DRINKS

RESTAURANT

3fs

BAKE SHOP

T ——

COCKTAILS 318

—

Tropical Sour Rye passion fruit lime orange bitters 13
I\D/ce,:seét';elan Rum passion fruit mint lemon 12
gg;r/berry Vodka, fresh lemon juice, fresh basil ”
Lemonade leaves, strawberry
Aguachile Mezcal serrano, lime & cucumber 13
Margarita juice, simple syrup
Red Sangria House recipe (Pitcher $40) 1
GRAPES 3fs
WINES BY GLASS
Biutiful Rose Spain  12/48
% Cerdon Rose (sweet) France 12/48
_
é Carboniste Red ltaly 14/39
<
o Carmina Loggia Prosecco ltaly 13/45
Avinyo Reserva Cava Spain  14/39
Leitz Riesiling (sweet) Germany 15/55
Txomin Txakoli Txakolina Spain  13/49
E Soalheiro Albarifio Portugal  15/52
T Sauvignon New
> Astrolabe Blonc Zealand 15/55
Terres Blondes Chardonnay France 16/49
Foxglove Chardonnay California  16/59
Esorit Gassi Cotes de F 15/59
BJ) sprit Gassier Provence rance
O .
o Monte Xanic Garnacha Calif BO},O 14/39
alifornia
Klee Pinot Noir Oregon 16/64
S:'hd:io Tempranillo Spain  15/59
)
5 Luca Malbec Argentina  16/52
Avignonesi Sangiovese Italy 14/52
Cabernet
Foxglove S Paso Robles  16/59
gnon
BEERS &8 MIMOSAS
Beer ($7)
Coors Light Yueng/ing F/ight Buckle Bunny, Dos Equis,
Yueng/ing Lager, Shiner Bock Yellow Rose /PA, Mini Boss /PA,
Mimosas ($10 glass / $40 caraffe)
Orange, Passion Fruit (+$2) Cranberry Mango (+$2) = Grapefruit

Can make any mocktails -

Ask for our NA wine & “spirits”

Espresso
Martini

Paloma

Old
Fashioned

Bloody
Red Eye

Rocks, Neat.

or Classics

UURHT

Vodka espresso, hazelnut liqueur,

simp/e syrup

Tequila, grapefruit soda, lime,
(spicy it up +31)

Bourbonl angostura biﬁers, furbmoc/o,

orange peels & cherries

Beer. tomato juice & //'mel Tobosco,

worcesfershire, salt & pepper
(Vodka or Tequila +$2)

Ask your server about our crafty selection

of spirits or our classic cocktails

BUBBLES

\/\/|NES BY BOTTLE (Tﬂ»’«? home most at 40% OJ‘(O

L Swine ](EIEI,EO Pinot Noir Willamette 68
L@ (owner's favorite)
2
& Bruno Giacosa Nebbiolo d'Alba Italy 89
2 Thread Feathers Pinot Noir Cadlifornia 59
o
QI Godina Garnacha Spain 59
LLl
e Luca Bosio Barolo ltaly 69
El Enemigo Cab Franc Argentina 51
k: Bord
= Cru Monplaisir B‘Oerncfoux France 55
3
9 Clar del Bosc Priorat Blend Spain 69
S
2 Gran Ricaardo Cab Blend Baja California 125
8 ggli‘;’;a\/all Llach Priorat Blend Spain 110
o
Poggio ai Ginepri ~ Super Tuscan ltaly 58
Clio Jumila Cabernet/ )
(owners favorite) Monastrel Spom 86
— . Amarone Della
g Speri Valpolicella Italy 119
@
-2 Tapiz Black Tears Malbec Argentina 79
)
d Pied & Terre gObe.mef Cdlifornia 69
ouvignon
L
o Pinea 17 . .
(owners favorite) Tempranillo Spain 99
Raymond Reserve ~ Cabernet Napa 89
N Astrolabe Pinot Gris New Zealand 45
L
- <Ch°“”?e°".‘ Balland Sancerre France 75
=z owners favorite)
O .
- Gonet-Medeville Champagne France 68

(owners favorite)

gof: Gluten Free | *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness




