FIG&OLIVE

WINTER RESERVE LIST

St. Tropez Sazerac 23
Woodinville Bourbon, Plantation Pineapple Rum, Banana, Bright
Citrus with a Subtle Chocolate Finish.

Feuille Tremblante 23
Woodinville Bourbon, Ardbeg 10yr, Yellow Chartreuse, Smoked
Rosemary, Absinthe Wash.

0ld World Manhattan 23
Constructed Table Side
Woodinville Port Cask Finished Bourbon, Antica Carpano, Baked
spices.

The FIG & OLIVE Dirty Martini 20
A Mediterranean take on a true classic. Made with your choice of
Belvedere Vodka or Gin Mare that has been distilled with rosemary
g arbequina olives.




FIG&OLIVE
SEASONAL COCKTAILS

Spicy Paloma 20
El Tequileno Blanco Tequila, Chipotle, Fever Tree Pink Grapefruit Soda.

Winter Cider 19
Spiced Bourbon, Apple Brandy, Apple Cider, Maple Syrup & Lime Juice.

Smoke & Spice 20
El Tequilefio Blanco Tequila, Mezcal, Cinnamon, Chipotle, Citrus.

SIGNATURE COCKTAILS

The FIG & OLIVE 18
Black Fig Vodka, Ruby Port, Lemon Juice, Honey, Massenez Rosemary Liqueur,
Pierre Ferrand Curagao, Ricard Pastis.

Cucumber Cosmo 18
Pearl Vodka Cucumber, Elderflower Liqueur, Cucumber Purée, Lime Juice.

Lavender Fields 18
Created by Luis Ortego at F0 Houston
1908 Empress Gin, Elderflower, Lemon Juice, Rosemary Syrup, Aquafaba.

Sirocco 18
El Tequileno Reposado Tequila, Massenez Cilantro Liqueur, Massenez Basil
Ligueur, Agave, Lime Juice, Harissa Salt.

The FQO0 Espresso Martini 18
Black Fig Vodka, White Dessert Wine, Espresso, Rosemary Syrup, Heavy
Cream, Star of Anise Garnish.

Riviera 0ld Fashioned 22
Sagamore Rye, Irish Whiskey, Chai, Pomegranate.

/ERO ABV

Sparkling Hibiscus Tea 10
Hibiscus, Spiced Apple, Vanilla, Mediterranean Tonic.

AuJardin 11
Seedlip Garden 108, Cucumber Purée, Lime Juice, Thyme.

Citron Fizz 10
Lemaon, Lime & Orange Juices, Simple Syrup, Club Soda with Saffron Fennel Salt.
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FIG&OLIVE
WINE BY THE GLASS

CHAMPAGNE & SPARKLING

Champagne — Mogt & Chandon, Brut Impérial,  78/m/
Epernay, France NV.
Green Apple, Citrus Fruits & Brioche Notes

Champagne — Veuve Clicquot, Brut Yellow Label,
Reims, France NV.
Crisp Apple with Lemon, Vanilla & Toasted, Nutty Finish

Champagne — Veuve Clicquot, Rose,
Reims, France NV.
Raspberry, Spiced Plum, Acidity

Pinot Noir — Lucien Albrecht Brut Rose, Crémant d'Alsace,
Alsace, France, NV.
Dried Fruit Notes with Hints of Citrus Peel & Apricot

Prosecco — Luca Paretti, LOVO Doc Brut,
Treviso, Italy NV.
Understated Aromas of Green Apple & Peach With Floral Notes

Chandon Garden Spritz 21
Sparkling wine with rich orange flavors and subtle citrus &
herbaceous notes.

ROSE

Grenache Blend — FIG & OLIVE, Coeur de Rosé,
Cotes de Provence, France 2022.
Notes of Lychee, Citrus with an Flegant, Balanced Finish

Syrah/Grenache/Cinsault — Chateau Gassier, Le Pas du Moine,
Cotes de Provence Sainte-Victoire, Provence, France 2022.
Fresh Red Fruits, Juicy Citrus Notes with a Long Mineral Finish

Chardonnay — Domaine Chanson, Hauts Marconnets-Premier Cru,
Savigny-les-Beaune, Burgundy, France 2020.
Lemon, Apple, Vanilla & Clove With Lively Acidity

Chardonnay — Flowers,
Sonoma Coast, California 2022.
Rich & Finely Textured with Hints of Buttered Toast

Cabernet Sauvignon — Faust,
Napa Valley, California 2021,
Lush with Boysenberry, Plum & Blackberry Compaote

