
SPARKLING
CHARDONNAY  $15 | $56  *ORGANIC
THE BUTCHER’S DAUGHTER | ‘SAUCY BUBBLES’ | YAKIMA, WASHINGTON

MALBEC  $16 | $60  *ORGANIC PRACTICES
SIETE FINCAS | ‘BRUT ROSE’ | MENDOZA, ARGENTINA 

LAMBRUSCO  $17 | $64  *ORGANIC/BIODYNAMIC 
TERREVIVE | ‘NO AUTOCLAVE’ | EMILIA ROMAGNA, ITALY | 2021

WHITE
SAUVIGNON BLANC  $15 | $56
LOS MORROS | CENTRAL VALLEY, CHILE | 2022

ALBARIÑO  $16 | $60  *SUSTAINABLE
ANONMIAS | ‘OS DUNARES’ | RIAS BAIXAS, SPAIN | 2021

RIESLING  $17 | $64  *ORGANIC
FRECCIAROSSA | ‘GLI ORTI’ | LOMBARDY, ITALY | 2021

CHARDONNAY  $18 | $68  *SUSTAINABLE
PRESQU’ILE | SANTA BARBARA, CA | 2021

TREBBIANO/GARGANEGA  $18 | $68  *ORGANIC
GORGO | ‘SUMMA’ CUSTOZA SUPERIORE DOC | VENETO, ITALY | 2021

 ORANGE
MOSCATEL  $16 | $60  *ORGANIC PRACTICES
LONGAVI | GLUP ‘NARANJO’ | VALLE DE ITATA, CHILE | 2021

KHIKHVI  $17 | $64  *ORGANIC/BIODYNAMIC PRACTICES
JOS WINES | ‘BROBA’ | KAKHETI, GEORGIA | 2021

GEWURTZTRAMINER  $18 | $68  *ORGANIC/BIODYNAMIC
PEPIN | ALSACE, FRANCE | 2022

ROSE
TXAKOLI ROSÉ  $17 | $64  *ORGANIC
TXAMPIAN | GETARIA, SPAIN

CINSAULT/GRENACHE  $15 | $56
THE BUTCHER’S DAUGHTER | ‘SEXY ROSE’ | LANGUEDOC, FRANCE | 2021

BLAUFRANKISCH  $16 | $60 *ORGANIC/BIODYNAMIC
UMATHUM | ‘ROSA’ | BURGENLAND, AUSTRIA | 2022

RED
NERO D'AVOLA  $16 | $60  *ORGANIC
DELINQUENTE | 'ROXANNE THE RAZOR' | RIVERLAND, SOUTH AUSTRALIA | 2022
(CHILLED)

SCHIAVA  $17 | $64  * ORGANIC
COBELLI | ALTO ADIGE, ITALY | 2021

PINOT NOIR  $15 | $56  *SUSTAINABLE
MAISON IDIART | ‘LES AMIS’ | LANGUEDOC, FRANCE | 2021 *ON TAP

MERLOT/CABERNET FRANC  $17 | $64  *ORGANIC
NEVIO SCALA | ’RUGO’ | VENETO, ITALY

SYRAH/CARIGNAN  $18 | $68   *ORGANIC
CHATEAU MASSIAC | ‘MINERVOIS ROUGE’ |LANGUEDOC, FRANCE | 2020

 

SAKE
5 OZ GLASS

NAGURAYAMA ‘CRESCENT MOON’  $18 | $68
JUNMAI | GENTLY AROMATIC | LIGHT BODIED | BILLOWING 

DEWAZAKURA ‘FESTIVAL OF STARS’  $35 (SERVES 2)
GINJO | SPARKLING | UNFILTERED | CRISP | DRY

KAMOIZUMI UMELICIOUS UMESHU  $20 | $76
JUNMAI | GREEN PLUM TARTNESS | HONEY SWEETNESS | CHERRY BLOSSOM 

TAMAGAWA ‘HEART OF OAK’  $20 | $76
JUNMAI | NUTTY | TOASTY | WILD BERRY ZING

 

DRAFTS $10 
BEERS ON DRAFT 16oz  

BEER FLIGHT  $18
CHOOSE 4 BEERS (4oz POURS)

