
Patron Reposado Tequila, l imoncello 
fresh lime, agave, sea salt rim

C O A S T L I N E  M A R G A R I T A   1 6

G O L D E N ,  C I T R U S - F O R W A R D ,  S M O O T H

Tito’s Vodka, JF Haden’s Espresso Liqueur 
vanilla, fresh brewed espresso, beans

E S P R E Z Z O  M A R T I N I   1 6

B O L D ,  S I L K Y ,  C I T R U S - K I S S E D

Grey Goose Vodka, Lavender, lychee, lemon, soda
L A V E N D E R  S K I E S   1 6

F L O R A L ,  F R U I T Y ,  L U S H

Myers’s Platinum White Rum, orgeat, pineapple
fresh lime, soda, Papa’s Pilar dark rum floater

M A I  T A I  O N  M I L I T A R Y   1 6

T R O P I C A L ,  N U T T Y ,  S M O O T H

Maestro Dobel Tequila, grapefruit, agave, fresh lime
San Pellegrino Blood Orange Soda

P A L O M A  R O S S O   1 6

V I B R A N T ,  R E F R E S H I N G ,  C I T R U S - K I S S E D

Tanteo Habanero Tequila, Fresh Lime, Mango Purée,
Ancho Reyes Chili,  Tajín & Sea Salt Rim

S P I C Y  M A N G O  M A R G A R I T A   1 6

S W E E T ,  B O L D ,  S P I C Y

Tito’s Vodka, Aperol, St-Germain, fresh lemon 
San Pellegrino Blood Orange Soda

S UN S ET  IN  S O R R E N TO   16

V I B R A N T ,  D E L I C A T E ,  R E F I N E D

Redemption Bourbon, house-made sour
dash of cherry syrup, filthy cherry

W H IS K EY  S O U R  R E D E M P T IO N 16

R I C H ,  T A N G Y ,  R E F R E S H I N G

Buffalo Trace Bourbon, orange bitters
angostura bitters, smoke

S M O K E D  O L D  F A S H I O N E D   1 6

A R O M A T I C ,  C I T R U S Y ,  S O P H I S T I C A T E D

No. 3 London Dry Gin, Campari, port wine
date-infused syrup

N E G R O N I  N O N N A   1 6

C L A S S I C ,  H E R B A C E O U S ,  S U B T L Y  S W E E T BOTTLED BEER & SELTZER
Peroni    7.50
Moretti   7.50
Stella      7.50
Corona   7.50

Corona Light      7.50
Coors Light        6.50
Michelob Ultra   6.50
Heineken 0.0     7.00

happy
hour

G L S      B T L

SIGNATURE cocktails Pinot Noir, Meiomi, California
Pinot Noir, King Estate “Inscription”, Willamette
Pinot Noir, Etude, Carneros
Pinot Noir, Belle Glos, Clark & Telephone Vineyard, Santa Maria
Nerello Mascalese, Planeta 'Etna’, Sicily
Chianti Classico Riserva, Nozzole, Toscana
Chianti Classico Gran Selezione, Riserva Ducale Gold,  Ruffino, Toscana
Amarone della Valpolicella, Righetti, Veneto
Amarone della Valpolicella, Masi "Costasera", Veneto
Barbera d'Asti, Michele Chiarlo Le Orme, Piemonte
Barolo, Serralunga D’Alba, Fontanafredda, Piedmont
Barolo, “Cannubi", Marchesi Di Barolo, Piemonte
Barbaresco, Prunotto, Piemonte
Rosso di Montalcino, Il Poggione
Brunello di Montalcino, Col d'Orcia, Toscana
Brunello di Montalcino, Castello Banfi, Toscana
Malbec, Terrazas Reserva, Mendoza
Merlot, Duckhorn, Napa Valley
Super Tuscan, Villa Antinori, Tuscany
Super Tuscan, Le Volte dell’Ornellaia, Italy
Super Tuscan, Tenuta San Guido,  Guidalberto Baby Sassicaia, Bolgheri
Super Tuscan, Ornellaia, “le Serre Nuove”, Bolgheri
Super Tuscan, Guado al Tasso, Bolgheri
Super Tuscan, Antinori, Tignanello, Toscana
Cabernet Sauvignon, Josh Cellars, California
Cabernet Sauvignon, Tenuta Polvaro, Veneto
Cabernet Sauvignon, Martin Ray “Synthesis”, Napa Valley
Cabernet Sauvignon, Round Pond Kith & Kin, Napa Valley
Cabernet Sauvignon, Quilt, Napa Valley
Cabernet Sauvignon, Sequoia Grove, Napa Valley
Cabernet Sauvignon, Stags' Leap, Napa Valley
Cabernet Sauvignon, Austin Hope, Paso Robles (1L)
Cabernet Sauvignon, Jordan, Alexander Valley
Cabernet Sauvignon, Joseph Phelps, Napa Valley
Cabernet Sauvignon, Caymus, Napa Valley
Cabernet Sauvignon, Cade, Howell Mountain
Cabernet-Shiraz, Penfolds “Bin 389", Australia
Red Blend, “Unshackled" (by Prisoner), California
Red Blend, Orin Swift “Machete”, California
Red Blend, Overture (by Opus One), Napa Valley

