
Bottles    
   Delirium Tremens. BE       10 
   Saint Bernardus Abbey Tripel BE                                      10 
   Abbaye du Val- Dieu Blonde, BE                                       9 
   Floris Apple Lambic, BE                                                   12 
   Guinness Irish Stout, IE *can    8 
   DC Brau “Public Ale”, DC *can                                          6 
   Anchor Steam, CA      7 
   Meinklang, “Ancient Grains” Golden Ale, AT   9 
   Lagunitas IPA, CA                                                           7 
   Fordham Copperhead Ale, DE    7 
   Sam Adams Boston Lager, MA      6 
   Miller Lite, WI        6 
   Stella Artois, BE                     7 
   Czechvar, CZ      7 
   Negro Modelo, MX     6 
   Budweiser, MO        6 
   Amstel Light, NL        6 
   Kaliber Non-Alcoholic, IE     6 

  

POSTE COCKTAILS... $11 
Ruby Red Redux 
Stoli vanilla, Stoli blueberry, Stoli raspberry, lime, cranberry, sparkling wine 

Basil Lemontini 
Ketel One Citroen, lemon juice, basil, sparkling wine 

Slummin’ 
Partida tequila, Pimms, lemon juice, grapefruit bitters 

Bourbon for Apples 
Maker’s Mark bourbon, apple syrup, apple bitters 

Washington Mule 
Hangar One vodka, apple cider, apple bitters, ginger beer 

Red Eye Russell 
Espresso infused Russell’s Rye, Combier, Benedictine 

Rosita 
Herradura Reposado tequila, Campari, sweet and dry vermouth, bitters 

Gouex Figure 
Fig infused Hennessey VS, Dolin Rouge, Buleit Rye, Peychaud’s Bitters and 
Angostura Bitters. 

Pegu Club 
Plymouth Gin, Combier, lime, Angostura bitters.  

Funky Monk 
10 Cane rum, Benedictine, Angostura bitters 
 
 

 

 

Kimpton Cocktails … $11 

 Just Beet It 
Grey Goose vodka, fresh beet juice, rosemary, roasted beet salt   
Poste Negroni 

 Hendrick’s gin, Dolin Rouge, Aperol  

 Pear-ly Legal 
IPA, pear, honey, Woodford Reserve bourbon 

   
 No Alcohol – No Problem: Passionate Tea 6 

 sweetened hibiscus tea, passion fruit juice 
 


