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A l A FINGER LAKES TASTING ROOM & PANTRY

-L.X. PROVISIONS

Hours
Friday & Saturday: 12pm — 10pm-ish
Thursday, Sunday & Monday: 12pm — 8pm-ish
Tuesday & Wednesday: Closed
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Homemade Chips
taters & salt mix

S4

Crisped Chickpeas
roasted and fried then tossed in F.L.X. Fry Bird Brine Spice

S4

Brown Butter Nuts
Only the finest nuts, salt, brown butter, and love

S6

Marinated Olives
olives, olive oil, herbs, thyme, time

S6

Farmers Board
Local veggies, dips, spreads, and bread (rotating, limited)

$20

Cheese Board
Market Price (add chicken liver paté + $7)

“Chicken Parm’” Panini
Fried chicken, swiss chard, tomato, cheese curds

S8

Roasted Homemade Marshmallows
honey, vanilla, fire, showmanship

S3 (order of 2)

Menu and prep done by our own renowned Chef Gary & Team!
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Limited Availability, Rotating

Bubbles!!! Price
Dirler-Cade, Pinot Blanc, “Brut’, Alsace, France NV S7
White
Boundary Breaks, Gewurztraminer, Finger Lakes 2018 S7
Estate Argyros, Assyrtiko, Santorini, Greece 2018 S9
Element, Riesling, Finger Lakes 2014 S9
Oliver Merlin, Chardonnay, “La Roche Vineuse”, Micon, S9
France 2017
Pink
Leitz, Pinot Noir, “Rosé’, Rheingau, Germany 2018 S6
Red
Element, Cab Franc+t, “CS/WS” Finger Lakes 2016 S8
Domaine Depuis, Gamay, Beaujolais, France 2017 S7
Ryan Williams, Pinot Noir, Finger Lakes 2016 S9
Nerdy Sh't

Valdespino, Palomino Fino, “Innocente”, Jerez, Spain 2017
Dr. Loosen/Chateau Ste. Michelle, Riesling, Washington, 1999 - S23
Clos de Bois, Cabernet Sauvignon, California 1990 - S29

Draft Beers

Two house-made sours and one awesome stout. Rotating/

Bottled Beers

Too many to place on a list, please inquire and our team
will help you find you perfect crispy brew.

Mezcal, ALL DAY

Some of the rarest, best mezcals to ever enter your face,
served neat or with grapefruit and/or gusano salt/

Ask about sherry and become our best friends. #drinkmoresherry
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Limited Availability, Rotating

There is also some room for some flexibility so
let us know your preferences! Pleasel!
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Finger Lakes Flight

Barnstormer, Chardonnay 2018
Onyare, Riesling, “Nostalgie” 2016
Nine Four, Zweigelt 2018
Element Winery, “Can’t Stop/Won't Stop” 2016

S15

International Flight
Fedello do Cuoto, Field Blend, “Conasbrancas”, Spain 2016
Crystallum, Chardonnay, “The Agnes”, South Africa 2015
Domaine Ruet, Gamay, “Douby’, France 2018
Olga Raffault, Cabernet Fragc; “Les Picasses”, France 2014
15

Element Flight

Element Winery, Chardonnay 2016
Element Winery, Riesling 2014
Element Winery, Pinot Noir 2014
Element Winery, Syrghv‘, “The Element” 2013
15

H®SPITALITY

F.L.X. Fry Bird | F.L.X. Table | F.L.X. Weinery | Element Winery | F.L.X. Culture House
Feast & Co. Catering | F.L.X. Weinery @ROC Brewing | F.L.X. Corning




