COFFEE & TEA T U > WINE BY THE 6LASS <

Hot Goffee 3.50 +.25

Iced Goffee 475  5.95 BUBBLES glass | hottle
Espresso +.25 Gava, Bohigas, Gatalonia 1% | 49
Gappuocino 5.25 celebratory & classic.

Latte 5.25 Rosé Gava, Pere Mata, Gatalonia 15 | 51
Mocha 5.25 vibrant & lively.

GCortado 5.25

Americano 5.25

Hot Ghocolate +.25 WHITE

GChai Latte 4+.25 Griiner Veltliner, Paul Direder, Wagram 13|45

zippy & bright with a sense of aliveness.
Melon de Bourgogne, Gognettes, Muscadet 13| 45
elegant & mineral.

'I'EA SELEGTIONS Chardonnay, Husch, Mendocino Gounty 15 | 51
just really good.

Matcha Latte 6

English Breakfast Tea %+ ORANGE

Moroccan Mint Tea 't . . .

Jasmine Green Tea " Verdejo + Sauvignon Blanc, Gulp / Hablo, Spain 1 | 49
orange blossom edged & fun.

Mt Olympus Herbal '+

Crimson Berry Herbal Y+

Iced Mediterranean Black 3.75 4.25 PINK

lced Grimson Berry Herbal 3.75 .25 Moschofilero, Troupis ‘Thunder,’ Peloponnese 13|45

refreshing & delightful.

ﬁ,WQNM‘ RED

Pinot Noir, Stirm Wine Go. ‘Joaquinite,” San Benito 16 | 55
)RI N Ks energetic, rustic, & finished in redwood.
Barbera, Walter Massa ‘Terra Rosso,’ Piedmont  *this one is chilled 15 | 51

Brown Butter Salted Maple Latte / 6.75 a bit cheeky & very juicy.

Zinfandel ++, Bedrock ‘The Whole Shebang.’ Galifornia 13| 45
Pumpkin Spiced Latte / 6.75 jommy, generous, & well-constructed.
Monastrell, Bodegas Olivares, Jumilla 1% | 49

Apple Ginnamon Chai / 5.75
structured, spicy & full of the wisdom of old vines.

+ Add a flavored shot to any beverage/ 1.5@
+ almond or oat milk .75



> HOUSE COCKTAILS <-

Shy Lady 15
gin, hibiscus, lime, tonic

Sangria Spritz . . . 1t
select aperitivo, essence of sangria, lemon, sparkling wine

Kiwi 5% 16
tequila, kiwi, lillet blanc, tarragon

More Passion! . . 15
st. george citrus vodka, passionfruit, bubbles

Gonsider the Rhubarb 15
rhubarb, revel vermouth, amaro montenegro, lemon

Emperor’s New Groove 16
mezcal, strawberry, lemon, cynar

Piri Piri Margarita 15
spicy + savory tequila, lime, agave

Gount von Gount 15
gin, matchbook strawberry amaro, dry vermouth

Strange Bird . 15
clarified bacardi, lime, aperol, pineapple, coconut

Spit_:rq Espresso Martini 15
vanilla vodka, cold brew, coffee brandy

Alpine 16
bourbon, honey, braulio, sweet vermouth

Winner Winner . 17
butter + herb washed gin, vermont vermouth, salt & pepper

*please inform your server of any food allergies before ordering.

ZERO PROOF GOCKTAILS &

Gloud Nine 12
coconut, lime, club soda

Side Eye

hibiso&’s, orange, grapefruit o
Tea-groni . 13
gnista wormwood, n/a aperitif, black tea

Strawberry Fields 12
strawberry, rhubarb, lime, ginger beer

Tilden LacewinP 1
cucumber, basil, lychee, juniper berry

Tilden Tandem 19
american oak, lapsang, tart cherry, bitter orange

Gnista Wormwood 13.5

bitter, aromatic, floral, citrus peel

2

ZER0-PROOF SIPPING SPIRITS <

Ghia Apéritif
vibrant, herbaceous, bitter 12

Gnista Wormwood
bitter, aromatic, floral, citrus peel 13.5

PACKAGED ZERO-PROOF BEVERAGES <

Ghia Le Spritz 11
rotating flavors

Non-Alcoholic Best Day Brewing 8
hazy IPA or electro lime lager



AMARO & BITTERS

Aperol

Bully Boy Amaro
Gynar

Gampari

Montenegro

Nonino Quintessenza
Fernet Branca

Santa Maria al Monte
Dell’etna Amaro
Vecchio Del Gapo

LIQUEURS

Green Ghartreuse

Yellow Ghartreuse
Barrow’s Intense Ginger
Lazzaroni Amaretto
Kahlua Goffee Brandy
Midori