WHITE
Riesling, 50 Degree, Rheingau
Gavi, Marchesi Di Barolo, Piedmont
Gavi di Gavi, Fontanafredda, Piemonte
Pinot Grigio, Caposaldo, Veneto
Pinot Grigio, Bertani Velante, Veneto
Pinot Grigio, Livio Felluga, Friuli: Venezia Giulia, Italy
Pinot Grigio, Santa Margherita, Alto Adige
Fume Blanc, Ferrari-Carano, Sonoma
Sauvignon Blanc, Kim Crawford, Marlborough
Sauvignon Blanc, Chalk Hill, California
Sauvignon Blanc, Cloudy Bay, Marlborough
Sauvignon Blanc, Cade, Napa Valley
Chardonnay, Wente Morning Fog, Livermore Valley
Chardonnay, Ferrari Carano Tre Terre', Russian River
Chardonnay, Fontanelle, Castello Banfi, Toscana
Chardonnay, Castiglion Del Bosco, Toscana
Chardonnay, Stags' Leap, Napa Valley
Chardonnay, Frank Family, Napa Valley
Chardonnay, Newton, Unfiltered, Napa
Chardonnay, Far Niente, Napa Valley
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G L S       B T L

ROSE
Rosé, Fleurs de Prairie, Provence
Rosé, Antinori ‘Calafuria’ Puglia 
Rosé, Whispering Angel, Provence 

36
42
56

12

16

G L S       B T L

BUBBLES
Prosecco Brut, Benvolio Veneto 
Brut, Ferrari, Trento
Brut, Moet & Chandon Champagne 
Rosé, Moet & Chandon Champagne
Moscato d’Asti, Michele Chiarlo ‘Nivole' Piedmont (375mL)
Brut, Veuve Clicquot, Yellow Label Champagne
Brut, Dom Perignon Champagne

39
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110
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12

23
28

G L S       B T L

Blue Moon Belgium White                   7.50
Prosperity Green Screen Hazy IPA   8.00
Prosperity Clutch Plate IPA                8.00
High Noon Seltzer                                 8.50 
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S U M M E R

4 P M  -  6 P M  D A I L Y
A T  A N Y  S E A T

M A R T I N I  M O N D A Y
1/2  OFF MARTINIS

ALL DAY

W I N E  W E D N E S D A Y
5 0 %  O F F  B O T T L E S  

U P  T O  $ 9 9 ,  
2 5 %  O F F  $ 1 0 0 +

$ 6  O F F
S P E C I A L T Y

C O C K T A I L S  &
T I T O S  V O D K A

K E T E L  O N E  V O D K A
G R E Y  G O O S E  V O D K A

H E N D R I C K S  G I N
B O M B A Y  S A P P H I R E  G I N

P A T R O N  T E Q U I L A
C A S A M I G O S  T E Q U I L A

B A C A R D I  S U P E R I O R  R U M
C A P T A I N  M O R G A N  R U M

B U F F A L O  T R A C E  B O U R B O N
J A C K  D A N I E L S  W H I S K E Y

$ 3  O F F
A L L  W I N E S  B Y  T H E  G L A S S

2 5 %  O F F
A L L  B O T T E S  O F  W I N E

U P  T O  $ 9 9

$ 5  B E E R S