SEASONAL ROTATING TAP 
ASK YOU SERVER FOR SEASONAL SELECTION

PILSNER 
LOS ANGELES ALE WORKS | ‘PALMERA PILS’ | LOS ANGELES, CA | 5.7%

BELGIAN STRONG ALE  
DELIRIUM TREMENS | BELGIUM | 8.5% | *10 oz

WHITE ALE 
ALLAGASH | MAINE, USA | 5.1% 

IPA  
BEACHWOOD BREWING | ‘AMALGAMATOR’ |LONG BEACH, CA | 7.1%

SEASONAL HAZY IPA  
MODERN TIMES | ‘COSMIC RAYS‘ | SAN DIEGO, CA | 6.5% | 16 oz

CANS & BOTTLES
GERMAN BLONDE  $7
KOLSCH | TWO COAST BREWING COMPANY | LOS ANGELES, CA | 4.8% | 16 oz 

MEXICAN LAGER  $6
CALIDAD | USA | 5% | 12 oz 

LAGER  $7
SKYDUSTER | SUPER DRY LAGER | LOS ANGELES, CA | 5% | 12 oz

CIDER  $11
101 CIDER HOUSE | LOS ANGELES, CA | 6.5% | 16 oz

SAKE SPRITZ  $9
YSIDRO | GRAPEFRUIT & SEA SALT | SANTA BARBARA, CA | 6.9% | 8.4 oz 

HARD KOMBUCHA  $11
JUNESHINE | BLOOD ORANGE MINT | VENICE, CA | 6% | 16 oz

KOMBUCHA  $11
SEASONAL SELECTION | LESS THAN 0.5%

GOLDEN ALE  $7
ATHLETIC BREWING CO | SAN DIEGO, CA | LESS THAN 0.5% | *NON-ALCOHOLIC

GHIA LE SPRITZ  $10
ORIGINAL | LOS ANGELES, CA | *NON-ALCOHOLIC

BY THE GLASS WINE CURATION  >> ISA ROSKE

*OUTSIDE WINE CORKAGE FEE / $25/BTL / 2 BTLS  MAXIMUM 



SEASONAL DRAFTS $18
MAKE IT A PITCHER-SERVES 4 $60

TANGERINE MEZCALITA  
AMARAS MEZCAL | TANGERINE | LEMON | GENEPY | CINNAMON

SPICY BEET MARGARITA 
TEQUILA | #1 RED JUICE | LIME | CHILE DE ARBOL | BEET | GINGER

EARL GREY MULE 
VODKA | EARL GREY VODKA | POMEGRANATE | LIME | YUZU

GINGER | GINGER BEER 

LE NATUREL SANGRIA
BERRY, PEAR, AND CINNAMON INFUSED PINOT NOIR | TANGERINE | BLOOD ORANGE VERMOUTH

PEAR LIQUEUR | LAMBRUSCO FLOAT 

LA LLORONA 
CHARRED ROSEMARY INFUSED MEZCAL | LIME | YUZU | AGAVE

PASILLA CHILI LIQUEUR | ALLSPICE DRAM
FIRE WATER | ACTIVATED CHARCOAL 

THE FIG EASY  
12 YEAR RUM | BLACK MISSION FIG | ANGOSTURA BITTERS

ORANGE BITTERS 

AUTUMN ESPRESSO MARTINI 
VODKA | ESPRESSO | PUMPKIN SPICE| AMARO CIOCIARO

SOUTH OF THE RIO
REPO TEQUILA | CUPREATA MEZCAL | LIME | ROSEMARY GINGER SYRUP

GINGER BITTERS | GRATED NUTMEG 

APPLE OF MY EYE
STAR ANISE INFUSED BOURBON | APPLE CIDER | LEMON | MAPLE SYRUP 

RAMAZZOTTI AMARO | BD GOLD DUST

DOWN TO EARTH 
VODKA |  SMOKED RHUBARB AMARO | PINEAPPLE | LEMON

MUSHROOM AMARO | SIMPLE 

SPECIAL COCKTAIL $17 
ASK YOUR SERVER FOR SEASONAL SELECTION

BOOZE & JUICE $17
CHOICE OF SPIRIT + CHOICE OF JUICE

VODKA | GIN | RUM | TEQUILA | MEZCAL | WHISKEY 

01 RED | 02 ORANGE | 03 YELLOW |  04 GREEN | 06 WATERFLOWER | 08 HONEY BEE
10 PURE PASSION | 13 GODDESS OF GREEN

NON-ALCOHOLIC COCKTAILS $16
GINGER PALOMA 

PENTIRE SEAWARD SPIRIT | PENTIRE COASTAL SPRITZ | LIME | PINK PEPPERCORN SIMPLE | GINGER BEER

COASTAL SPRITZ
PENTIRE COASTAL SPRITZ | TONIC | SODA | ORANGE | ROSEMARY SPRIG

STATE OF BLISS
PENTIRE ADRIFT SPIRIT | PINEAPPLE | YUZU | LEMON VERBENA AND HIBISCUS SIMPLE

ORANGE FLOWER WATER | BD STATE OF BLISS TONIC

COCKTAILS

SAGE ADVICE 
AMASS GIN | PEAR LIQUEUR | LIME | SAGE | FERNET

*FLORAL & HERB GARNISHES GROWN & HARVESTED BY THE COOK’S GARDEN - 1033 ABBOT KINNEY BLVD.

+

SHAKEN & STIRRED $18