Rockey’s Botanical Liqueur
Benedictine

10
10
10
10
12
1
1
12
1

1
13

1
12
12
12
12
12

DRAFT BEER

Gastle Island Beer Go Light Lager

Schilling Alexandr, Gzech Style Pilsner

Grimm Weisse, Hefeweizen

Austin Street Patina, Pale Ale

Arlington Beer Gompany Spy-PA, New England IPA
Gambridge Brewing Gompany Flower Ghild, American IPA

BOTTLES AND CANS

Modelo Especial Pilsner

Pacifico Lager

Gaffel Kolsch

Oxbow Brewing Gompany Surfcasting, Salted Grisette
Artifact Feels Like Home, Gider

Aval Gold, Gidre Breton

O'Hara's Irish Stout

Meli Gluten-Free Quinoa Session Beer

MAKE IT A BUCKET (6)

Modelo Especial
Pacifico
Build Your Own
can’t decide? mix & match 6

10
1%
1
12
1

0 N O

10

1
10
10
12

3%
4+
38



WINE BY THE BOTTLE
BUBBLES

‘23 Lumassina Frizzante, Punta Crena, Liguria 50
‘23 Chenin Blanc, Francois Chidaine, Montlouis-sur-Loire 63
NV Pinot Noir, Ghamp Divin, Grémant Rosé, Jura 66
‘21Riesling, Peter Lauer, Sekt, Saar 75
NV Blanc de Blancs, Etienne Galsac ‘L’Echappee Belle,” Avize 105
NV Blanc de Blancs, Lassaigne ‘Les Vignes de Montgueux,” Montgueux 96
NV Blanc de Noirs, Ghristophe Mignon ‘ADN de Foudre,’ Festigny 150

WHITE

vibrant and glittery

‘25 Sauvignon Blanc, Populis, Mendocino 54
‘24 Chardonnay, Madson Wines, Santa Gruz Mountains 70
‘23 Clairette & Ugni Blanc, Bonnaud *Palette,’ Provence 76
‘24 Riesling, Peter Lauer ‘Barrel X,” Saar 50
mineral and elegant

‘23 Aligoté, Chanteréves ‘Bas Des Ees,’ Burgundy 120
‘22 Chardonnay, Jérémy Arnaud ’Les Veuillons Inox,” Chablis (17,)
‘25 Golombard, Emme Wines ‘amando el sol,” Redwood Valley 66
‘25 Trebbiano +, Gontrado Gontro ‘Case Sparse,” Marche 64

thoughtful and robust

‘23 Gros Manseng, Clos Lapeyre, Jurangon 4@
‘21 Gortese, Gascina degli Ulivi ‘Filagnotti,” Piedmont 66
‘22 Riesling, J.B. Becker ‘Wallufer Trocken,” Rheingau 66
‘19 Chardonnay, Golden Cluster "Méthode Oxygene,” Willamette Valley 71
‘22 Semillon +, Elian Da Ros ‘Coucou Blanc,” CGétes du Marmandais 88

ORANGE YOU GLAD YOU GCAME TO SHY BIRD?

fun and funky

‘24 Golombard, Emme Wines ‘tell your sister i say hi,” Redwood Valley 7@
‘22 Grliner Veltliner +, Tschida 'Himmel Auf Erden,’ Burgenland 87
'22 Macabeu/Muscat, Matassa *CGoume de I’olla Blanc,” Roussillon 58

textured and ethereal

‘22 Trebbiano & Malvasia +, Altura ‘Emtivi,’ Isola del Giglio, Tuscany 98
'22 Gortese, Ruth Lewandowski 'Chilion,"' Mendocino 7+
‘2@ Malvasia, La Stoppa ‘Ageno,’ Emilia-Romagna 92

