WINE BY THE GLASS

SPARKLING

LES TERRES BLANCHES ‘ANCESTRAL’ 18 gl | 72 btl
SPARKLING CHENIN BLANC 2022 | LOIRE, FRANCE

WHITE

MASSICAN ‘ANNIA’ 19 gl | 76 btl
RIBOLLA GIALLA/CHARDONNAY BLEND 2024 | NAPA, CA

TETRAMYTHOS
MALAGOUSIA 2024 | PELOPONNESE, GREECE

18 gl | 72 btl

DUE DEL MONTE 19 gl | 76 btl
FRIULANO 2021 | COLLIO, ITALY

SKIN CONTACT

RAIMONES ‘ENGRESCADA’ 20 gl | 80 btl

BRISAT ORANGE 2023 | CATALONIA, SPAIN

RED

DOMAINE DU KRE ‘PLONGEON’
CHILLED GAMAY 2023 | BUGEY, FRANCE

16 gl | 64 btl

CLOS DES CIMES TIMIDITE DES CIMES’ 17 gl | 68 bl
RHONE BLEND 2022 | MERINDOL LES OLIVIERS, FRANCE

RENATO RATTI ‘OCHETTP 18 gl | 72 btl
NEBBIOLO 2022 | LANGHE, ITALY
AMPLIFY WINES ‘SUBLIMINAL 20 gl | 80 btl

CABERNET SAUVIGNON 2023 | BALLARD, CA

PURVEYORS

BABE FARMS | KENTER CANYON FARMS | FRESH ORIGINS |
CHINO VALLEY RANCHERS | SPARROW LANE

(VN) VEGAN (V) VEGETARIAN (GF) GLUTEN FREE

CONSUMING RAW OR UNDERCOOKED FISH, POULTRY, MEAT, OR EGGS
CAN INCREASE THE RISK OF FOODBORNE ILLNESS.

20% GRATUITY WILL BE APPLIED AUTOMATICALLY TO PARTIES OF 6 OR MORE.
CHECKS MAY BE SPLIT UP TO 4 WAYS.

EXECUTIVE CHEF GABE KENNEDY
CHEF DE CUISINE GWENDOLYN LOPEZ

HOUSE COCKTAILS

CARMEN #6 16
MILAGRO TEQUILA, PAMPLEMOUSSE, LIME,

YUZU, AGAVE, JALAPENO, SUMAC, ANGOSTURA
(ASK ABOUT CARMEN’S COUSIN | ADD MEZCAL)

IDLE RIOT 17
MEZCAL, KILINGA BACANORA, CAMPARI,
CARPANO ANTICA, AGAVE, LEMON, AQUAFABA,
BLACK SEA SALT

BEN MEETS BEN 18
ESPRESSO, VODKA, LICOR 43, AMARO ANGELENO,
DEMERARA, ORANGE PEEL

GREEN WITH ENVY 17
CUCUMBER INFUSED SEVEN WAVES CACHACA,
ABSINTHE, CANE SYRUP, FRESH LIME, SINGANI 63,
SALTED CUCUMBER FOAM, ZA’ATAR

ZERO PROOF

ONLY IN DREAMS (n/a GIN AND TONIC) 11
APLOS N/A HEMP-INFUSED SPIRIT, CHAMOMILE-
JUNIPER BERRY SYRUP, LIME JUICE, TONIC,
SELTZER, LAVENDER

PHONY WHITE NEGRONI 1"
ST. AGRESTIS
ANONYMOUS EMAIL 1"

GINGER, POMEGRANATE, MINT, LIME, SELTZER
ADD GIN OR VODKA +5

PERONI 0.0 9
PILSNER N/A
HOPPY SPRITZ 6

HOP SELTZER N/A

JOHNNY THE GIANT

LODE STAR PEANUT INFUSED IRISH WHISKEY,

HONEY, ORANGE, BITTERS, PAYDAY

HIDDEN DOOR

HENDRICKS GIN, YELLOW CHARTREUSE, SUZE,
CARDAMOM, EGG WHITE, HONEY, LEMON, DILL

DIRTY LITTLE SECRET
REBECCA’S SECRET GIN MARTINI

THE SCREAMING PARROT

SINGANI 63, FLOR DE CANA 12, COPALLI RUM,
ORGEAT, EUCALYPTUS, MAKRUT, CITRUS,
PINEAPPLE, WALNUT BITTERS, NUTMEG

CH HOUSE OLD FASHIONED

NELSON’S GREEN BRIER TENNESSEE WHISKEY

BEER

MODELO (DRAFT)

BEACHWOOD BLONDE ALE (DRAFT)
CRAFTSMAN FESTBIER (DRAFT)
FREMONT ‘LUSH’ IPA (DRAFT)

TRUMER PILSNER

JUNESHINE HARD KOMBUCHA
MADEWEST HAZY IPA

GOLDEN STATE GINGER GRASS CIDER
RANCHO WEST ORGANIC LAGER
BROOKLYN TROPICAL SOUR
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