—— CORAVIN SELECTION ——
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FIG&OLIVE
WINE BY THE GLASS

WHITE

Albarifio — Licia,
Rias Baixas, Galicia, Spain 2022.
Ginger & Grapefruit with Green Apples & Bright Acidity

Chardonnay — Novelty Hill, Stillwater Creek Vineyard,
Royal Slope, Columbia Valley, Washington 2021,
Tangy & Fresh with Apple & Citrus Flavors

Chardonnay — Chablisienne, Le Finage,
Chablis, France 2021.
Pear & Sweet Spices, Followed by Hints of Lemon

Chardonnay — Duckhorn,
Napa Valley, California 2021.
Pear, Vanilla, Mandarin Orange

Sauvignon Blanc — Domaine Veneau,
Coteaux du Giennois, Loire Valley, France 2020.
Rich & Luscious Balanced by Crisp Acidity

Sauvignon Blanc — Jean-Max Roger, Cuvée Marnes et Caillottes,
Sancerre, Loire Valley, France 2022.
Exceptional Stone Fruit & Citrus Flavor with Appealing Minterality

Verdeca — Produttori di Manduria, Alice,
Salento IGT, Puglia, Italy 2022.
Fresh & Floral with Savary Notes & Crisp Citrus Lift

RED

Cabernet Franc — Domaine Bourdin-Chancelle,
Saumur-Champigny, Loire Valley, France 2020.
Savary Green Olive Notes with Cherry & Damson Plum

Cabernet Sauvignon — Vina Robles,
Paso Robles, California 2020.

Full Bodied with Red & Dark Fruits Followed by Caramel & Baking Spices

Cabernet Sauvignon Blend — Leviathan,
Napa Valley, California 2019.
Dark Fruit, Rich, Exceptional

Merlot/Cabernet Franc — Tour de Segur,
Lussac Saint-Emilion, Bordeaux, France 2015.
Ripe Red Fruits with Hints of Spice & Vanilla

Nebbiolo — Villadoria, Bricco Magno,
Langhe, Piedmont, Italy 2019.
Cherries, Rose Petals & Roasted Herbs

Nebbiolo — Ceretto,
Barolo, Piedmont, Italy 2018.
Plum, Cherry, Mint & Savory tarth

Pinot Noir — RouteStock,
Sonoma Coast, California 2027.
Floral & Complex with a Mix of Red & Black Cherries

Tempranillo — Altos Ibéricos,
B0Ca Rioja, Spain 2018.
Juicy Red Fruits with Savory Undertones of Clove & Leather
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FIG&OLIVE

WINE BY THE BOTTLE
CHAMPAGNE & SPARKLING

Champagne — Veuve Clicquot, Brut Yellow Label, 129
Reims, France NV.
Crisp Apple with Leman, Vanilla & Toasted, Nutty Finish

Champagne — Veuve Clicquot, Rosé, 140
Reims, France NV.
Raspberry, Spiced Plum, Acidity

Champagne — Perrier-Jougt, Grand Brut, 195
Epernay, France NV.

Crisp Candied Citrus, Honey, Floral Notes & Mineral Flavors with a Lovely Light
Bodied Balance

Champagne — Krug, Grande Cuvée 169¢me Edition, 450
Reims, France NV.

Toasted Notes & Flavors of Almond Paste, Quince, Lemon, Limoncello &

Dried Fruit

Pinot Noir — Lucien Albrecht Brut Rosé, Crémant d'Alsace, 92
Alsace, France, NV.
Dried Fruit Notes with Hints of Citrus Peel & Apricot

Prosecco — Luca Paretti, LOVO Doc Brut, 85
Treviso, Italy NV.
Understated Aromas of Green Apple & Peach with Floral Notes

ROSE

Grenache Blend — FIG & OLIVE, Coeur de Rosé, 33
Cotes de Provence, France 2022.
Notes of Lychee, Citrus with an Flegant, Balanced Finish

Cinsault/Grenache/Syrah — Chateau Peyrassal, 98
AQP Cotes de Provence, France 2022.
Floral, Complex & Flegant

Grenache/Cinsault/Rolle — Maison Charlotte, Belle Cuveée, 79
Cotes de Provence, France 2022.
Bright Red Berry, Grapefruit, Mineral, Citrus Finish

Syrah/Grenache/Cinsault — Chateau Gassier, Le Pas du Moine, 103
Cotes de Provence Sainte-Victoire, Provence, France 2022.
Fresh Red Fruits, Juicy Citrus Notes with a Long Mineral Finish

FIG 2 OLIVE ROSE

FIG & OLIVE proudly introduces our very own rosé from the heart of
Cotes de Provence near the town of St. Tropez.

