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BENEATH THE SURFACE
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REFRESHING s
CARBONATED

LIGHTLY BITTER

(224

Calvados
Strawberry
Day Trip Amaro
Clarified Tomato
Thyme
Tonic

SIGNATURE
COCKTAILS

DIFFERENT ENERGIES
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SAVORY
EXCITING
REIMAGINED

@ 'ee
- Land of Muses Gin
Yellow Chartreuse
Cocchi Americano
Champagne Pickled Cherry
Ginger
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IN THE CONTRAST #%4%

FIRST PRESSING

19

TROPICAL
SPIRIT FORWARD
SURPRISING

L1224

Probitas Rum
Nikka Coffey Malt
i Banana
Ll ity Coconut
White Port

N ___,../ \ Lime Zest
®

Riactel!

LUXURIOUS
NIGHTCAP
CLARIFIED

L 224

Torres 10 Brandy
Amaro Nonino
Amaro Meletti

Basque Cheesecake
Yogurt




17 | CLEAN SLATE

S
SILENT DREAMS | 20
fubart
Aol
REFRESHING COMPLEX
AMARO CENTRIC  nocfa SAVORY
BAKING SPICE plass SPIRIT FORWARD
"o "o
Lot 40 Rye Sazerac Rye Whiskey
Woodruff Fig
Rhubarb Oloroso Sherry
Braulio ; Maple
Sfumato Angostura Bitters
Lime

SIGNATURE
COCKTAILS

INSIDE THE LINES | 19 20 | MODERNMEDICINE =7 5
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CARBONATED ADVENTEROUS %
HERBAL »\"‘!TRO .
TROPICAL HERBAL sttt |/
*ee *ee jé‘m\ :
Patron Tequila Pernod Absinthe
Cocchi Americano Kiwi
Fino Sherry Novo Fogo Cachaga
Lime Leaf Coconut e
Tropical Rooibos Clarified Cucumber
CcO2 Mint




17 | DANGEROUS EYES

CITRUS — ~“«e
FLORAL
CLASSIC INSPIRED
oo
Bombay Grand Cru Gin

Mﬂeﬁta,wz(ﬁ =

Raspberry
Almond
Yuzu
Mint
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COCKTAILS

WORLD’S COLLIDE
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MATH ISN'T REAL

TIKI INSPIRED
JUICY
SMOKEY
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Amaro Montenegro
Banhez Mezca
Fino Sherry
Browned Butter
Lemon Curd
Pcach
Malbec

SAVORY
REFRESHING
COMPLEX

00
Norden Aquavit
G4 Tequila
Pomegranite
Pistachio
Parmesan

SIDE HUSTLE

18

CARBONATED
TROPICAL
LUXURIOUS

(£ 24

Wheatley Vodka
Passonfruit
Tonka
Italicus
Cava
Whey
CcO2




HOUSE COCKTAILS

These are our versions of classic cocktails. Each one is.
made to highlight what we believe are the best traits of
ecach cocktail.

DAIQUIRI + 15

House rum blend, Lime, Lime leaf

MARTINI + 15

Tanqueray Gin, Vermouth blend, Tomato, Olive

MARGARITA + 15

Astral Tequila, Manzanilla, Lime, Agave

OLD FASHIONED + 15

Bourbon, .\’Iaplc, Gomme, Angostura Bitters

ESPRESSO MARTINI + 17

Grey Goose Vodka, NOLA Coffee Liqueur, Espresso

NON-ALCOHOLIC

BEER

BEER & SHOT ¢ 7 CHAMPAGNE VELVET 4 5

JAPAS OISHII AMERICAN IPA ¢+ 9

BLOM MEADWORKS PEAR GINGER CIDER ¢ 9
ANXO CIDERBLANC ¢ 9

UNTITLED ARTS AMERICAN GOLD (N/A) ¢ 7

13 ¢ SOFT REFLECTION

NON-ALCOHOLIC - COMPLEX - EARTHY

- Verjus Blanc | Coffee Cordial | N/A Amaro
u Lucano

ESPRESSO TONIC + 12

NON-ALCOHOLIC - ENERGIZING - BITTERSWEET
Proud Mary Espresso | Fever
Tree Mediterranean Tonic

. 13 + PARASAILING
NON-ALCOHOLIC - BITTERSWEET - CRUSHABLE
- Lyrc's Italian Spritz | Green Grape | Lemon

[(

INSPIRED DESIRE ~ + 13
REFRESHING - NUTTY - CITRUS
Coconut water | Raspberry | Almond | Yuzu

(/¢




WINE

SHAREPLATES

— WHITE & ROSE

AMEZTOI, TXAKOLINA ROSE ‘RUBENTIS’ + 15 /55
ISH SPARKLING ROSE (N/A)  + 14 /50
SANDHI, CENTRAL COAST, CHARDONNAY  + 15 /55

HUDSON RANCH, CARNEROS, CHARDONNAY + 150

—— RED

ANCIENT PEARS, CABERNET SAUVIGNON + 16 /60

G.D. VAIRA, BARBERA D’ALBA, BAROLO + 16 /60

DOMAINE J. DENUZIERE, CROZES-HERMITAGE, + 75
SYRAH

— BUBBLY

AVINYO RESERVA BRUT CAVA  + 14 /50

ISH ESPUMANTE (N/A) ¢ 14 /50

VEUVE CLICQUOT BRUT YELLOW LABEL, + 100
CHAMPAGNE

DOM PERIGNON CHAMPAGNE BRUT, 2013+ 400

SHELBY NUTMIX + 8

curried cashews, marcona almonds

MARINATED OLIVES  + 7

roasted red peppers, garlic parsley

FRENCH ONIONDIP ¢ 12

old bay, kettle chips

FROMAGE ET CHARCUTERIE ¢ 31

chef’s daily selection of meat & cheeses

DESSERTS

BASQUE CHEESECARE ¢ 12

carl grey, cajcta cascra

CHOCOLATEMOUSSE  + 15

hazelnut pirouette, espresso




