short degustation beverage pairing $50

2017 Suavia ‘Monte Carbonare’ Soave Classico D.O.C. Italy

2018 Les Crétes -Petit Arvine-Valle D’Aosta D.O.P. Italy

2018 Domaine Clos Du Rouge Gorge, Cotes Catalanes I.G.P. France
2014 Nieport LBV Porto, Portgual

Amarcardo Amaro di Carciofino, Italy (30ml)
long degustation wine pairing $60

2017 Drius Pinot Grigio D.O.C. Friuli, Italy

2017 Lestignac “Les Brumes” V.D.F. Bergerac, France

2016 EB Ego Bodegas “Talento” Jumilla D.O.P. Spain

NV Gutierrez Colosia, Jerez Crema. Xeres D.O. Jerez, Spain

2012 Nigl Gruner Veltliner Eiswein, Austria
long degustation premium beverage pairing $100

Akishika Shuzo Pressed Moto, Osaka Prefecture, Japan

2017 Suavia ‘Monte Carbonare’ Soave Classico D.O.C Garganega, Italy
2017 Clemens Bush Riesling Kabinett, Mosel, Germany

2018 Les Crétes Valle D’Aosta D.O.P. Italy

2016 Damien Coquelet, Beaujolais Villages Rouge Gamay, France

2018 Domaine Clos Du Rouge Gorge, Cotes Catalanes I.G.P. France
NV Gutierrez Colosia, Jerez Crema. Xeres D.O. - Jerez, Spain

2014 Nieport LBV Porto, Portgual

Amarcardo Amaro di Carciofino, Italy (30ml)

full beverage list available on request



cocktails

MAG $17

Mandarin + Ginger +Vermouth

Beets By LRR $20
Beetroot + Apple + Sancho Pepper + White Chocolate +Vodka

Trail Mix $18
Burnt Apple + Almond + Bitters + MAC By Brookies + Spice Rum

Negroni $18

Formula Antica Vermouth + Campari + Beefeater Gin

wines by the glass

I'll Follo Prosecco-Glera, Italy $12

2018 Michael Gindl ‘Little Buteo’ -Gruner Veltliner, Austria $12

2017 Drius -Pinot Grigio, Italy $13

2014 Kayra ‘Versus’ -Chardonnay,Viognier’, Turkey $16

2018 Cantina della Vernaccia “Seu” Nieddera, Italy $10

2018 Pietro Caciorna ‘Ciauria’ Etna Rosso - Nerello Mascalese, Sicily $13
2018 Domaine Clos Du Rouge Gorge, Cotes Catalanes I.G.P. France $19
2018 Fiore Nero Chianti D.O.C.G. - Sangiovese, Italy $10

2016 Ego Bodegas ‘Talento’ - Monastrell, Syrah, Spain $14

2016 Stefano Mancinelli - Lacrima di Morro d’Alba, Italy $15



