WINES BY THE GLASS

SPARKLING
Lovo, Prosecco, NV, Veneto, Italy (187ml) 12
Bouvet, Brut, “Cuvee”, NV, Loire Valley, France 12
Haute Couture, “Blanc”, NV, France (187ml) 25
Haute Couture, “Rosé”, NV, France (187ml) 25
Rosa Regale, Sparkling Red (Sweet), Piedmont, Italy 13
WHITE WINES
Opolo, Moscato, ‘Flirtations” Central Coast, CA 11
Abbazia Di Novacella, Pinot Grigio, Italy, 2014 12
La Vieille Ferme Blanc, White Blend, France, 2016 10
Invivo X, Rosé, “SJP”, Provence, France, 2019 12
Cenyth, Rosé, “Cab Franc” Sonoma, CA 2018 14
Invivo X, Sauv. Blanc, “SJP”, Marlborough, NZ, 2020 12
Diatom, Chardonnay, Santa Barbara, CA, 2018 12

Mer Soleil, Chardonnay, “Silver”, Monterey, CA, 2019 13
Hartford Court, Chardonnay, Russian River, CA, 2014 15
Stadt Krems, Kremstal, Griiner Veltliner, Austria, 2020 16

RED WINES
La Crema, Pinot Noir, Willamette Valley, OR, 2015 17
Crossbarn by Paul Hobbs, Pinot Noir, Sonoma, CA, 2018 16
Miner, Merlot, “Stagecoach”, Napa, CA, 2018 22
Frog’s Leap, Merlot, Rutherford, CA 2017 15
Silk & Spice, Red Blend, Portugal, 2016 13
Salentein, Malbec, “Reserve”, Mendoza, Argentina, 2017 14
Delille, Bordeaux Blend, “D2”, WA, 2018 22

Beringer, Cab. Sauv., “Knights Valley”, Napa, CA, 2018 20
Quilt by Caymus, Cab. Sauv., Napa Valley, CA, 2019 23
Fableist, Cab. Sauv., “Fable 373", Paso Robles, CA, 2021 17
Ridge, Zinfandel,” Pagani Ranch” ,Sonoma, CA, 2019 19
Frog’s Leap, Zinfandel, Napa Valley, CA, 2017 14

TABLESIDE SMOKED COCKTAILS $25

SMOKED RYE OLD FASHIONED
Whistle Pig Farmstock Rye,
Luxardo Cherry, Bitters, Orange Twist

SMOKED OAXACAN
Casamigos Anejo Tequila, Mezcal,
Agave Syrup, Orange Liqueur, Bitters

SPECIALTY COCKTAILS

LIMOUSINE MARGARITA -16
Patron Reposado, Agave Syrup, Fresh Lime & Lemon Juice, Remy Martin VSOP

THE ENGLISH MOUNTAINSIDE - 16
Oxley Gin, Fresh Lemon Juice, English Cucumber
St. Germaine, Tajin Seasoned Glass Rim

BASIL SYMPHONY -16
The Botanist Scottish Gin, Simple Syrup,
Fresh Lemon Juice, Micro Italian Basil

MIXED BERRY MOJITO - 16
Bacardi Rum, Razzmatazz, Fresh Lime Juice, Simple Syrup, Fresh Raspberries, Soda Water

“HARVEST” COCKTALIL - 16




Pear Vodka, Apple Schnapps, Lemon Juice,
Cinnamon Syrup, Splash of Ginger Beer

COCONUT MAITAI -16
Malibu Rum, Pineapple Juice, Orgeat Syrup,
Fresh Lime Juice, Papa’s Pilar Rum Float

THE VESPER MARTINI - 21
Beluga Vodka, Nolet’s Gin, Lillet Blanc

CHOCOLATE & CHAI OLD FASHIONED - 25
Woodford Reserve, Luxardo Cherry,
Créme de Cacao, Chai Vanilla Bitters, Raw Sugar



