COCKTAILS

Pomegranate Honey Sour* 17
Bank Note scotch, o’hia lehua honey, pomegranate, egg white
Fig Old Fashioned 17
WINE BY THE GLASS Fig-infused bourbon, bitters and sugar
Sparkling )
Persimmon Mule 17
Chardonnay 19 : .
. Olga vodka, persimmon, sage, ginger
Domaine des Ronces, Crémant de Jura, France 2020
Rosemary-Plum Martini 17
Rosé St. George Botanivore gin, rosemary, plum
Pinot Noir 15
Scribe Estate Winery, XI/ Young Planets, Sonoma, California 2023 Manzana Manhattan 17
Rye, apple-manzana pepper shrub, cardamom Carpano Anitica
White
Grenache Blanc, Marsanne, Roussanne 15
Domaine Gallety, Fits de Chéne, Cotes du Rhone, France 2021 NON-ALCOHOLIC
Rosemary Plum Martini 15
Albarifio (orange) 13 Lyre’s NA gin, rosemary, plum
Liwa, Skin Ferment, Monterey County, California 2022
Pomegranate Honey Sour* 15
Reisling, Pinot Blanc, Pinot Gris, Gewdirzrtraminer, 20 Seedlip spice, pomegranate, egg white
RSV, Abraxas, Scintilla Vineyards, Carneros, California 2019 NA Beer 8
Untitled Art, West Coast IPA, Waunakee, Wisconsin
Sauvignon Blanc 23
Jonathan Pabiot, Léon, Pouilly-Fumé, Loire Valley, France 2023 Daily market agua fresca or shrub 12
Iced tea, lemonade, Arnold Palmer 6
Red BEER
Merlot, Cabernet Franc 25 Lager 8
Chateau Tour Grand Faurie, St. Emilion Grand Cru, France 2015 Ventura, MadeWest Brewing Company, Ventura, California
Syrah, Grenache, Carignan 12 Jamaican-style Lager 6
Moulin de Gassac, Guithem, Pays d’Hérault, Languedoc, France 2022 Red Stripe, Kingston, Jamaica
Cabernet Franc 18 1A o
Habit Wine Co., Coquielicot Vineyard, Santa Ynez Valley, California 2023 Mayberry, &l Segundo Brewing Company, California
Pinot Noir 19 COFFEE, ETC. TEA
David Trouselle, Hautes Cotes de Beaune, En Cré, Burgundy 2022
Hot Chocolate 10 Chamomile 5
Dessert
Tinta RO/’/Z, erc. 7 Espresso 4 Emerald Green 5
Quinta do Infantado, Tawny Port, Douro, Portugal NV Americano 6 Pu‘er 6
Cortado 6 Hojicha 6
Semillon, etc. 19 Cappuccino 7 Earl Grey 5
Domaine de Monteils, Cuvée Tradition, Sauternes, France 2018 Latte 7 Speedy breakfast 5
Non-Alcoholic French press 1l Matcha latte 8
Tempranillo 14 Cold Brew 8 Fresh herb tisane 8

Thomas & Scott, Noughty, Spain NV

* 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 your bill to ensure fair, equitable wages for
all. 100% of the service charge goes to all 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.



