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MARELLE MARG 17 SEASIDE SPRITZ 18
Blanco Tequila, Meyer Lemon, Szechuan Serrano Limoncello, Carpano Bianco Vermouth, Saline,
Agave, Sea Salt Prosecco, Flamed Herbs
HONEY BEE 18 OAXACAN BIANCO 18
Mezcal, Yuzu Liqueur, Lavender Infused House Honey La Tierra de Acre Mezcal, Carpano Bianco
Amaro Angelino
LA VIE EN ROSE 22
Tequila, Mommenpop Lime, Aperol, Guava, Bubbles HIVE OF PARADISE 20
& Rose-Colored Glasses Bourbon, Mango Thyme Honey, Lemon
THAI TIKI 17 CALIFORNIA DREAMIN’ (NA) 14
Pineapple Rum, Banana Liqueur, Thai Tea, Orgeat, Non-Alcoholic “Aperitif” Passionfruit, Agave
Lime, Bitters, Nutmeg Lime, Bubbles
OUT IN THE COSMOS 18 DAWN PATROL (NA) 14
Vodka, Aloe Liquor, Eucalyptus Bitters, Cranberry, Non-Alcoholic “Tequila,” Blood Orange, Lime,
Lime Juice, Agave, Glitter Oil Lavender, Salted Agave
SPARKLING ROSE
VIARAE 16 | 64 MINUTY PRESTIGE 20 | 100
Prosecco, IT, NV Rosé, Provence, FR
FLAMA ROJA CAVA 18| 72 VENUS ARIA 19 | 95
Tarragona, ES Sangiovese, Valle De Guadalupe, MX
BREATHLESS BRUT ROSE 22 | 88 STOLPMAN PARA MARIA 18 | 90
Santa Rosa, CA Mouvedre, Santa Barbara, CA
CHANDON BRUT ROSE 24 | 96 RED
Napa, CA
. STRANGE WAYS 20 | 100
RUINART ROSE 42| 168 . .
Pinot Noir, Napa Valley, CA
Champagne, FR ACRI NEBBIOLO 35 | 175
J.B HERY HERITAGE 57 | 230 Los Angeles, CA
Champagne, FR, NV DOMAINE SPRING COQUARD 30 | 150
LOUIS ROEDERER 85 | 340 Bourgogne, FR
Champagne, FR, NV FRATELLI PIEMONTE BARBERA 19 | 95
MOET 80 | 320 Piedmont, IT
Champagne, FR, NV IL FAGGIO 17 | 85
Montepulciano D’abruzzo, IT
WHITE TERRAZAS 18 | 90
LA ZERBA GAVI 22| 110 Malbec, Argentina

LMA CARDON 24 | 120
Cabernet, Valle De Guadalupe, MX
ORACLE 23| 115

Cabernet Sauvignon, Mendocino, CA

Piedmont, IT

STOLPMAN UNI 18 | 90

White, Santa Barbara, CA

JERMANN PINOT GRIGIO 21| 105
Fruili, IT

CLOUDY BAY 20 | 100 BEER
Sauvignon Blanc, Marlborough, NZ
LA TEUF 25 | 125

Cotes De Gascogne, FR

LECHUZA 20 | 100

Chardonnay, Valle De Guadalupe, MX
POST & BEAM 20 | 100

Napa, CA

SCRIMSHAW PILSNER 8

CHIEF PEAK IPA 9

OFFSHOOT RELAX HAZY IPA (1602) 10
PACIFICO LAGER 7

ATLETIC NA CERVEZA 7

¥ GLUTEN FREE 3 VEGITARIAN % VEGAN

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions

Presented by Executive Chef Raphael Lunetta
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