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Br ight and Playful

Low ABV

Caesura Spritz
house blend of  aper it i fs ,  lemon peel  and vani l la  
lact ic ,  quince,  sparkl ing wine

Flowers Every Night
vermouth of  p inot gr is ,  p ineapple amaro,  rose 
geranium, lemon oi l

P.S. I Love You
mahia,  fe i joa dist i l late ,  c lar ified passionfruit ,  
paradiso aper it i f ,  passionberry,  champagne acid,  
carbonated

Kalispera
gin,  mastic ,  apr icot and lemon lact ic ,  lemon,  soda 
water

Glass Garden
di l l  aquavit ,  c lar ified granny smith,  marigold,  
lemongrass,  l ime,  carbonated 

Jane Meets The Devil
highlands blanco tequi la ,  caramel ized pineapple ,  
jasmine,  green cardamom, hel lfire,  l ime

Boozy and Conf ident

ZERO ABV Cocktails

Layla
pine needle smoked tea,  c lar ified black currant and 
urfa b iber  shrub,  wi ld  thyme,  sansho peppercorn

Majnun
Dealcohol ized sparkl ing wine,  amber honey,  vet iver ,  
omani  b lack lemon foam

We wi l l  donate a port ion of  the proceeds from these two 
love-birds “Layla & Majnun” to Sprouts whose mission is  to 
help under-resourced youth to land cul inary jobs 

Pomona
clar ified granny smith,  ce lery,  musk wi l low,  a lp ine 
herbs,  tonic

Gazoz
cheong fermented seasonal  fruit ,  garden finds,  bubble 
water

Phony Negroni / Phony Mezcal Negroni
sparkling, served tall with a tower cube and orange twist
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Anatolian Martini
ol io  nuovo-washed gin or  vodka,  o l ive and french dry 
vermouths,  whisper of  house o l ive br ine

Bodrum Negroni
cacao infused mezcal, miso red vermouth, satsuma cheong 
ferment, saline

Shepherd’s Pipes
beurre noisette & wi ld p istachio-washed armagnac,  
o loroso,  nocino,  sweet vermouth blend

Shahmaram
rye & cherry eau de v ie ,  txakol i  sweet vermouth,  
p ineapple amaro,  raki ,  lemon oi l
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Round and Fun
Pasha
unsmoked espadin,  strawberry and tomato grenadi-
ne,  armenian thyme,  rose geranium, mi lk c lar ified 

Saturnalia
rum blend,  hawai j-  and rose-scented yogurt  
l iqueur ,  caramel ized pineapple ,  antep pistachio,  
l ime

Habibi Coffee Martini
vodka,  amaro,  cascara,  roasted malt ,  hawai j ,  green 
cardamom, 72hr s ingle-or ig in cold brew

Golden Fleece (only avai lable Sat-Sun)
golden heir loom tomato dashi ,  heir loom peppers,  
a l ium stock,  marigold,  b lue fenugreek,  horseradish.  
choice of tomato gin,  vodka,  tequi la or mezcal  
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CIDER

Snow Capped ‘Kingston Black, CO (12 oz)

Efes Pilsner, Turkey (10 oz)

Heater Allen Pilsner, OR (16 oz)

Coastal Sunshine Fruited Sour, MN (16oz)

Plank Dunkler Weizenbock, Germany (16oz)

Original Pattern IPA, CA (16oz)

Einbecher NA Pilsner, Germany (12 oz)

Casa Beer Lager, Morocco (12 oz)
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Mr. Espresso Oakwood Blend

  Espresso

  Espresso Drinks

Ottoman Coffee (Please Allow 10 Minutes)

Wild Pistachio Coffee (Please Allow 10 Minutes)
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Coffee and Tea

Coffee

Tea
All our teas are proudly sourced from a women’s collective in Armenia 
and Georgia that wild harvests the botanicals that go into our blends 
from high up in the Caucasus Mountains. The high elevation of harvest 

and volcanic soil results in an incredible purity of flavor. Each tea can be 
resteeped multiple times. 
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Georgian Black Tea 
wild mountain thyme

Georgian Green Tea
ginger and sassafrass 

Wild Mint Tisane
wild-harvested mint,  
fresh mint

Wild Herb Blend
cherry leaf ,  wi ld  
oregano,  b lack currant,  
h ib iscus 

Francois Chidaine ‘Brut Tradition’    19
Chenin Blanc. Montlouis-Sur-Loire, France 2023 

Terrevive ‘San Vincent’ Rosato     19 
Lambrusco Sobara, Emilia-Romagna, Italy NV

JL Vergnon ‘Conversation’ Blanc de Blanc   34
Brut Grand Cru. Champagne, France NV

Kontogiannis ‘Penteskoufi White’                           16 
Roditis Blend. Korinthia, Greece 2022

Domaine Bohn ‘En Vrac’                                          17 
Riesling, Muscat Blend. Alsace, France NV

Contantino Ramos ‘Juca’     20
Louriero. Vinho Verde, Portugal 2024

Domaine des Huards ‘Romo’                              19
Romorantin. Cour-Cheverny, France 2020

Matthiasson ‘Linda Vista Vineyard’   22
Chardonnay. West Oak Knoll, California 2023

Maugeri ‘Contrada Volpare’ Etna Superiore  30
Carricante. Mt. Etna, Sicily, Italy 2023

Matt Crutchfield (orange)     18
Skin Contact Chenin, Clarksburg, CA 2023

L.A. Lepiane (rose)      18
Nebbiolo. Happy Canyon, CA 2023
              
Madson (chilled)        19  
Gamay Noir. Sta. Rita Hills, CA 2024    

La Cigarrera ‘Amontillado Viejo’ (sherry, 3oz)        55 
Palomino, Jerez, Spain

Storm ‘Donnachadh Vineyard’                                24
Pinot Noir. Sta. Rita Hills, California 2021

Batič       23 
Cabernet Franc. Vipava Valley, Slovenia 2020

Anthill Farms ‘Peugh Vineyard’    22
Mixed Reds. Russian River, California 2021
         
Thymiopoulos       18           
Xinomavro. Naoussa, Greece 2022

Costers del Priorat ‘Pissarres’                               22
Garnacha/Samso Blend. Priorat, Spain 2022

Le Ragnaie                  45
Sangiovese. Brunello di Montalcino 2019

Two Wolves      45
Cabernet Sauvignon. Santa Ynez, CA 2020

Chateau Musar                                                        48
Cinsault Blend. Bekaa Valley, Lebanon 2018         

red

WH I T E

Sparkl ing

Somewhere in B e tween

w ines by th e  glass


