
S P E C I A L I T Y  C O C K T A I L S  

V I P E R
patron, orange liqueur, lime juice,
cucumber water, cayenne pepper

$14.00

V E R D E
hendricks gin, cilantro, lime, fresno
chillies

$13.00

maker's mark, stirrings ginger liquor,
blueberry rosemary syrup, rosemary
orange bitters

$14.00

B L U E  R O S E H O L Y  W A T E R
four roses bourbon, sweet tea, lemon
juice, blackberries, mint, blue agave

$14.00

E G R E S S
titos vodka, simple, lemon juice,
strawberries, basil

$13.00

T H E  A R T  O F  W A R
four roses bourbon, fig preserves, b&b
brandy, lemon juice, simple

$13.00

B E E R

B O T T L E S C A N S

$6

$6

$7

$13

C O R O N A
B U D  L I G H T
S T E L L A  A R T O I S
C H I M A Y  B L U E  

$7

$7

$7

B A S E M E N T  I P A
T R O P I C A L I A  I P A
S W E E T W A T E R  4 2 0
 

W H I T E  W I N E

T H E  C R O S S I N G  |  S A U V I G N O N  B L A N C  |  N Z

W H I T E H A V E N  |  S A U V I G N O N  B L A N C  |  N Z

S T O R Y P O I N T  |  C H A R D O N N A Y  |  C A

R A E B U R N  R U S S I A N  R I V E R  |  C H A R D O N N A Y  |  C A

L A N D M A R K  |  C H A R D O N N A Y  |  C A

T A K E N  |  C H A R D O N N A Y  |  C A

C A N T I N A  Z A C C A G N I N I  |  P I N O T  G R I G I O  |  I T A

F L E U R  D E  P A I R I E  |  R O S E  |  F R A

W H I S P E R I N G  A N G E L  |  R O S E  |  F R A

C A M P O  V I E J O  |  C A V A  R O S E  |  S P A

L U N A  N U D A  |  P R O S E C C O  |  I T A

J E I O  |  R O S E  P R O S E C C O  |  I T A

M O E T  &  C H A N D O N   |   C H A M P A G N E  |  F R A

V E U V E  C L I Q U O T  |  C H A M P A G N E  |  F R A

N I C H O L A S  F E U I L L A T T E  |  C H A M P A G N E  |  F R A

D O M  P E R I G N O N  |  C H A M P A G N E  |  F R A

C R I S T A L   |  B R U T  |  F R A  

G

$ 9

$ 1 1

$ 8

$ 1 2

 

$ 1 4

$ 1 7

 

$ 1 2

$ 1 0

B

$ 3 5

$ 4 3

$ 3 0

$ 4 5

$ 8 0

$ 5 0

$ 4 6

$ 3 8

$ 6 5

 

B U B B L E S

G

$ 9

$ 9

$ 1 2

$ 1 9

 

 

 

B

$ 3 0

$ 3 5

$ 4 5

$ 1 1 0

$ 1 1 5

$ 1 2 0

$ 4 5 0

$ 5 5 0

 

O L D  S O U L  |  P I N O T  N O I R  |  C A

W I L L I A M  H I L L  |  P I N O T  N O I R  |  C A

H A R T F O R D  C O U R T  |  P I N O T  N O I R  |  C A

Z D  |  P I N O T  N O I R  |  C A

T R U C H A R D  |  M E R L O T  |  C A

D U C K H O R N  |  M E R L O T  |  C A

A B S T R A C T  |  R E D  B L E N D  |  C A

O P U S  O N E  |  B O R D E A U X  B L E N D  |  C A

S E V E N  F A L L S  |  C A B E R N E T  |  W A

H I G H W A Y  1 2  |  C A B E R N E T  |  C A

D E C O Y  |  C A B E R N E T  |  C A

A U S T I N  H O P E  |  C A B E R N E T  |  C A

G H O S T  P I N E S  |  C A B E R N E T  |  C A

E M B L E M  |  C A B E R E N T  |  C A

C A Y M U S  |  C A B E R N E T  |  C A

I N S I G N I A  |  C A B E R N E T  |  C A

8  Y E A R S  I N  T H E  D E S E R T  |  Z I N F A N D E L  |  C A

D O N  M I G U E L  |  M A L B E C  |  A R G

L A  M O N T E S S A  |  S P A

C H A T E A U  C O S  D ' E S T O U R N E L  |  F R A  

R E D  W I N E

G

$ 9

$ 1 2

 

$ 1 5

 

 

 

 

$ 1 7

 

 

 

$ 1 0

$ 1 3

$ 1 5

$ 2 2

 

 

 

 

 

$ 9

B

$ 3 0

$ 4 5

$ 8 0

$ 8 5

$ 6 0

$ 7 0

$ 9 0

$ 4 5 0

$ 4 0

$ 5 0

$ 6 0

$ 8 0

$ 6 0

$ 7 0

$ 2 1 5

$ 5 1 2

$ 9 0

$ 3 6

$ 6 5

$ 4 2 5

B L I S T E R E D  S H I S H I T O
P E P P E R S
dried bonito flakes | kewpie 

$8.00

avocado lime puree | charred 
jalapeno aioli | pico de Gallo 

$10.00

G R I L L E D  S K I R T  S T E A K
S T R E E T  T A C O S

S H A R E A B L E S

L A M B  B U R G E R  S L I D E R S  
red onion marmalade | blue cheese 
fondue | secret sauce | arugula 

$12.00

T A N D O O R I  C H I C K E N
S K E W E R S  
cumin lime yogurt | cilantro 

$8.00

T U N A  L E T T U C E  W R A P S
Bibb lettuce | cucumber | 
avocado | sriracha aioli

$14.00

P R O S C I U T T O  &  M A N G O  
honey whipped ricotta | lemon 
thyme syrup

$10.00

H O U S E  C U T  F R E N C H  F R I E S
fresh cut daily 

$6.00
add parmesan & truffle oil

$10.00

A R T I S A N  C H A R C U T E R I E  
&  C H E E S E  P L A T E  
chefs selection of cured meats &
cheeses 

$25.00

H O U S E  M A D E  H U M M U S
served with lavash

$6.00