Created to pair with the Provencal & Mediterranean cuisine, our
rosé is a balance between freshness & richness. It offers a highly
aromatic nose with notes of lychees and citrus.




FIG&OLIVE

WINE BY THE BOTTLE
WHITE

Albarifio — Licia, 86
Rias Baixas, Galicia, Spain 2022.
Ginger & Grapefruit with Green Apple & Bright Acidity

Assrytiko (ah-seer-teeko) — Santo Wines, 88
Santorini, Aegean Islands, Greece 2022.
Citrus, Pineapple & Honeysuckle, Crisp Minerality

Chardonnay — Novelty Hill, Stillwater Creek Vineyard, 90
Royal Slape, Columbia Valley, Washington 2021.
Tangy & Fresh with Apple & Citrus Flavors

Chardonnay — MacRostie, 107
Sonoma Coast, California 2019.
Peach, Apricot & Mango Notes with Hints of Spice

Chardonnay — Chablisienne, Le Finage, 102
Chablis, France 2021.
Pear & Sweet Spices, Followed by Hints of Lemon

Chardonnay — Duckhorn, 112
Napa Valley, California 2021.
Pear, Vanilla, Mandarin Orange

Chardonnay — Flowers, 123
Sonoma Coast, California 2022.
Rich & Finely Textured with Hints of Buttered Toast

Chardonnay — Domaine Chanson, Hauts Marconnets-Premier Cru, 135
Savigny-les-Beaune, Burgundy, France 2020.
Leman, Apple, Vanilla & Clove With Lively Acidity

Chardonnay — Columbier Chablis Ter Cru, 141
Fourchame, Burgundy, France 2021.
Citrus & Floral Notes, Ory Finish

Falanghina — Mastroberardino, Falanghina del Sannio, 62
Campania, Italy 2021.
Aromas of Ripe Pineapples Complemented by Undernates of White Flowers

Gruner Veltliner — Kracher, Gruner, 94
Burgenland, Austria 2021.
Exotic, Lime, Lemon, Herbs, Crisp Minerality

Malavasia/Chardonnay — Saints Hills Winery, Mala Nevina, 74
Radovani, Istria, Croatia 2021.
Tropical Fruit, Lemon Brioche with Bright Acidity

Pinot Grigio — Abbazia di Novacella, 74
Alto Adige, Veneto, Italy 2021.
Orchard Fruit, Honeydew, Lemaon

Riesling — Max Ferdinand Richter, Estate, 62
Mosel, Germany 2020.
Ripe Red Apples, Peach, Lemon & Spice

Sauvignon Blanc — Alpha Estate, Amyndeon, 65
Amyndeon, Greece 2022.
Ripe Apple & Pear Notes Followed by Zesty Minerality

Sauvignon Blanc — Domaine Veneau, 78
Coteaux du Giennois, Loire Valley, France 2020.
Rich & Luscious Balanced by Crisp Acidity

Sauvignon Blanc — Jean-Max Roger, Cuvée Marnes et Caillottes, 108
Sancerre, Loire Valley, France 2022.
Fxceptional Stone Fruit & Citrus Flavor with Appealing Minterality

Verdeca — Produttori di Manduria, Alice, 84
Salento IGT, Puglia, ltaly 2022.
Fresh & Floral with Savary Notes & Crisp Citrus Lift



FIG&OLIVE

WINE BY THE BOTTLE
LIGHT BODIED RED

Cabernet Franc — Domaine Bourdin-Chancelle,
Saumur-Champigny, Loire Valley, France 2020.
Savary Green Olive Notes with Cherry & Damson Plum

Cannonau — Argiolas, Costera,
Sardegna, Italy 2020.
Black Cherries, Tree Fruit, Peppery, Licorice

Pinot Noir — Raeburn,
Russian River Valley, Sonoma, California 2021.
Raspberry, Cherry, Hazelnut

Pinot Noir — Domaine de Rochebin, Bourgogne,
Burgundy, France 2020.
Floral & Flegant, Red & Black Fruits with Orange Zest

Pinot Noir — RouteStock,
Sonoma Coast, California 2027.
Floral & Complex with a Mix of Red & Black Cherries

Pinot Noir — Bouchaine, Estate Vineyard,
Napa Valley, California 2018.
Dense, Rich & Earthy with Lovely Spice Notes

MEDIUM BODIED RED

Cabernet Blend — Chateau Lusseau,
Saint-Emilion, Bordeaux, France 2020.
Plum, Smoke, Rose Petal with Delicate Tannins

