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SPARKLING WHITE

red tail ridge, blanc de noirs, pinot noir
finger lakes, new york 2018

SPARKLING ROSE

rosemont winery, rosé brut, chambourcin
virginia nv

SAUVIGNON BLANC

veritas vineyards
monticello, virginia 2022

PETIT MANSENG

common wealth crush, teacher’s pet
shenandoah valley, virginia 2022

PINOT GRIS

lundeen
willamette valley, oregon 2023

RIESLING

forge cellars, classique dry
seneca lake, finger lakes 2021

ALBARINO

mcpherson cellars
high plains, texas 2022

CALIFORNIA CHARDONNAY
canepa koch, the dude
russian river valley, california 2021

NEW YORK CHARDONNAY

red tail ridge, sans oak
finger lakes, new york 2022

ORANGE WINE

lightwell survey, colorwave

vidal blanc / petit manseng / chambourcin
shenandoah valley, virginia 2023
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WINE

CALIFORNIA PINOT NOIR 16/ 64

timbre wine co, opening act
monterey, california, 2022

NEW YORK PINOT NOIR 19/76

ravines wine cellars
finger lakes, new york 2021

CABERNET FRANC 17/68

blenheim vineyards
monticello, virginia 2022

ZINFANDEL 13/52

hendry, hrw
napa valley, california 2020

MERLOT 14/56
hyatt
rattlesnake hills, washington 2018

SYRAH 14/ 56

lone birch
yakima valley, washington 2022

NAPA VALLEY CABERNET 18/72

michael pozzan winery, annabella
napa valley, california 2022

You are warmly invited to join us each month
as Wine Director Erin Dudley hosts a series of
informative yet informal wine classes at Vermilion
featuring a myriad of topics. Please visit
vermilionrestaurant.com for details.

e FULL BOTTLE LIST AVAILABLE / WINE DIRECTOR ERIN DUDLEY -
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COCKTAILS

IS THE CHEF FROM VIRGINIA?

kopper kettle bourbon, local sorghum and maple,
angostura bitters 16

FIRESIDE SPRITZ

flying fox persimmon cardamom,
troddenvale forager sparkling cider, local thyme 16

LANDSLIDE

catoctin creek roundstone rye, flying fox cherry pomegranate
winter vermouth, curacao, allspice 16

ORANGE LEAVES

murlarkey imagination gin, don ciccio ambrosia,
spiced pear, lime 16

BIJOU OF THE BLUE RIDGE
battle standard barrel finished gin, trial and error 1605,
capitoline white vermouth, orange bitters 16

INCEPTION- BUT MAKE IT GRAPES

singani, local vodka, virginia petit manseng,
concord grape jam, citrus, foam 16

AUTUMN IN VIRGINIA

laird’s applejack, don ciccio figli nocino,
mt defiance amaretto, bitters 16

MAKE IT A CLASSIC

ask for the following with locally-sourced products:
manhattan, martini, paper plane, negroni, mule, whiskey sour,
black manhattan, jack rose, & more 14

ALCOHOL-FREE COCKTAILS

MAPLE CHERRY FiZZ

cherry, maple syrup, citrus, soda 10

LUIGI’S SIDECAR

non-alcoholic gin, lyre’s aperitivo, peach jam, lemon 10

BEER

OLD TOWN VALLEY ROOTS 9
dry cider, Virginia, 6.5%
13 oz draft

BENCHTOP COACH BEARD 8
best bitter, virginia, 4.0%
16 oz draft

BLUEJACKET LOST WEEKEND 9
hazy ipa, Washington, DC, 7.0%
16 oz draft

PORT CITY PORTER 8
robust porter, virginia, 7.2%
16 oz draft

PEN DRUID GOLDEN SWAN 10
blonde ale, virginia, 6.7%
13 oz draft

WHEATLAND SPRING FOUND ARTIFACTS ¢
german pilsner, virginia, 4.8%
13 ozdraft

ALCOHOL FREE BEVERAGES
ENAY, DAY RIPPER 6

na pilsner, virginia, 0.4%, 12 oz can

ENAY, SUN SHIFTER 6

na west coast ipa, virginia, 0.4%, 12 0z can

BEAR’S FRUIT KOMBUCHA
GINGER-LEMON-ROSEMARY 8

new york, 12 oz can

Join us in the bar & lounge for happy hour
food & drink specials weeknights 4 until 6
and weekends from 3 until 5

Vermilion plays host to numerous events
throughout the year. Best way to
stay abreast? Join our mailing list
at vermilionresturant.com.

* SPIRITS DIRECTOR NICK FARRELL / BEER DIRECTOR TIM LIU «



