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BY THE GLASS

Sparkling 
Prosecco, Tullia, Veneto	         $13

Champagne, Perrier-Jouët Grand Brut	         $26

Rosé
Grenache Sainte Marguerite, Provence, FRANCE 2022     $18 •  $27 

White 
Pinot Grigio, Il Conte, Veneto 2022	         $13 •  $20  

Carricante, Fessina, “Erse”, Etna Bianco 2021	         $14 •  $21 

Sauvignon Blanc, Lilou, Loire Valley 2021	         $15 •  $23  

Albariño, Do Ferreiro, Rías Baixas 2022	         $16 •  $24    

Chardonnay, Routestock, Sonoma Coast 2021	         $18 •  $27  

Chardonnay, Patrick Piuze, Chablis 2021	         $19 •  $28

Red
Gamay, Michel Guignier, Beaujolais 2021	         $13 •  $20  

Garnacha, Bernabeleva “Camino”, Madrid 2021	         $14 •  $21  

Malbec, Crocus by Paul Hobbs “L’Atelier”, Cahors 2020  $15 •  $23  

Syrah, Paul Jaboulet-Aîné, Crozes-Hermitage 2019        $16 •  $24   

Pinot Noir, Benton Lane, Willamette Valley 2021	         $17 •  $25  

Tempranillo, Marqués Cáceres, Rioja 2017	          $18 •  $27   

Cabernet, Swanson, Napa Valley 2021	          $22 • $30  



Mena Sangria
White Wine, Tangerine, Muskmelon
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Sumac Spritz
Prosecco, Tito’s, Grapefruit, Housemade Sumac Bitters

19

Road To Jericho*
Grey Goose, Pomegranate, Fig, Orange Blossom

19

Blueberry Girl
Espolon Reposado, Blueberry, Chamomile, Apertif Wine, 

Club Soda, Chili Tincture
18

Fig Poppa
Sweet Gwendoline Gin, Amass Riverine,  

Spanish Vermouth, Borage Tea, Lime Cordial
18

 Golden Negroni
Turmeric Tanqueray, Lillet Blanc, Apricot, Salers

18

Manhattan West 
Maker’s Mark, Averna, Mole Bitters, 

Walnut Bitters, Harissa Cherry
18

Medjool Daiquiri*
Zacapa Rum, Pineapple, Dates, Cynar, Lime

17

Field Trip
Ilegal Mezcal, Genepy, Salt & Pepper Syrup, 

Mint & Cucumber
20

* Non-alcoholic versions available

COCKTAILS 


