
W I N E  &  C O C K T A I L W I N E  &  C O C K T A I L 

M E N UM E N U

10.22.25

W I N E S  B Y  T H E  G L A S SW I N E S  B Y  T H E  G L A S S

C H A M P A G N E  A N D  C H A M P A G N E  A N D  
S P A R K L I N G  W I N E SS P A R K L I N G  W I N E S

Veuve Clicquot Brut Yellow Label, Champagne N/V 
glass 35

Baron De Rothschild Rosé, Champagne 
glass 29

Taittinger, Brut Champagne N/V 
glass 28 

Pere Ventura Tresor Brut, Cava Rosé  
glass 18

Le Colture ‘Fagher’ Brut Prosecco 
glass 17

W H I T E  W I N E SW H I T E  W I N E S
Patrick Piuze Bourgogne Chardonnay  

glass 19 
St Huberts ‘The Stag’ Chardonnay 2020 

glass 20
Nik Weis - Urban Riesling 2021  

glass 17
Raffaitan Planchon Sancerre 2022  

glass 20
Dog Point Sauvignon Blanc, Marlborough 

glass 20
Magda Pedrini Gavi di Gavi ‘Magda 

glass 17

R O S É  W I N E SR O S É  W I N E S
Whispering Angel, Provence 

glass 17
AIX Rosé Coteaux d’Aix En Provence 

glass 19

R E D  W I N E SR E D  W I N E S
Justin Vineyards, Paso Robles 

glass 20 
E. Guigal Cotes Du Rhone Rouge 

glass 17
 Kaiken Ultra, Mendoza 

glass 17
Sterling Vintner’s Collection Pinot Noir 

glass 16
Caymus Conundrum, Red Blend  

glass 19
Cap Royal Pichon Baron Bordeaux  

Superieur 2019 
glass 17

Jacopo Biondi Santi Castello di Montepo 
‘Sassoalloro’, 2020 

glass 17



I N S P I R E D  C L A S S I C I N S P I R E D  C L A S S I C 
C O C K TA I L SC O C K TA I L S

In t rep id  Mar t i n iI n t rep id  Mar t i n i  
20 

Absolut Elyx Vodka, Lemon Peppercorn Lillet, 
Castelvetrano Olive, ‘Shaken Not Stirred’

Pr incess  75Pr incess  75  
23 

The Botanist Gin, Guava, Fresh Lemon, 
Sparkling Rosé

VesperVesper  
20 

Oxley Gin, Belvedere Vodka, Lillet Blanc

Merma id  Margar i taMerma id  Margar i ta  
20 

Blue Butterfly Flower Infused Patron Silver 
Tequila, Cointreau, Lime Elixir, 

Mist of Ilegal Mezcal, Drop of Mermaid Tears

I s l and  Manhat tanI s l and  Manhat tan  
20 

Michter’s Bourbon, Orange Spice Infused 
Sweet Vermouth, Lot 35 Bitters,

Spiked Cherry
 

Smoky  O ld  Fash i onedSmoky  O ld  Fash i oned  
20 

Woodford Reserve, Bacardi 8, 
Coffee Bitters, Spiked Cherry, 

Cinnamon Smoked Glass

Imper i a l  B l oomImper i a l  B l oom  
20 

Empress Gin, Peach Schnapps, St. Germain, 
Lemon Elixer, Green Tea Honey Syrup,  

Sparkling Rosé
  

Seas ide  Espresso  Mar t i n iSeas ide  Espresso  Mar t i n i  
20 

Coffee & Vanilla Bean Infused Grey Goose, 
Amaro, Giffard Crème’ de Cacao, Espresso 

Cold Brew, Salted Seafoam Cream 

Mex i can  Zomb ieMex i can  Zomb ie  
22 

Patrón Silver Tequila, Fresh Pressed Lime,  
Pineapple, Jalapeños

R U M  C O C K TA I L S R U M  C O C K TA I L S 

Hand-Shaken  Hand-Shaken  
H ib i scus  Da iqu i r iH ib i s cus  Da iqu i r i  

20 
Hibiscus Infused Bacardi Superior Rum, 

Fresh Pressed Lime, Pure Cane, 
Lavender Bitters, Served Up 

 
Bermuda  Rum Negron iBermuda  Rum Negron i  

20 
Hamilton Princess Single Barrel  

Gosling’s Rum, Aperol, Orange Spice 
Infused Sweet Vermouth

Go lden  Hea twaveGo lden  Hea twave  
20 

Goslings Spirited Seas,  
Peach Schnapps, Pineapple Shrubs,  

Lime Elixir, Club Soda

A L C O H O L  F R E EA L C O H O L  F R E E
  

Rosemary  Mango  Ton i cRosemary  Mango  Ton i c  
14 

Mango, Lime Elixir, Fever Tree Tonic, 
Fresh Rosemary

Go lden  BreezeGo lden  Breeze  
14 

Pineapple Juice, Pineapple Shrub, Lime 
Elixir, Goslings Velvet Falernum

The  P ink  PhoneboothThe  P ink  Phonebooth  
25 

Grey Goose Strawberry Essence Vodka, 
Guava, Fresh Citrus, Pineapple,

 Sparkling Rosé 
Presented in our #PinkPhonebooth

As part of our commitment to sustainability and responsible 
sourcing, we work closely with our suppliers to serve 

sustainable/local/organic produce, seafood, coffee and 
tea where possible. Please speak with your server for more 

information regarding our menu items.

17% gratuities will be added to the menu price listed. 


