
H O U S E  S T A P L E S
So Sorry
Tequila, Amaro, Pineapple, Yuzu, Habanero, Shiso, Lime

Forget-Me-Not
Single-Malt Scotch, Pisco, Chili Honey, Egg White, Lemon 

Paisley Island
Japanese Whisky, Amaro, Cucumber, Coconut, Egg White, Sesame  
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T H E  C L A S S I C S
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Ready-2-Wear
Reposado, Grapefruit, Campari, Cynar, Lemon

L’Arancia Rossa
Averna, Blood Orange, Egg White, Cinnamon

Smokey Robinson
 Mezcal, Sherry, Cucumber, Habanero, Chamomile 

Kiki (...do you love me?)
Pineapple Rum, Caffe Amaro, Kokum, Egg White, Bitters

Super C Toddy
Apple Whisky, Montenegro, Lemon, Orange, Walnut, Bitters
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La Catrina
Chili Infused Tequila, Luxardo, Hibiscus, Chocolate, Lime

Silk Pajamas
Dark and Pineaple Rum, Saffron, Cardamom, Tajin, Walnut, Lime
 

Negoni d’Oliva
EVOO Washed Gin, Amaro, Olive Leaf, Vermouth

Pepita Sazerac
Pepita Infused Rye, Maple, Peppercorn, Poppyseed Absinthe

Oaxacan Fling
Agua Magica Mezcal, Sweet Vermouth, Fernet, Orange  

The (green) Last Word
 Gin, Chartreuse, Luxardo, Matcha, Lime 
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S E A S O N A L  S I G N A T U R E S

(and her name was...) Cassandra
Whisky, Scotch, Pineapple, Honey, Sage, Habanero, Lemon

Papa’s Toque
Aged Cachaca, Brandy, Smoked Cedar, Honey, Black Garlic, Lime
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O R A N G E  W I N E

Kumusha Wines
  Sauvignon Blanc, Western Cape SA

Zeit, ‘Grüner Veltliner’
  Grüner Veltliner, Neiderösterreich AT

Cantina Marilina, ‘Sikele’
  Grecanico Dorato, Sicily IT

Vivanterre
  Sylvaner/Gewurztaminer/Uni Blanc, FR

Roberto Henríquez, ‘Rivera Del Notro Blanco’
  Semillón / Moscatel / Corinto, Itata Valley CL

Domaine des Terres Blanche, ‘Les 3 Poiriers’ 
  Chenin Blanc, Loire Valley FR

Donkey & Goat, ‘The Gadabout’ 
  Vermentino/Picpoul/Marsanne/Chardonnay, Berkeley US

 

W H I T E  W I N E
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Swick Wines, ‘Pinot Noir’
Pinot Noir, Wilamette OR

Companon Arrieta, ‘Herrigoia’
Tempranillo/Viura/Malvasia, Rioja SP

Domaine Benjamin Taillandier, ’Bufentis Minervois’
 Grenache/Syrah, Languedoc FR

Kumusha Wines, ‘Slanghoek’
 Cabernet Sauvignon/Cinsault, Western Cape SA

Quinta de Emergeira, ‘Selva’ Pet Nat (served chilled) 
  Alicante Bouchet, Lisbon PO 

Vivanterre
  Gamay, Auvergne FR

Château Lestignac, ‘Tempête’
  Merlot / Cabernet Sauvignon, Southwest FR
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R E D  W I N E
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Transmitter Brewing, ‘Pre-Prohibition’......................9
  Pilsner 

Stone Brewing, ‘Stone IPA’..................................9
  IPA

Wild East, ‘Moon Atlas’.....................................9
  Czech Amber Lager

       

Les Parcelles, ‘Tète Nat, Igny Rosé’
  Semillon / Loin-de-l’oeil / Mauzac, Bordeaux FR

Methode Ancestrale, ‘Scar of the Sea’
  Chardonnay, San Luis Obisbo US

 

S P A R K L I N G  W I N E

.......................72

D R A F T  B E E R

Cocktail Selections
Seasonal Signatures and The Classics (Excludes House Staples) 

 
Wine Selection
Red, White, Rosé

Beer Selection
On draft

.......................................12
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.............................................6

HOURHAPPY 
5-7 EVERYDAY

Meinklang, ‘Prosa’ Frizzante Rosé
  Pinot Noir / Blaufrankisch / Zweigelt, 
  Burgenland AT

Fermina, ‘Monastrell’ Rosé
  Monastrell, Valencia SP

P I N K  W I N E
..12 / 52

.........12 / 52

...................................80

N O N -  A L C O H O L I C
Ghia, ‘Le Spritz’...........................................8
  Botanical Aperitif

Lil Yachty.................................................13
  Ghia, passionfruit, hot honey, egg white, mint, soda 

Meinklang, ‘Morgen’ Rosé
  Nerello / Mascalese, Burgenland AT
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