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SPECIALTY COCKTAILS WINE BY THE GLASS

HALF BOTTLES

MULE OF THE MAR
Our version of the famous Moscow Mule with Smirnoff

Vodka, muddled juices, lemonade, ginger beer 18

A LITTLE PICK ME UP
Ketel One Vodka, coffee liqueur, espresso,

espresso beans. Served up 18

ROYAL CUCUMBER
Empress cucumber gin, Elderflower, Lemon

 Served up 19

SPICY LYCHEE MARGARITA
SoHo Lychee Liqueur, Conejo Salvaje Blanco, lime, agave

nectar, chile pepper, Tajin rim. Served on the rocks 18

SMOKED DIRTY MARTINI 
Belvedere Vodka, Ardbeg Scotch rinse, splash of olive

juice, garnished with bacon/jalapeño/bleu cheese
stuffed olives. Served up 20

EL DIABLO
Don Julio Blanco Tequila, lime, agave nectar,

chile pepper, cilantro, Tajín rim. Served on the rocks 18

CASA PALOMA
Volcan Blanco Tequila, pink grapefruit juice, lime,

agave syrup, tajin rim. Served on the rocks 18

RUBY RED
Nolet’s Gin, pink grapefruit juice, lime,

Campari, agave. Served up 18

PAPER PLANE
Yellowstone Bourbon, lemon juice,

Amaro Nonino, Aperol. Served up 18

SMOKEY SUNRISE
Illegal Mezcal, housemade lemonade, pomegranate,

fresh OJ. Served with a Tanjin rim 18

BARREL AGED MANHATTAN 
Woodford Reserve Bourbon, aged a minimum of 14 days.

Carpano Antica Formula. Served up 20

BARREL AGED OLD FASHIONED 
Bulleit Bourbon, aged a minimum of 14 days,

granulated sugar, Angostura Bitters.
Served over a large ice cube 20

SALTY PEARADISE
Grey Goose Pear Vodka, Elderflower Liqueur, fresh
lemon, simple syrup. Served with a salted rim 18

KING ESTATE / Pinot Gris, Oregon 35
LANDMARK / Chardonnay, Sonoma County 45
SONOMA-CUTRER / Chardonnay, Russian River Valley 40
WHITEHAVEN / Sauvignon Blanc, Marlborough 35

ROEDERER ESTATE “BRUT” / Sparkling, Anderson Valley 17/80 
VEUVE CLICQUOT / Champagne, France 28/110 
WHISPERING ANGEL / Rosé, Provence 13/18/50 
SANTA CRISTINA / Pinot Grigio, Delle Venezie D.O.C. 10/14/40
THE CROSSINGS / Sauvignon Blanc, Marlborough 10/14/40 
EMMOLO / Sauvignon Blanc, Napa Valley 14/20/50
MER SOLEIL “RESERVE” / Chardonnay, Santa Lucia Highlands 12/17/45
FRANK FAMILY / Chardonnay, Carneros 18/23/78
LA CHABLISIENNE “LE FINAGE CHABLIS” / Chardonnay, Burgundy 17/24/65
ROMBAUER / Chardonnay, Carneros 25/35/90
DOMAIN THOMAS SANCERRE / Sauvignon Blanc, France 24/36/85

AYINGER BRAUWEISSE HEFEWEIZEN/ Germany 11
COORS LIGHT/ Colorado 9

FLYING DOG RAGING BITCH IPA/ Maryland 12
HEINEKEN 0.0 (NON-ALCOHOLIC)/ Amsterdam 8

LOST COAST GREAT WHITE/ California 10
GUINNESS/ Ireland 10

MENABREA AMBRATA AMBER/ Italy 10
OLD SPECKLED HEN/ England 12

PACIFICO/ Mexico 10
NORTH COAST PRANKSTER/ California 11

SAMUEL SMITH’S CHOCOLATE STOUT/ England 11
STELLA ARTOIS/ Belgium 10

DRAFT BEER SELECTIONS/ A.Q.

WEATHER / Pinot Noir, Sonoma Coast 12/17/45
FLOWERS / Pinot Noir, Sonoma Coast 27/36/95
CATENA / Malbec, Mendoza 11/14/40
HARVEY & HARRIET / Red Blend, Paso Robles 17/24/65
STOLLER / Pinot Noir, Willamette Valley 16/23/65
ROTH / Cabernet Sauvignon, Alexander Valley 13/17/50
JUSTIN / Cabernet Sauvignon, Paso Robles 16/23/65
CHEVALIER DE LASCOMBES / Bordeaux, Margaux 23/33/85
FAUST / Cabernet Sauvignon, Napa Valley 28/40/110
ST. MICHELLE “INDIAN WELLS” / Merlot, Columbia Valley 16/23/60
JOSEPH PHELPS /Cabernet Sauvignon, Napa 40/54/135
LEVENDI / Symphonic Red Blend Napa 23/32/90
KUNDE / Cabernet Sauvignon Sonoma 13/18/50

RED

RED

WHITE

 WHITE

PLEASE DRINK RESPONSIBLY

ETUDE / Pinot Noir, Carneros 60
KOSTA BROWNE / Pinot Noir, Sonoma Coast 110
SONOMA-CUTRER / Pinot Noir, Russian River Valley 50
BEAULIEU VINEYARD “TAPESTRY” / Red Blend, Napa Valley 70
QUINTESSA / Red Blend, Napa Valley 215
SEGHESIO / Zinfandel, Sonoma County 40
BERINGER “KNIGHTS VALLEY” / Cabernet Sauvignon, Sonoma County 55
CHIMNEY ROCK / Cabernet Sauvignon, Napa Valley 110
DOUBLE DIAMOND / Cabernet Sauvignon, Napa Valley 100

SPA WATER
Muddled cucumber, basil, simple syrup, honey, lime,

tonic. Served on the rocks 13

GINGER-BERRY
Muddled raspberry, mint, lemon juice, agave, ginger

beer. Served on the rocks 13

ZERO PROOF COCKTAILS

6OZ/9OZ/BOTTLE

6OZ/9OZ/BOTTLE
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