
COCKTAILS

GRILLED OLIVE DIRTY MARTINI
    vodka, grilled olive brine, bianco vermouth, olive oil wash
        $20

DILL & CUCUMBER SPRITZ
   lillet, fino sherry, verjus, cucumber, dill, carbonation
$19

   ZA’TAR HIGHBALL
  mezcal, za’atar leaf, sesame, green apple, maple verjus
$18

CHARRED PEPPER MARGARITA
   tequila, sotol, charred hot and bell pepper
     $20

PRESERVED LEMON VESPER
  vodka, gin, cocchi americano, vermouth, preserved lemon
    $19

BLOOD ORANGE WHISKEY SOUR
    bourbon, amaro, lemon, blood orange
        $17

 FRUIT CAKE NEGRONI
 tequila reposado, vermouth di torino, campari
  spiced fruit, toasted crust
       $19

   TAHINI ESPRESSO MARTINI
  vodka, mr. black, espresso, sesame, salted vanilla
$20

CARROT & YOGURT SOUR
  pisco, cachaca, genever, lemon, carrot, yogurt
        $18

NON!ALCOHOLIC

CHARRED PEPPER MARGARITA $16 
almave agave blanco, verjus, charred hot and bell pepper

DILL CUCUMBER SPRITZ $16 
everleaf “marine”, verjus, cucumber, dill, carbonation


