
T E N W I N E S F O R T E N
wine-based cocktails
VENETIAN SPRITZ  .............................................
RUBY RED SANGRIA  ..........................................
FROSÉ  ................................................................
wines by the glass
PROSECCO ROSÉ • SPARKLING  ........................
FASCINO | VENETO, ITALY | NV

RIESLING • WHITE  ............................................ 
ALPINE VALLEY | AUSTRALIA | 2024

SAUVIGNON BLANC • WHITE  ........................... 
JOEL GOTT WINES | CALIFORNIA | 2022

PINOT NOIR • ROSÉ  .......................................... 
THE PINOT PROJECT | FRANCE | 2023

GAMAY REGNIE • RED  ...................................... 
DOMAINE DE LA BÊCHE | BURGUNDY, FRANCE | 2020

GRENACHE & MOURVÈDRE • RED  .................... 
DOMAINE DE PIERREDON | RHONE VALLEY, FRANCE | 2023

MALBEC • RED  .................................................. 
ALTOS LAS HORMIGAS | MENDOZA, ARGENTINA | 2020

H A P P Y H O U R B I T E S
HALF FLATBREADS  ............................................. 
EASY CO FRIES  ................................................... 
OLIVES or PISTACHIOS  ........................................

In order to offset additional costs imposed on the restaurant as a result of Initiative 82,
a 5% surcharge will be added to all checks. A 20% service fee will be added to parties of 6 or 
more guests, or those participating in our bottomless brunch offerings. 100% of any gratuities

go to our team members as tipping remains a vital part of compensation for our staff. 
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