
SNACKS

B O Q U E R O N E S  1 2
Cantabrian Anchovies, Guidilla Pepper, Aleppo 

Pepper, Grilled Bread

A P E R I T I V O  F L I G H T  3 0
Fine Cheeses and Salumi, Spiced Olives, Almonds, 

Farmers Garden Pickles, 
Grilled Bread

P O C O M O  M E A D O W  O Y S T E R S  2 7
1/2 Dozen, Fresno Hot Sauce, 

Cava Mignonette, Lemon

M A R I N A T E D  O L I V E S   1 0
Arbequina, Guindilla, Garlic Confit, Aleppo

O U R  H U M M U S  2 0
Whipped Tahini Spread, Pistachio Dukkah, Shabazi 

Spiced Naan Bread  

I S L A N D  L E T T U C E S  2 2
Stone Fruits, Roasted Sesame, 
Tahini-Cilantro Vinaigrette

S H R I M P  C O C K T A I L  ( 4 )  2 0
Wild Caught Shrimp, Fresh Horseradish

S O R B E T  1 0
Chef’s Whim

FOOD PREPARED IN OUR RESTAURANT MAY CONTAIN THE FOLLOWING 

INGREDIENTS: MILK, EGGS, WHEAT, PEANUTS, 

AND TREE NUTS. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, 

SHELLFISH OR EGGS MAY INCREASE 

YOUR RISK OFFOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL 

CONDITIONS. 

COURTYARD

WINES BY THE GLASS

S PA R K L I N G
C A V A  Naveran, Catalonia, SP, 2021 2 0 / 8 8

S P A R K L I N G  R O S E  Cava, Catalonia, SP, 2021 2 0 / 8 8

R O S E

T R I B U T E  T O  G R A C E  Grenache 1 9 / 7 6

O R A N G E

D A Y  W I N E S  Pinot Gris 1 9 / 7 6

W H I T E

C O R T E S E  Idlewild,‘Flora & Fauna, Sonoma, CA 1 9 / 7 6
C H A R D O N N A Y  Wonderland Project, Sonoma, CA 2 2 / 8 8

C H E N I N  B L A N C  Alain Robert, Vouvray, FR  2 0 / 8 0
S A U V I G N O N  B L A N C  Raimbault, Sancerre FR  2 8 / 1 1 2

R E D 

C A B E R N E T  S A U V I G N O N  Brea, Central Coast, CA 2 0 / 8 0
P I N O T  N O I R  Climat Frais, Sonoma, CA 2 1 / 8 4

C H I L L E D  R E D Beaujolais, Domaine Collete, FR 1 9 / 7 6

- S E E  W I N E  L I S T  F O R  F U L L  B O T T L E  S E L E C T I O N - 

B E E R

P A C I F I C O 	 9
Pilsner, Sinaloa, Mexico, 4.4% ABV

D E S C H U T E S  ‘ F R E S H  S Q U E E Z E D ’	 10
IPA, Bend, OR 6.4% ABV 
  
B E S T  D A Y  B R E W E R Y	 8
‘West Coast IPA’, Northern CA, Non-Alcoholic

C I S C O  B R E W E R Y	 9
‘Sumer Rays’, Golden Ale, Nantucket, MA

S T E L L A  P O N I E S  ( 7 O Z )  7  -  6  B E E R S	 36
Pilsner, Belgium 5.2% ABV
+ Saddle Up
6 Root Beer McGillicuddy’s 	     18



SPRITZ 20 

U N R U LY  S E A S  
Aperol, Genepy, Hibiscus infused Lillet,  

Lemon, Prosecco

A P E R O L  S P R I T Z 
Aperol, Club Soda, Cava

H U G O  S P R I T Z 
Elderflower, Cava, Club Soda

COCKTAILS 20

F A R A W A Y  M E R M A I D  
Tequila, Lime & Jalapeno Infused Agave

G L O W  W A T E R
Vodka, Kiwi, Cream of Coconut, Lime, 

Club Soda

L A T E  C H E C K O U T
Cantaloupe-Infused Vodka (Melon-Cello)

S P I R I T  F R E E  1 6

B A R E LY  T H E R E  S P R I T Z
UNDONE Non-Alcoholic “Aperol”, Pink 
Grapefruit Soda, Club Soda

I ’ L L  A L O E  I T  ( L O W  A B V )

Chareau (Aloe Liqueur), Lime, Agave, 
Club Soda

COURTYARD

SPIRIT SELECTIONS

V O D K A  
Tito’s 18

Grey Goose 18

G I N
Hendricks 20

Bombay Sapphire 16

B O U R B O N 
Basil Hayden 20

Woodford Reserve 17

R Y E 
Woodford 17

Rittenhouse 18

T E Q U I L A 
Nodeo Blanco 21

Nodeo Reposado 24

R U M
Don Q (White Rum) 16

Kracken Spiced Rum (Dark Rum) 16

S C O T C H 
Lagavulin 28

C L A S S I C  C O C K T A I L S  M A D E  W I T H

 T H E  A B O V E  S P I R I T S

M U L E S

E S P R E S S O  M A R T I N I

N E G R O N I

M A R T I N I

M A N H A T T A N

O L D  F A S H I O N E D


