
ADD A 2oz SIDECAR + 4.

CRAFT COCKTAILS

the classics

WINES
SPARKLING

Cava, Aria, Brut, Penedes, ESP NV.................................................... 14.
Rosé Brut, Andre Delorme, Burgundy, FRA  NV....................... 21.
Blanc de Blancs, Schramsberg, North Coast, CA NV...............30.

WHITES
Vinho Verde, Avelada, ‘Fonte’, Minho, PRT 2024....................  12.
Pinot Grigio, Torre di Luna, Trentino, ITA 2024........................ 14.
Assyrtiko, Mylonas, Attica-Keratea, GRC 2025......................... 16.
Sauvignon Blanc, Mason, Napa Valley, CA 2024......................17.
Sancerre, Sager & Verdier, Loire, FRA 2024.................................26.
Chardonnay, Lingua Franca, ‘Avni’, 
Willamette, OR 2023.................................................................................20.

REDS
Liatiko, Douloufakis, Crete GRC 2021.............................................. 15.
Pinot Noir, Acrobat, Willamette, OR 2025.................................... 18.
Grenacha, Bodegas Breca, ‘Fuego’, 
Calatayud, ESP 2022................................................................................. 13.
Rouge, Massaya, Le Colombier, 
Bekka Valley, LBN 2022........................................................................... 16.
Malbec, Crocus by Paul Hobbs, Cahors, FRA 2022....................17.
Tempranillo, Urbina, ‘Seleccion’, Rioja, ESP 2000................... 23.
Bordeaux, Chateau Laronde Desormes, 
Haut Medoc, FRA 2019............................................................................ 21.
Cabernet Sauvignon, Matthews, 
Columbia Valley, WA 2022..................................................................... 19.

ROSÉ/ORANGE
Cinsault, Miraval, Provence, FRA 2024..........................................17.
Negroamaro, Tormaresca, ‘Calafuria’ Salento, ITA 2024..... 15.
Gewurztraminer, The Vice, ‘The Brooklynites’, 
Oak Knoll, CA 2024 ................................................................................... 16.

SOMMELIER SELECTIONS
Burgundy, Xavier Monnot, 
1er Cru ‘Clos La Fussiere’, Maranges, FRA 2023.........................55.
Nebbiolo, Borgogno, ‘No Name’, Piedmont, ITA 2022........... 33.
Red Blend, Gaja, ‘Promis’ Bolgheri, ITA 2023.............................45.
Cabernet Sauvignon, Mt. Veeder, Napa Valley, CA 2023......30.

MYTHOS HELLENIC
greek lager   9.

MODELO ESPECIAL
mexican pilsner   8.

BUD LIGHT
american lager  7.

GOLDEN ROAD 
MANGO CART

wheat   7.

YUENGLING
amber lager   7.

GOOSE ISLAND 
HAZY BEER HUG

hazy IPA   8.

NÜTRL PINEAPPLE
seltzer  9.

ATHLETIC UPSIDE DAWN
non alcoholic  7.

BEERS NON-ALCOHOLIC

CADILLAC 
MAR ARITA

1800 reposado, 
grand marnier, lime  18.

WHISKEY SMASH
high west double rye, lemon, 

mint  17.

ESPRESSO 
MARTINI

vanilla vodka, kahlua, 
espresso  17.

OAXACAN OLD 
FASHIONED

del maguey mezcal, 
demerara, mole bitters  17.

CHERRY
LAVENDER

amarena cherries,
lemon  9.

TURMERIC 
IN ER

black pepper,
ginger beer   9.

PSEUDO HUGO
giffard elderflower          

non-alcoholic, peach,      
lime, mint  15.

FAUX &T
ritual gin alternative, 

cucumber, 
tonic  14.

An 18% gratuity is added to parties of 6 or more.

A 3.95% surcharge is added to all checks to offset rising costs.  
This is added in lieu of menu price increases and can be removed upon request.

MARTINIS

An 18% gratuity is added to parties of 6 or more.
A 3.95% surcharge is added to all checks to offset rising costs.

This is added in lieu of menu price increases 
and can be removed upon request.

LIMÁNI
patron silver, chambord 

raspberry liqueur,         
cherry-lavender,     

pineapple, lime  18.

AR OLIS
bacardi superior rum, 

turmeric, black pepper, 
ginger beer  16.

STRAWBERRY
SPRITZ 

absolut, strawberry, mint, 
lillet rose, lemon, brut  17.

NOMIA
roku gin, blood orange 

liqueur, honey, lemon  15.

APRICOT
LIMONCELLO 

SPRITZ
house-made limoncello, 

apricot, brut  14. 

SMOKE ON
THE WATER
creyente mezcal, 

del santo herbal liqueur, 
aleppo pepper, 

torched thyme, lime  16.

OLD 
FASHIONED

smoked tincup bourbon, 
medjool date demerara,  

cardamom bitters   17.

THE NAIA 
olive oil-washed 
grey goose, olive 
brine, feta & blue 
cheese olives  19.

COSMO
haku vodka, 

orange liqueur, 
lime, cranberry  

20. 

DJIN IN
beefeater gin, 

olive brine,       
blue cheese olive  

19.

GAZOZ
a refreshing, non-alcoholic Eastern 
Mediterranean sparkling beverage




