NITOLET'S

SNACKS & SALADS

House Marinated Olives $9
Ballpark Fries $9

Blistered Shishito Pepper w/ Herbs de Provence
510

Summer Bean Tempura w/ Peri Peri $13

Beef & Yogurt Stuffed Eggplant, Cucumbers &
Summer Squash $13

Grilled Corn on Toast w/ Cotija Cheese & Crema
515

Chicken Bites w/ Jerk Mayo $16

Little Gems, Cucumbers, Stone Fruit w/
Poppyseed Dressing $16**

B.L.T.A. Stack w/ Basil $16

Al Pastor Sope w/ Radish, Cilantro
& Pineapple $16

MAINS

Violet's Cheese Burger w/ Bacon & Fries $21

Summer Handkerchief Pasta w/ Cherry Tomatoes
& Ricotta $25

Monterey Jack Stuffed Chicken Katsu w/ Guac
$29

Buffalo Blue Steak & Potatoes w/ Morrel
Mushrooms $37

DESSERT

Big Ass Chocolate Chip cookie $10
Mulberry PB&J, Cream Cheese Frosting $11**

Strawberry Shortcake Smash $14

PRE FIXE $39

WINE PAIRING $18
COCKTAIL PAIRING $20

FIRST COURSE:
Beef & Yogurt Stuffed Eggplant

NV Cremant de Bourgongne Brut Rose, FR
Or
B.L.T.A. Stack w/ Basil

NV Cremant de Bourgongne Brut Rose, FR

City Bird: Tequila, Aperol, Grapefruit

SECOND COURSE:

Monterey Jack Stuffed Chicken Katsu w/ Guac
21 "Il Campo" Rosso, Giornata, Paso Robles, CA
Or

Handkerchief Pasta w/Tomatoes & Ricotta

'21 "Il Campo" Bianca, Giornata, Paso Robles, CA
Or

Buffalo Blue Steak & Potatoes +$10

"11 Cabernet Sauvignon, Adella, Alexander
Valley, CA

Falling: Rye, Amaro Cio Ciaro, Vanilla & Cherry
Liqueor

THIRD COURSE:
Strawberry Shortcake Smash

NV Porto "Lodge Reserve", Smith Woodhouse, PT
Or
Mulberry PB&J, Cream cheese frosting™*

'NV Porto "Lodge Reserve", Smith Woodhouse, PT

Good Morning: Vodka, St. George Coffee Liqueur,
Cappelletti

**Contains nuts

HAPPY HOUR 5-6PM MON-THURS & 4:30-5:30 FRI-SUN

SNACKS
House Marinated Olives $6

Ballpark Fries $6

Blistered Shishito Pepper w/
Herbs de Provence $6

CHICKEN BITES
w/ Jerk Mayo $10

BEER $4
Montucky Cold Snack

HOUSE WINE $9

Giornata 'IL Campo Bianco & Rosso

COCKTAILS $10

Crossover Old Fashioned

Rittenhouse Rye, Evan Willams Bourbon, Ray-
nal VSOP Brandy, Cardamaro, Scrappy's Black
Lemon Bitters, Angostura Bitters

UltraViolet
Butterfly Pea Flower Gin, Hendrick's, Creme
De Violette, Simple Syrup, Cucumber, Lime

A 5% surcharge is added to all sales which applies to the cost of SFemployer mandates and ordinances. We are not responsible for lost
items. Consuming raw or undercooked meats, poultry, seafood,shellfish, or eggs may increase your risk of foodborne illness.
20% Gratuity will be added to parties of 8 or more



NITOLET'S

City Bird - Blanco Tequila, Aperol, Sparkling Wine, Grapefruit, Lemon

Ultraviolet - Butterfly Pea Flower Gin, Hendrick's, Créme De Violette, Simple Syrup , Cucumber, Lime

Family Business - Hibiscus Tequila, Lo-fi Gentian Amaro, Mint Syrup, Lime

Bird of Beauty - Mezcal, Suze, Xila, Pineapple Juice, Rosemary Syrup, Lemon

Falling - Rittenhouse Rye, Amaro Cio Ciaro, Vanille De Madagascar, Orchard Cherry Liqueur, Lemon Juice

Ritual - Sage infused Tequila, Sage Syrup, 0.3, Lime, Sparkling Wine, Angostura Bitters

Negroni Mi Amore - City Of London Gin,Hendricks Gin, Sweet Vermouth, Campari

Crossover Old Fashioned - Rittenhouse Rye, Evan Williams Bourbon, Raynal VSOP Brandy, Cardamaro, Scrappy's Black Lemon
Bitters, Angostura Bitters

Good Morning - Vodka, Sweet Vermouth, St. Geroge Coffee Liqueur, Cappelletti

Church On Time - Blended Scotch Whiskey, Laphroaig Islay Scotch Whiskey, Fino Sherry, Creme de Noyaux, Blanc Vermouth,
Peychauds

Monkey Business -Rittenhouse Rye, Kalani Coconut, Creme De Banane, Carpano Antica

Cha Cha -Vodka, Chia Seed Tea, Cocchi Americano, Creme de Noyaux

HOUSE COCKTAILS $15

HOT COCKTAIL

Lovely Day - Cinnamon tea infused Vodka, AppleJack, Cappelletti, Honey Syrup, Peychauds Bitters, Lemon $15

NON-ALCOHOLIC COCKTAILS

Chia - Chia Seed, Cranberry, Pomegranate, Lemon $6
Faux Collins - Grapefruit, Lemon, Pink Peppercorn Soda $9
Orange Sunshine - Orange, Lime, Ginger Syrup, Egg White $9

SPARKLING WINE

NV Cremant d'Alsace, Domaine Mittnacht, Alsace,FR $17/568
NV Cremant de Bourgogne Brut Rose, Domaine Michel Briday, FR $18/$72

ROSE & SKIN CONTACT WINE

'22 Pinot Noir "Tous Ensemble" Rose, Copain, Mendocino County, CA $17/568
WHITE WINE

'22 Sauvignon Blanc, Margerum, "Sybarite", Santa Barbara, CA $18/572
‘21 Chardonnay, Tyler, Santa Barbara, CA $19/577

'20 Chenin Blanc, Dashe Cellars, Clarksburg, CA $15/$59

21 "Il Campo Bianco" Giornata, Paso Robles, CA $14

RED WINE

‘11 Cabernet Sauvignon, Adella, Alexander Valley, CA $14/$56

'20 Valdigue Blend, "Monkey Jacket", Cruse, North Coast, CA $17/568
'21 Pinot Noir, Labor Hands, Willamette Valley, Or $19/576

21 "Il Campo Rosso" Rosso, Giornata, Paso Robles, CA $14

FORTIFIED & DESSERT WINE

NV Porto "Lodge Reserve”, Smith Woodhouse PT $6/566
'21 Muscat "Seleccion Especial No. 1," Bodegas Jorge Ordonez Malaga, ESP $16/$64

DRAFT BEER

Faction Pale Ale $8
Sudwerk Pilsner $8

CANS & BOTTLES

Original Pattern

West Coast IPA $9
Barebottle Hazy IPA $9
Far West Nu Dry Cider $10
Best Day Brewing
Non-Alcoholic Hazy IPA $6