Corvina/Rondinella — Tommasi, Ripasso,
Valpolicella Classico Superiore, Veneto, Italy 2018.
Ripe Raspberry, Prunes & a Hint of Orange Zest

Merlot — Stag's Leap,
Napa Valley, California 2019.
Flegant, Red Fruit, Velvety

Nero d'Avola — Morgante,
Sicily, Italy 2020.
Floral, Salty Notes, Fresh & Persistent

Plavac Mali — Saints Hills Winery, St. Roko,
Kormana, Dalmatia, Croatia 2016.
Complex, Red & Black Fruits with Mocha & Savory Notes

Tempranillo — Altos Ibéricos,
D0Ca Rioja, Spain 2018.
Juicy Red Fruits with Savory Undertones of Clove & Leather

Xinomavro (ksino-mav-roh) — Kir-Yianni, Ramnista,
Naoussa, Macedonia, Greece 2018.
Dried Herbs, Dark Red Currant & Raspberry, Firm Tannins

10

75

69

89

89

95

112

98

72

105

71

96

74

89



FIG&OLIVE

WINE BY THE BOTTLE
FULL BODIED RED

Cabernet Sauvignon — Vina Robles, 95
Paso Robles, California 2020.
Full Bodied with Red & Dark Fruits Followed by Caramel & Baking Spices

Garnacha — Alto Moncayo, Veraton, 92
Campo de Borja, Spain 2020.
Cigar Box, Chocolate, Pepper

Merlot/Cabernet Franc — Tour de Segur, 95
Lussac Saint-Emilion, Bordeaux, France 2015.
Ripe Red Fruits with Hints of Spice & Vanilla

Nebbiolo — Villadoria, Bricco Magno, 80
Langhe, Piedmont, Italy 2019.
Cherries, Rose Petals & Roasted Herbs

Tempranillo/Grenache — Muga, Reserva, 110
Alavesa, Rioja DOCa, Spain 2019.
Raspberry, Blackberry, Followed by Cocoa & Baking Spices

Tinta de Toro — Bodega Numanthia, Termes, 82
Toro, Spain 2020.
Berries, Liquorice, Cedar

—— (QUR RED RESERVE SELECTION

Bordeaux Blend — Le Serre Nuove, dell'Ornellaia, 178
Bolgheri, Tuscany, Italy 2020.
Cherry, Plum, Vanilla & Farthy Flavors

Cabernet Blend — Opus One, 530
Napa Valley, California 2017,
Blueberry, Black Olive, Licorice

Cabernet Blend — Chateau Mouton Rothschild, 1,545
Pauillac, Bordeaux, France 2009.
Blackberry, Dark Chocolate, Leather

Cabernet Sauvignon — Decoy by Duckhorn, 105
Sonoma County, California 2021.

Boysenberry, Blackberry, Plum, Star Anise & Lush Fruit Flavors, Rich
Tannins, Hints of Dark Chocolate & Barrel Spice

Cabernet Sauvignon — Faust, 158
Napa Valley, California 2021.
Lush with Boysenberry, Plum & Blackberry Compote

Cabernet Sauvignon — Silver Oak, 220
Alexander Valley, California 2018.
Ripe Berries, Dried Herbs, Silky

Cabernet Sauvignon Blend — Leviathan, 140
Napa Valley, California 2019.
Dark Fruit, Rich, Exceptional

Corvina Blend — Costasera, Amarone, 134
Valpolicella, Veneto, Italy 2017.
Red Fruit, Violet, Anise

Malbec — Terrazas de los Andes, Grand Malbec, 129
Lujan de Cuyo, Uco Valley, Argentina 2017.
Black Fruit, Round Tannins, Structured

Merlot/Cabernet Sauvignon — Ch. Brane-Cantenac, Baron de Brane, 130
Margeaux, France 2018.
Fresh & Expressive with Red & Black Fruits, Silky Tannins

Nebbiolo — Ceretto, 180
Barolo, Piedmont, Italy 2018.
Plum, Cherry, Mint & Savory Farth

n
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FIG&OLIVE

AFTER DINNER
DESSERT WINES BLASS /BOTTLE

‘Ben Rye', Donnafugata, Passito di Pantelleria DOP. 18/80
Dried Apricat, Figs, Luscious — 375 ml

Brachetto d'Acqui, Bera, Acqui DOCG. 10/40
Raspberry, Rose Petals, Tannins

Moscatel, Reymos, Valencia, Spain. 12/50
Floral, Smoath, Light

Moscato, Seven Daughters, Veneto, 2017. 12/60
Floral with Peach Notes & refined Fruitingss

Vin Santo, Castello d'Albola, Chianti Classico, 2003. 22/90
Hazelnut, Spice, Rich

