cocktails

hugo spritz / st-germain, sauvignon blanc, sparkling, soda water, mint 14
+ grapefruit or watermelon 2

margarita / blanco, lime, agave, orange 14
daiquiri / rum, rhum agricole, lime, cane 12
cosmopolitan / california citrus vodka, triple sec, cranberry shrub, lime 16
negroni / gin, sweet vermouth, campari 14

martini / vodka or gin 16
+ hand-stuffed blue cheese olives 1.5

espresso martini / reposado, licor 43, borghetti, espresso, demerara 16
chef’s manhattan / rye, sweet vermouth, bitters 16

old fashioned / bonded bourbon, demerara, bitters 15

featured

stir it up / pineapple-infused rum, campari, clarified lime, cane 16

save me a piece of that corn / brown butter washed bourbon, rum, corriander, roasted corn 16

sparkling
loire, france / NV Jo Landron “Atmospheéres,” Folle Blanche, Pinot Noir, Chardonnay 16 | 64

white

languedoc, france / 2024 Mas Coutelou, Clairette 14

loire, france / 2025 Clos Roussely “L'Escale,” Sauvignon Blanc 16 | 64

skin contact

cahors, france / 2025 Jouves & Croisille “Pur Jus,” blend 16 | 64

rose

rheinhessen, germany / 2025 Seehof, Pinot Noir 15 | 60

red

mendoza, argentina / 2024 Canopus “Malbec De Sed,” Malbec 15 | 60

bordeaux, france / 2022 Chateau Laubarit, Cabernet Sauvignon, Merlot 16 | 64

beer
n/a
sideward moon boots / ipa 9
ravenous pig working man porter / 8 pineapple-ginger collins /' &
3 sons brewing ocean park pilsner / 8 pomegranate spritz / 8

ravenous pig red drum / amber ale 8