L.l

RED

fresh and crunchy
‘22 Gamay, Jean Max *Jean Veut Amphore,” Saint-Germain

92

‘24 Blaufrdnkisch+, Gober & Freinbichler ‘Chill,” Burgenland *yes, it’s chilled 't

ornate and aromatic

‘22 Nebbiolo, Giovanni Rosso, Langhe

‘22 Pineau d'Aunis, Jean-Pierre Robinot ‘Le Regard,’ Loire

‘23 Grenache/Carifiena, Matassa 'Cuvée Romanissa,' Gétes Catalanes
‘22 Pinot Noir, Lignier-Michelot, Bourgogne Rouge

‘23 Pinot Noir, Johan Vineyards, Willamette Valley

‘24 Pelaverga, Gastello di Verduno *Basadone,’ Piedmont

juicy and generous

‘2% Malbec, Finca Suarez, Mendoza

‘23 Gabernet Franc, Domaine des Fréres ‘Le Perou,” Ghinon

‘21 Syrah, Piedrasassi, ’PS,” Santa Maria Valley

‘23 Sangiovese +, Poderi Sanguineto, Rosso di Montepulciano, Tuscany
‘2% Barbera D’Alba, G.B. Burlotto, Piedmont

structured and serious

‘22 Syrah, Herve Souhaut ‘St. Epine,’ St. Joseph
‘22 Gabernet Sauvignon, Les Lunes, North Goast
‘24 Saperavi, Marmenio, Kakheti

60
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	BUBBLES
	Cava, Bohigas, Catalonia
	celebratory & classic.
	Rosé Cava, Pere Mata, Catalonia

	vibrant & lively.

	WHITE
	Grüner Veltliner, Paul Direder, Wagram
	zippy & bright with a sense of aliveness.
	Melon de Bourgogne, Cognettes, Muscadet

	elegant & mineral.
	Chardonnay, Husch, Mendocino County

	just really good.

	ORANGE
	Verdejo + Sauvignon Blanc, Gulp / Hablo, Spain
	orange blossom edged & fun.


	PINK
	Moschofilero, Troupis ‘Thunder,’ Peloponnese
	refreshing & delightful.


	RED
	Pinot Noir, Stirm Wine Co. ‘Joaquinite,’ San Benito
	energetic, rustic, & finished in redwood.
	Barbera, Walter Massa ‘Terra Rosso,’ Piedmont
	a bit cheeky & very juicy.
	Zinfandel ++, Bedrock ‘The Whole Shebang,’ California

	jammy, generous, & well-constructed.
	Monastrell, Bodegas Olivares, Jumilla

	structured, spicy & full of the wisdom of old vines.



	HOUSE COCKTAILS
	Shy Lady
	gin, hibiscus, lime, tonic
	select aperitivo, essence of sangria, lemon, sparkling wine
	tequila, kiwi, lillet blanc, tarragon
	Consider the Rhubarb
	Emperor’s New Groove
	Piri Piri Margarita
	spicy + savory tequila, lime, agave
	Count von Count
	clarified bacardi, lime, aperol, pineapple, coconut
	vanilla vodka, cold brew, coffee brandy
	bourbon, honey, braulio, sweet vermouth


	ZERO PROOF COCKTAILS
	Cloud Nine
	Tea-groni
	Strawberry Fields
	strawberry, rhubarb, lime, ginger beer
	cucumber, basil, lychee, juniper berry
	Tilden Tandem
	Gnista Wormwood

	ZERO-PROOF SIPPING SPIRITS
	Ghia Apéritif
	Gnista Wormwood

	PACKAGED ZERO-PROOF BEVERAGES
	AMARO & BITTERS
	Aperol
	Bully Boy Amaro
	Cynar
	Campari
	Montenegro
	Nonino Quintessenza
	Fernet Branca
	Santa Maria al Monte
	Dell’etna Amaro
	Vecchio Del Capo

	LIQUEURS
	Green Chartreuse
	Yellow Chartreuse
	Barrow’s Intense Ginger
	Lazzaroni Amaretto
	Kahlua Coffee Brandy
	Midori
	Rockey’s Botanical Liqueur
	Benedictine

	DRAFT BEER
	Patina, Pale Ale
	Spy-PA, New England IPA
	Flower Child, American IPA
	Castle Island Beer Co
	Schilling
	Grimm
	Austin Street
	Arlington Beer Company
	Cambridge Brewing Company