PORT GLASS

Taylor Fladgate 20 Year Tawny 20
Taylor Fladgate Fine Tawny 12
SHERRY BLASS
Alvear 1927 Solera Pedro Ximenez 16
Hidalgo Pedro Ximenez 12
MADEIRA BLASS
Blandy's 5 Year Bual 12
Blandy's 10 Year Malmsey 16
AMARO BLASS
Averna 14
Fernet Branca n
Nonino 14
GRAPPA BLASS
Michelle Chiarlo Grappa di Moscato 14
CALVADOS BLASS
Duron Calvados 14
ARMAGNAC BLASS
Castarede Grand Reserve Armagnac 25
LIMONCELLO BLASS
Luxardo Limoncello 15

DESSERT COCKTAIL ——

Crema Catalana Flip”®
Hennessy VS, Dark Rum, Fino Sherry, Vanilla, Caramel.
20

“Eating raw or undercooked fish, shellfish, eggs, meat, cheese or
unpasteurized cheese increases the risk of foodborne illness. 13



FIG&OLIVE
SPIRITS & BIGESTIFS
VODKA

Belvedere
Chopin Rye

Grey Goose

Ketel One

Ketel One Citroen
Ketel One Oranje
New Amsterdam
Tito's

GIN

Bluecoat

Bombay Sapphire

Gin Mare Mediterranean Gin
Hendrick's

New Amsterdam

Nolet's

Plymouth

Tanqueray

TEQUILA & MEZCAL

Casamigos Blanco
Casamigos Reposado
Don Julio 1942

El Silencio Mezcal
Herradura Afiejo
llegal Mezcal Joven
Patron Reposado
Patrdn Silver Blanco

RUM 2 CACHACA

Bacardi

Goslings Black Seal

Leblon Cachaga

Plantation Original Dark Rum
Plantation Pineapple

Pyrat Spiced

Ron Zacapa

14 DRINKS ON THE ROCKS OR MARTINIS WILL HAVE A SURCHARGE

16
15
16
15
15
15
14
16

15
16
18
17
14
16
15
16

18
24
45
17
22
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18

15
14
14
15
17
15
15



FIG&OLIVE
SPIRITS & BIGESTIFS
BRANDY & COGNAC

Hennessy VS

Hennessy VSOP

Hennessy X0

Martell Blue Swift

Pierre Ferrand 1840 Original Formula
Remy Martin VSOP

Remy Martin X0

WHISKEY & BOURBON

Basil Hayden's

Bulleit

Crown Royal

Four Roses Bourbon

Jack Daniel's

Maker's Mark

Woodford Reserve
Woodinville Straight Bourbon
Woodinville Port Cask Finish

IRISH

Jameson
Redbreast 15

RYE

Bulleit

Michter's

0ld Overholt
Sagamore Rye
WhistlePig PiggyBack

SCOTCH — SINGLE MALTS & BLENDS

Ardbeg 10

Ballantine's

Balvenie 14 “Caribbean Cask”
Chivas 12

Dewar's

Glenlivet 12

Glenlivet 15

Glenlivet 18

Glenmorangie  “NectardOr"
Highland Park 18

Johnnie Walker ~ “Black Label”
Johnnie Walker  “Blue Label”
Lagavulin 16

Laphroaig 10

Macallan 12

Macallan 18

DRINKS ON THE ROCKS OR MARTINIS WILL HAVE A SURCHARGE

21
22
50
16
16
25
50

18
17
16
15
14
16
19
19
22

15
27

17
21
13
16
25

19
14
20
16
15
17
21
37
26
39
18
92
32
19
21
53

15



FIG&OLIVE
SPIRITS & BIGESTIFS
CORDIALS & LIQUEURS

Amaretto Disaronno
Aperol

Baileys

Campari
Carpano Antica Vermouth
Carpano Punt e Mes
Chartreuse Green
Chartreuse Yellow
Cynar

Drambuie
Frangelico

Grand Marnier
Jagermeister
Kahlia

Lillet Blanc

Lillet Rouge

Martini Rossi Dry
Martini Rossi Sweet
Patrdon X0 Cafe
Pernod Absinthe
Pimm's

Rabarbaro Zucca
Ricard

Sambuca Romana

16

BEER

ORAFT 10
DC Brau El Hefe Speaks New Belgium FAT TIRE
Lagunitas IPA Peroni
BOTTLE 9
Amstel Light Sierra Nevada
Goose Island “Matilda” Stella Artois
Belgian Style Pale Ale Clausthaler
Heineken Non-Alcohalic

DC_WINE_24_02



