
VIEW OUR MENU ONLINE
theKitchenOnMain.com

Kitchen Policies: $20 Cork Fee, Groups of 8 or More - One Check & 20% Gratuity Included.

White Wine Flight - 15
• Riesling, Urban by Nik Weis
• Sauvignon Blanc, Bogle Family 

Vineyards
• Chardonnay, Phantom by Bogle 

Family Vineyards

White & Red Wine Flight - 15
• Sauvignon Blanc, Bogle Family 

Vineyards
• Pinot Noir, Bread and Butter
• Red Blend, Ti Ga

Red Wine Flight - 17
• Pinot Noir, Bread and Butter
• Red Blend, Phantom by Bogle 

Family Vineyards
• Cabernet Sauvignon, Juggernaut 

by Bogle Family Vineyards

Flights

Pinot Noir, Illahe "Estate" Willamette Valley, Oregon  74

* Bordeaux Blend, Chateau Rocher-Figeac Saint-Emillion, Bordeaux, France  56

* Malbec, El Porvenir Amauta Mendoza, Argentina  45

* Cabernet Sauvignon, Elizabeth Rose 
by Ghost Block 

Yountville, Napa Valley, California  76

* Super Tuscan, Aia Vecchia Superiore "Sor Ugo" Tuscany, Italy  110

By The Bottle

* Pinot Noir, Bread & Butter "Winemaker's Blend" California  12/45

Red Blend, Phantom by Bogle Family Vineyards Clarksburg, California  12/45

Red Blend, Ti Ga Veneto, Italy  12/45

Cabernet Sauvignon, Juggernaut 
by Bogle Family Vineyards "Hillside "

California  13/52

By The Glass

Red Wine

Rose Cava, Roger Goulart "Coral" Penendes, Spain  51

Grand Cru Champagne, Klepka Sausse 
"Premabulle" Blanc de Blanc

Champagne, France  88

* Sauvignon Blanc, Francois de la Roche Touraine, Loire Valley, France  52

Chardonnay, Domaine Deux Roches Burgundy, France  63

* Chardonnay, Elizabeth Rose by Ghost Block Yountville, Napa Valley, California  79

By The Bottle

* Brut, Fete d'Or France  11/42

Riesling, Urban by Nik Weis Mosel, Germany  12/45

Sauvignon Blanc, Bogle Family Vineyards Clarksburg, California  12/45

Pinot Grigio, I Castelli Delle Venezie, Italy  12/45

Chardonnay, Phantom by Bogle Family Vineyards Clarksburg, California  12/45

By The Glass

White Wine

* denotes house favorites
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Kitchen Policies: $20 Cork Fee, Groups of 8 or More - One Check & 20% Gratuity Included.

BREAKFAST / BRUNCH
Kitchen Bloody Mary  15
Spicy Crater Hatch Chili Vodka  or Tito’s 
KOM Bloody Mary Mix / Old Bay Rim / Lime

Blueberry Mojito  13
Rum / Blueberry / Lime / Mint / Club Soda

Ruby Mimosa  12
Pomegranate / Cranberry / Champagne

Limoncello Spritz  12
Limoncello / Lemon / Champagne 

Seasonal Sangria Press  15
Seasonal Fresh Fruit / Spices / Wine 

SPIKED CAFÉ
Bourbon & Cream  13
Espresso Cubes / Knob Creek Maple / Vanilla / Cream

Vanilla Espresso Martini  12
Espresso / Tito’s / Cream / Vanilla

Irish Coffee  12
Jameson / 5 Farms / KOM Coffee / Whip

Lavender and Vanilla  10
Tito’s / Lavender / Vanilla / Cold Brew / Milk

VODKA
Cotton Candy Cosmo  13
Vodka / Cointreau / Cotton Candy / Cranberry 

Sage Lemon Drop  13
Ketel One / Sage / Lemon 

Chai Tea Martini  13
Tito / Chai / Cream

Kitchen Mule  12
Vodka / Elderflower / Lime / Ginger Beer 

TEQUILA
Spicy Pineapple Rita  12
Dano’s / Pineapple / Jalapeño / Honey / Sours 

Mezcal Negroni  16
Young Mezcal / Antica Vermouth / Campari / Brulee Orange 

Blueberry Pineapple Margarita  13
Blanco / Pinneapple / Blueberry / Lime

Rosemary Paloma  14
Reposado / Rosemary / Grapefruit / Sea Salt 

GIN
Lavender Earl Grey  13
Hendricks / Lavender Syrup / Honey / Earl Grey / Lemon

Blackberry & Thyme Smash  13
Hendricks / Blackberry / Thyme / Lemon

Water Lily  13
Bombay / Cointreau / Crème De Violet / Lemon

Elderflower 75  13
Elderflower Liqueur / Bombay Sapphire / Lemon / Prosecco 

WHISKEY/BOURBON
Brûlée Banana Boulevadier  16
Woodford Reserve / Campari / Banana Liquor / Vermouth

Twisted Old Fashion  16
Angel’s Envy / Aperol / Walnut Bitters / Luxardo

Smoked Old Fashion  15
Knob Creek Maple / Maple / Cherry Smoke / Black Walnut Bitters 

Chocolate Pecan Old Fashioned  16
Bourbon / Chocolate  Liqueur / Hazelnut Liqueur / Chocolate Bitters
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