
BY THE GLASS

LOTIS VERMENTINO
Sonoma County
balanced, crisp acidity, tropical fruits

SAMUEL LOUIS SMITH CHARDONNAY
Monterey
light, bone dry, lemon zest, green apple, nectarine

BAXTER SAUVIGNON BLANC $16
Anderson Valley
crisp, elegant flavors of peach and green apple

$20

GLOU GLOU CHILLED RED

Sonoma County
juicy, red plum, pomegranate, hibiscus

$15

BLOODROOT PINOT NOIR
Sonoma County
light body, juicy acidity, cranberry, raspberry, savory earth

$14

BROC CELLARS SPARKLING CHENIN BLANC $15
Paso Robles, Lodi
bartlett pear, meyer lemon, white flower

BEER

NON ALCOHOLIC

WOODYS N/A WINE

Sparkling Rosè or Blanc De Blanc
$10

SPRITZES

BRIGHTLEAF SPARKLING ICED TEA
Earl Grey, Jasmine Green, Citrus Jasmine, Mint
Lavender, Chamomile Herbal  

$4

$6

$4
$4

FLIGHTS

PAINT THE TOWN RED:ALL THAT GLITTERS IS GOLD: $32

Carboniste Pet Nat Pinot Grigio
Broc Cellars Sparkling Chenin Blanc
Samuel Louis Smith Chardonnay
Breaking Bread Marmalade

$34

TILDEN N/A COCKTAIL 

 “Tandem” (tart cherry, citrus, oak, ginger)
$10

LAND + LOCAL “HIBISCUS” TULSI
GINGER MARGARITA
Land+Local mixer with soju tequila, and lime
juice

$16

HUMBLE SEA
Rotating selection from Santa Cruz

$8

ATŌST CALIFORNIA APERTIF 
Bittersweet blend of orange and strawberry with
sparkling wine over ice

$13

BREAKING BREAD MARMALADE
Sonoma County
bright acidity, orange zest, tangerine peel, delicate floral

$14

Glou Glou Chilled Red
Bloodroot Pinot Noir
Le Piane “Barbera” 
Marbeso Cabernet Sauvignon 

BIRDIE SPARKLING ICED TEA
Apple Jasmine or Peach Oolong

$4

GINGER LAB GINGERBEER $6

$6

LAND + LOCAL “FRENCH 75 TWIST”
Land+Local rotating mixer with soju gin, topped
with sparkling wine

$16

SCRIBE ROSÈ 
Sonoma County 
apricot, wild rose, sea salt

$21

$19

Equivalent to two full glasses- a great way to sample four different wines!

MADSON PINOT NOIR
Santa Cruz Mountains
floral aromatics, blood orange, hints of dried thyme

$16

CARBONISTE PET NAT PINOT GRIGIO $17
San Benito County
fresh, light body, bone dry, energetic acidity

LE PIANE “BARBERA” $19
Santa Barbara County
medium body, strawberry, tart cherry, black pepper, clove

MARBESO CABERNET SAUVIGNON $21
Santa Barbara County
full body, balanced acidity, wild strawberry, mint, thyme

FIELDWORK N/A BEER

Grapefruit blonde or IPA
$8

FIELDWORK BEER
Rotating selection from Berkeley

$8

MOUNTAIN VALLEY SPARKLING WATER

MEXICAN COKE
DIET COKE

CANYON COFFEE COLD BREW
Served black over ice
SONREIR COFFEE COCONUT MILK LATTE
Mocha Mexicano, Vanilla Horchata, or
Dulce De Leche, served  over ice

$5

VESO “EXTRA DIRTY MARTINI”
Veso olive vermouth mixed with Soju gin and
garnished with castlevetrano olives

$15

Ginger or Guava
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