
 

 

 

wine by the glass 

S P A R K L I N G  

PROSECCO 
Ruggeri | Veneto, Italy 9 / 35 

 

W H I T E  

CHARDONNAY 

Chamisal Vineyards | Monterey, CA 12 / 47 

 

RIESLING 

Karl Erbes | Urzinger Wurtzgarten, Mosel, Germany 9 / 35 

 

VERMINTINO 

Argiolas | "Costamolino", Sardegna, Italy 8 / 31 

 

ROSE 

Pico Maccario | Lavignone, Piemont, Italy 11 / 43 

 

R E D  

PINOT NOIR  

Dipinti | Trentino, Italy  9.5 / 37 

 

C A B E R N E T   S A U V I G N O N 

Sidekick | CA' 11 / 43 

 

beers 

PERONI  6 

 

SPOTTED COW  6 

 

FAT SQURRIEL  6 

 

CORONA  6 

 

COORS LIGHT  4 

 

16 oz. PSEUDO SUE PALE ALE  9 

 

16 oz. NAKED THREESOME  9 

 

KALIBER N.A. 6 

 

 

 
cocktails 

BIMINI  8 

Tattersall Aquavit  |  Grapefruit | Peychaud's │ Salt 
 

UNDER THE MISTLETOE  8 

Tanqueray │ Graham's 6 Grape Port  |  Sweet Vermouth  |  Rosemary  
 

READY, FIRE, AIM  10 

El Buho Mezcal  |  Pineapple  |  Lime 

Bittermen’s Hellfire Habanero Shrub 

Honey  |  Pink Peppercorn 
 

APEROL SPRITZ 12 

Aperol |  Prosecco │  Soda 
 

Lemon Drop  12 

St. George Citrus │ Italicus Rosolio |  Lemon 

 

all day snacks 

SMOKED CHIPOTLE SHRIMP COCKTAIL  15 

7 grilled and chilled shrimp with chipotle, orange and cilantro 
 

SNACK BOARD  19 

cheese, sausage, nuts, pickles, fruit, olives, 

deviled eggs, crackers 
 

BACON WRAPPED DATES  9 

buttermilk blue cheese, toasted almonds, balsamic glaze 
 

WARM MARINATED OLIVES  7 

garlic, citrus, rosemary 
 

CRISPY FRIED POTATO SKINS  8 

caramelized onion dip 
 

TEMPURA MUSHROOMS  12 

tamari-yuzu dipping sauce 
 

BUFFALO CHICKEN DIP  12 

scallions, celery, blue cheese, pickled fresnos and tortilla chips 
 

KOREON BBQ BEEF TENDERLOIN SKEWERS  12 

 

 


