
MEATY SNACKS 

Chorizo al infierno 
rum, aioli |  

roasted duck breast  
shiitake, kale, fregola, |  

Spicy Lamb ragu 
     rigatoni, chickpea, pecorino |  

garlic sausage 
white bean stew |  

Hanger steak 
     au poivre |  
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CHEESY SNACKS 

Parmigiano Reggiano 
 year balsamico |  

labneh 
  pomegranate, mint, pistachio, pita |  

Burrata 
peperonata & roasted olives  |  

BAR SNACKS 

Marcona Almonds 
maple, rosemary|  

Popcorn 
white & black truffle |  

Jamón De Bellota  
Ibérico 

the fanciest of hams |  

Chips & Dip 
four onion dip, chips |  

VEGGIE SNACKS 

fennel-Arugula salad 
feta, crispy pita, za’ atar, pinenuts |  

Warm Acorn Squash salad 
glazed bacon, balsamico, goat cheese|  

shaved brussel sprouts 
green goddess dressing, cranberries, 
pumpkin seeds, bread crumbs   

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

FISHY SNACKS 

Caviar* 
 oz Oestra, creme fraiche, chives, tots |  

New Orleans BBQ Shrimp 
warm crusty bread |  

Hot Crab Dip 
scallion, old bay, crostini |  

Yellowfin Tuna Crudo* 
nuoc cham, serrano, grapes |  

roasted sea Scallops 
red curry, napa cabbage, herbs |  

OTHER SNACKS 

Pan Con Tomate 
grilled ciabatta, garlic,                               
tomato, olive oil |                                                 

with white anchovies |  

stracciatella 
 toast, olive oil , herbs|                                

w/ shaved black truffles|                                             



french 75 
bubbles, gin, sugar, lemon |  

missionary cocktail 
tequila, creme de pêche, velvet falernum, lemon |  

Pisco Sour 
pisco, lemon, egg whites, saffron bitters |  

Jarad’s Gin & Tonic 
gin, tonic, lime, orange, botanicals |  

bees knees 
old tom gin, st. germain, lemon, honey|  

Paper plane 
rye, blood orange, aperol, amaro, lemon, bitters |  

1939 manhattan 
overproof bourbon, sweet vermouth,                    

drambuie, orange bitters |  

john paul jones 
scotch, sweet vermouth, orange curaçao, fernet |  

Espresso Martini  
aged rum, averna amaro, espresso                           

chocolate bitters, vanilla |        

spiced cider 
clove, cinnamon, vanilla |                                              

add rum, cognac or bourbon| 

We focus on the classics.  
No hipster drinks that take  

25 mins to make. No fru fru BS. 
Just time-tested recipes and good ingredients.