	BOTTLES AND CANS
	Modelo Especial
	Pacifico
	Gaffel
	Oxbow Brewing Company
	Artifact
	Aval
	O'Hara's
	Meli

	MAKE IT A BUCKET (6)
	Modelo Especial
	Pacifico
	Build Your Own
	can’t decide? mix & match 6
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	‘21 Riesling, Peter Lauer, Sekt, Saar
	NV Blanc de Blancs, Etienne Calsac ‘L’Echappee Belle,’ Avize
	NV Blanc de Blancs, Lassaigne ‘Les Vignes de Montgueux,’ Montgueux
	NV Blanc de Noirs, Christophe Mignon ‘ADN de Foudre,’ Festigny
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	WHITE
	vibrant and glittery
	‘25 Sauvignon Blanc, Populis, Mendocino
	‘24 Chardonnay, Madson Wines, Santa Cruz Mountains

	‘23 Clairette & Ugni Blanc, Bonnaud ’Palette,’ Provence
	‘24 Riesling, Peter Lauer ‘Barrel X,’ Saar

	54
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	50

	mineral and elegant
	‘23 Aligoté, Chanterêves ‘Bas Des Ees,’ Burgundy
	‘22 Chardonnay, Jérémy Arnaud ’Les Veuillons Inox,’ Chablis
	‘25 Colombard, Emme Wines ‘amando el sol,’ Redwood Valley
	‘25 Trebbiano +, Contrado Contro ‘Case Sparse,’ Marche

	120
	90
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	64

	thoughtful and robust
	‘23 Gros Manseng, Clos Lapeyre, Jurançon

	‘21 Cortese, Cascina degli Ulivi ‘Filagnotti,’ Piedmont
	‘22 Riesling, J.B. Becker ‘Wallufer Trocken,’ Rheingau
	‘19 Chardonnay, Golden Cluster ’Méthode Oxygène,’ Willamette Valley
	‘22 Semillon +, Elian Da Ros ‘Coucou Blanc,’ Côtes du Marmandais
	40
	66
	66
	71
	88


	ORANGE YOU GLAD YOU CAME TO SHY BIRD?
	fun and funky
	‘24 Colombard, Emme Wines ‘tell your sister i say hi,’ Redwood Valley
	‘22 Grüner Veltliner +, Tschida 'Himmel Auf Erden,’ Burgenland
	'22 Macabeu/Muscat, Matassa ’Coume de l’olla Blanc,’ Roussillon
	70
	87
	58

	textured and ethereal
	‘22 Trebbiano & Malvasia +, Altura ‘Emtivì,’ Isola del Giglio, Tuscany
	'22 Cortese, Ruth Lewandowski 'Chilion,' Mendocino
	‘20 Malvasia, La Stoppa ‘Ageno,’ Emilia-Romagna
	98
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	92


	RED
	fresh and crunchy
	‘22 Gamay, Jean Max ’Jean Veut Amphore,’ Saint-Germain
	‘24 Blaufränkisch+, Gober & Freinbichler ‘Chill,’ Burgenland
	92
	44

	ornate and aromatic
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	‘22 Nebbiolo, Giovanni Rosso, Langhe
	‘22 Pineau d'Aunis, Jean-Pierre Robinot ’Le Regard,’ Loire
	‘23 Grenache/Cariñena, Matassa 'Cuvée Romanissa,' Côtes Catalanes
	‘22 Pinot Noir, Lignier-Michelot, Bourgogne Rouge
	‘23 Pinot Noir, Johan Vineyards, Willamette Valley
	‘24 Pelaverga, Castello di Verduno ’Basadone,’ Piedmont

	juicy and generous
	‘24 Malbec, Finca Suarez, Mendoza
	‘23 Cabernet Franc, Domaine des Frères ‘Le Perou,’ Chinon
	‘21 Syrah, Piedrasassi, ’PS,’ Santa Maria Valley
	‘23 Sangiovese +, Poderi Sanguineto, Rosso di Montepulciano, Tuscany
	‘24 Barbera D’Alba, G.B. Burlotto, Piedmont
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	structured and serious
	‘22 Syrah, Herve Souhaut ‘St. Epine,’ St. Joseph

	‘22 Cabernet Sauvignon, Les Lunes, North Coast
	‘24 Saperavi, Marmenio, Kakheti
	113

	56
	49



