AFTERNOON APERITIFS
AND SNACKS

2PM-5PM
APERITIF - $12
Boulevardier
Old Forrester bourbon, Campari, Cocchi di Torino

White Negrons
Gin, Cocchi Americano, Lillet

Hugo Spritz _
Saint Germain, sparkling wine, mint

Cynar Spritz
Cynar, sparkling wine

French /6
Gin, lemon, sparkling wine

WINE BY THE GLASS - $12

Sparkling, Rose, White, Red

BITES - $12

Parmigiano with dates and almonds
Artisan salami with herbs & olives

Mozzarella, prosciutto & arugula on focaccia

Spicy eggplant “Bahn mi” sandwich on focaccia

Chocolate pavé with creme Chantilly

CLARK STREET BREAD AND CULTURED BUTTER - $6

COCKTAILS

Persimmon Mule
Olga vodka, persimmon, sage, ginger

Rosemary-Plum Martini
St. George Botanivore gin, rosemary, plum

Manzana Manhatean
Rye, apple, manzana pepper, cardamom Carpano Anitica

WINE BY THE GLASS
White

Grenache Blanc, Marsanne, Roussanne
Domaine Gallety, Flits de Chéne, Cotes du Rhone, France 2021

Reisling, Pinot Blanc, Pinot Gris, Gewdirzrtraminer,
RSV, Abraxas, Scintilla Vineyards, Carneros, California 2019

Sauvignon Blanc
Jonathan Pabiot, Léon, Pouilly-Fumé, Loire Valley, France 2023
Red

Sciacarellu, etc.
Clos Fornelli, Clos Rouge, Corsica, France 2023

Merlot, Cabernet Franc
Chateau Tour Grand Faurie, St. Emilion Grand Cru, France 2015

Pinot Noir

David Trouselle, Hautes Cotes de Beaune, En Cré, Burgundy 2022
COFFEE, ETC. TEA

Hot Chocolate 10 Chamomile
Espresso 4 Emerald Green
Americano 6 Pu‘er

Cortado 6 Hojicha
Cappuccino 7 Earl Grey

Latte 7 Speedy breakfast
French press 1 Matcha latte
Cold Brew 8 Fresh herb tisane
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* Consuming raw or undercooked food may increase your rish of foodborne illness,

especially if you have certain medical conditions.

An 18% service charge is added to |?'our bill to ensure fair, equitable wages for

all. 100% of the service charge goes to a

hourly staff in the form of higher compen-

sation. Should you wish to include gratuity, it will be pooled and distributed amongst

all hourly employees equally.



