REDS

SPARKLING

.

AZELIA 2019
Dolcetto, Piedmont, Italy

BONANZA
Cabernet, Napa Valley NV

LE BOIS JACOU 2024
Jean-Francois Merieau,
Gamay, France

ARTESA 2022
Pinot Noir, Los Carneros

CHATEAU LA FREYNELLE
Bordeaux Cabernet,
France 2023

BODEGAS ASTER 2021
Ribera del Duero Reserva, Spain

PAZZ0 2023
Cabernet, Red Blend,
Sonoma County

QUILT 2023
Wagner Family, Cabernet
Sauvignon, Napa Valley

SILVER 0AK 2020
Cabernet Sauvignon,
Alexander Valley

MIONETTO
Luxury Collection,
Prosecco, Valdobbiadene NV

ORIOL ROSSELL
Cava Brut Sparkling Rose NV

CHANDON RESERVE
Blanc de Blancs,
Los Carneros NV

VEUVE CLICOUOT
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Brut Champagne, Reims France NV
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WHITES

NATURALS

ROSE

MUROS ANTIGOS 2023
Vinho Verde, Portugal

PRISONER 2021
Unshackled Sauvignon
Blanc, Napa Valley

RUTH LEWANDOWSKI 2023
Riesling, Elimelech
Zero Cuvée

THE PRISONER 2021
Chardonnay, Carneros

LAGAR DE CERVERA 2024
Albarino, Rias Baixes, Spain

VITICCIO 2024
Orange Skin Contact,
Vermentino, Tuscany, Italy

MEIGAMMA "TERZO0" BIANCO
Orange Skin Contact White,
Sardinia, Italy 2019

FABIEN JOUVES 2024
Nectar Des Dieux Blanc,
France

VINOVORE
Electric Lightning,
Pet Nat Rosé NV

CANTINA GIARDINO 2019
Chianzano Bianco,
Campania Italy

CHATEAU D'ESCLANS
Whispering Angel, Rose,
Cotes de Provence NV

5% Health Surcharge Will Be Added | 20% Gratuity Will Be Added for Parties of 6+
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COCKTAILS $16

PULL MY DAISY*
grilled pineapple infused gin,
pasilla chiles, lime, agave

ON THE ROAD*

brown butter infused bourbon,
garam masala, house made
apricot syrup, thyme agave,
lemon

PEACHY BLINDERS

gin, strawberry infused Dolin
vermouth, peach & Thai basil
shrub, lemon orange bitters

MISO SPICY*
jalapefio & habanero infused
mezcal, white miso syrup, lime

CARPE DIEM*
jalapeiio & habanero infused
tequila, fresh cucumber syrup,

cilantro, agave, lime, cucumber
foam

TATATINI*
vodka, dry vermouth, tomato
water

WHAT DA FIG

honeydew & cucumber infused
vodka, Dolin vermouth, Veev
acai, falernum, fig leaf oil

Al PAPAYA

clarifed papaya infused pisco,
dairy, lemon, simple syrup,
condensed air

COCO & MARCO*
pistachio infused tequila,
matcha tea syrup, orgeat, lemon

* AVAILABLE N/A

DRAFT BEERS

LAUGHING MONK ROTATING HAZY IPA 9

San Francisco

GHOST TOWN WEST COAST IPA
Oakland, ABV 7%

LAGUNITAS LITTLE SUMPIN IPA
Petaluma, ABV 7.5%

ALVARADO ST BREWERY MAI TAI IPA

Monterey, ABV 6.5%

HENHOUSE INCREDIBLE PALE ALE
Santa Rosa, ABV 6.9%

FORT POINT KSA KOLSCH
San Francisco, ABV 4.6%

ALLAGASH WHITE BELGIAN WHEAT

Portland, ABV 5.2%

MOONLIGHT BREWING REALITY
CZECK PILSNER
Santa Rosa, ABV 4.9%

OTHERWISE BREWING, GUAVA
FRESCA SOUR ALE
San Francisco, ABV 7.0%

MODELO

GOLDEN STATE CIDER

LONG DRINK HARD SELTZER
MILLER HIGH LIFE

N/A BEST DAY HAZY IPA

COKE

DIET COKE
SPRITE

GINGER ALE
ARNOLD PALMER
LEMONADE

ICED TEA
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To Respect Other Guest Reservations, Our Table Time Limits are Based on Original Reservation:

1.5hrs for 2pp, 2hrs for 3-4ppl, 2.5hrs for 5+