Cocktails



Glass 1/2 Bottle Bottle

Sparkling Wine 150ml 375ml 750ml

NV ibaut Janisson, Blanc de Chardonnay, Brut, VA $16 $38 $69

NV Albert Bichot, Brut Rosé, Cremant d’ Bourgogne, FR $14 $33 $59

NV Gatinois, Grand Cru Ay Tradition, Champagne, FR $24 $56 $99

NV Barnaut, Blanc de Noir, Bouzy, Grand Cru, Champagne, FR $45 $105 $195

NV Leclerc Briant, Rosé,  Extra Brut, Champagne, FR $45 $105 $195

MV Laurent-Perrier, Grand Siècle, Grand Cru,  Champagne, FR $85 $205 $395

Glass 1/2 Bottle Bottle

White Wines 150ml 375ml 750ml

2020 Domaine de la Quilla,  Muscadet Sèvre et Maine, Sur Lie, Loire, FR $12 $28 $49

2022 Tiefenbrunner, Vigneti delle Dolomiti Pinot Grigio, IT $12 $28 $49

2022 Domaine de Saint-Pierre, Sancerre, Loire, FR $18 $44 $79

2020 Jean-Marc Brocard, Chablis, 1er Cru, Cote de Léchet, FR $29 $65 $125

2022 e Pairing, Sauvignon Blanc, CA $15 $35 $65

2021 Schloss Gobelsburg, Reid Steinsetz, Gruner Veltliner, Austria $22 $50 $95

2020 Julien Schaal, Riesling, Grand Cru, Rosacker, Alsace, FR $18 $44 $79

2021 Robert Weil, Riesling, Kabinett, Rheingau, GR $22 $50 $95

2021 Dönnhoff, Riesling, Niederhäuser Hermannshöhle, Spätlese, Nahe, GR $39 $90 $175

2020 Richard Böcking Pinot Blanc, Mosel, GR $15 $35 $65

2020 L'Enclos de Carbonnieux, Pessac-Léognan Blanc, Bordeaux, FR $18 $44 $79

2022 Punta Crena, Colline Savonesi, Mataossu, Liguria, IT $18 $44 $79

2021 Domaine Weinbach, Pinot Gris, Clos des Capucins, Alsace, FR $29 $65 $125

2020 Chateau de Chaintré, Bourgogne Blanc, FR $17 $40 $75

2021 Albert Bichot, Bourgogne, Hautes-Cotes De Nuits, FR $35 $80 $149

2020 Shaw+Smith, Chardonnay, M3, Adelaide Hills, Aust $22 $50 $95

2019 Oceano, Chardonnay, Spanish Springs Vineyard, San Luis Obispo, CA $22 $50 $95

2019 Francois Carillon, Puligny-Montrachet, 1er Cru Les Combettes, FR $85 $205 $395

2020 Yves Boyer-Martenot, “En L’Ormeau”, Meursault, Burgundy, FR $65 $155 $295

2018 Coche-Dury, Meursault, Burgundy, FR $200 $450 $800

2022 Broccardo, Rosato, Langhe, IT $15 $35 $65



Glass 1/2 Bottle Bottle

Red Wines 150ml 375ml 750ml

2022 Domaine Sérol, Eclat de Granite, Cote Roannaise, FR $14 $33 $59

2021 Alex Foillard, Brouilly, Beaujolais, FR $24 $56 $99

2022 La Onda, Cinsault, Preston Vineyard, Dry Creek Valley, CA $22 $50 $95

2020 Domaine Besson, Givry, “Le Haut Colombier”, Burgundy, FR $24 $56 $99

2021 Rhys, Pinot Noir, Anderson Valley, Mendocino, CA $22 $50 $95

2020 ibault Liger-Belair, “La Corvée de Villy”, Hautes-Cotes de Nuits, FR $39 $90 $175

2020 Boniperti, “CArLiN”, Colli Novaresi, Piedmont, IT $14 $33 $59

2019 Passorosso, Etna Rosso, Sicily, IT $29 $65 $125

2018 Jeff Cohn Cellars, Zinfandel, Rossi Ranch Vineyard, Sonoma, CA $29 $65 $125

2017 Taliano Michele, Roche dra Bassora, Roero, Piedmont, IT $18 $44 $79

2016 La Rioja Alta, Rioja Viña Ardanza Reserva Selección Especial, SP $29 $65 $125

2020 Terroir Daronton, Gigondas, Rhone, FR $29 $65 $125

2018 Vega Sicilia, Valbuena 5*, Ribera Del Duero, SP $85 $225 $395

2020 Luis Seabra, “Xisto Ilimitado”, Douro Tinto, PT $18 $44 $79

2020 Faury “Les Ribaudes”, Saint-Joseph, Rhone, FR $29 $65 $125

2018 Uccelliera, Brunello Di Montalcino, Tuscany, IT $45 $105 $195

2016 Château Ducluzeau, Listrac-Médoc, Bordeaux, FR $18 $44 $79

2020 Tenuta San Guido, Sassicaia, Tuscany, IT $85 $225 $395

2021 Maison La Berthaude Chateauneuf du Pape, Rhone, FR $22 $50 $95

2016 Chateau Lagrange, Bordeaux, FR $45 $105 $195

2021 Gaja, Ca’ Marcanda, “Promis”, Tuscany, IT $35 $80 $149

2006 Chateau Latour, Bordeaux, FR $425 $1,000 $1,850

2018 Hickinbotham, Merlot, “e Revivalist”, McLaren Vale, Aust $45 $105 $195

2022 Barter & Trade, Cabernet Sauvignon, WA $13 $32 $59

2020 read Feathers, Cabernet Sauvignon, Oakville, Napa Valley, CA $35 $80 $149

2017 Gran Enemigo, Agrelo, Cabernet Franc, Mendoza,  ARG $65 $155 $295

2019 e Mascot , Napa Valley, CA $85 $205 $395

2018 Jonata , Todos, Santa Ynez Valley, CA $29 $65 $125

2020 King Family, Meritage, Monticello, VA $24 $56 $99

2017 Corte Adami,  Amarone, Verona, IT $39 $90 $175

1/2 Glass Glass Bottle

Fortified / Stickies 75ml 150ml 750ml

Solera Bodega Diez-Merito Manzanilla Victoria Seleccion, Sherry, SP $7 $12 $49

2014 Felsina, Vin Santo Del Chianti Classico, Tuscany, IT $25 $45 $105 (1/2 btl)

NV Léberon, Vin Muté de Gascogne, Ambré, FR $25 $45 $195

1995 Château d'Yquem, Sauternes 1er Cru Supérieur, Bordeaux, FR $135 $250 $995

NV Carmo Vinhos, 10 Year Old Verdelho, Maderia, Portugal $10 $18 $79

2003 Caves Messias, Colheita Port, Portugal $12 $22 $95


