
A P E R I T I F S   9 
white port & tonic   white port + tonic + fresh lime + rocks 
lillet spritz    lillet blanc + club soda + rocks 

 

BEER 
canned beer   la cumbre, burque [elevated IPA, beer lager]  6 (16 fl oz.) 

bottled beer   weihenstephaner kristalweissbier, deu   10 (16.9 fl oz.) 

miller high life, milwaukee     2.5 (7 fl. oz.) 
 

B U B B L E S              by the glass 
adami nv ‘garbèl’ glera brut, prosecco       40 
côté mas nv rosé brut, crémant de limoux       52  13 
vara nv ‘silverhead’ brut, cava        24 (375ml) 
j. vignier nv ‘aux origines’ blanc de blancs, côteaux sézannais    96 
ruinart nv blanc de blancs, reims        66 (375ml) 
laurent perrier nv brut, tours-sur-marne       18 (187ml) 18 
j. lasalle nv brut, montagne de reims 1er cru      102 
r. pouillon nv ‘réserve’ brut, mareuil sur aÿ       64 (375ml) 

henriot nv brut souverain, reims        58 (375ml) 

ch. de bligny nv ‘grande réserve’ brut rosé, aube      86 
andré clouet nv ‘no. 3’ brut rosé, bouzy       112 
 

V I N S  B L A N C S  
trimbach 2015/2016 riesling, alsace        32 (375ml) 

philippe viallet 2020 jacquere blend, savoie       44 
do. de couron 2020 viognier, côtes-du-rhône      40 
do. verdier 2019 ‘gorges’ melon de bourgogne, muscadet sèvre et maine  34 
ch. ducasse 2020 sauvignon blanc blend, bordeaux       52  13 
do. maestracci 2020 ‘e prove’ vermentino, corse-calvi     46 
bruno colin 2018 aligoté, bourgogne        56 
joseph drouhin 2019 chardonnay, saint-veran      48  12 
bruno colin 2017 chardonnay, bourgogne       77 
 

V I N S  R O S é S  
philippe viallet 2020 rosé of gamay, savoie       52  13 
bieler père et fils 2020 rosé of grenache/syrah, aix-en-provence    40 
do. tempier 2020 rosé of mourvèdre/grenache, bandol     88 



 
 
V I N S  R O U G E S    
do. diochon 2019 ‘vieilles vignes’ gamay, moulin-à-vent     27 (375ml) 

stephane aviron 2018 ‘vieilles vignes’ gamay, côte de brouilly     52  13 
do. faiveley 2018 pinot noir, mercurey       42 (375ml) 

bouchard 2019 ‘les lavieres’ pinot noir, savigny les beaune 1er cru   168 
clos la coutale 2018/2019 malbec, cahors       52 / 26 (375ml) 

little james’ solera ‘basket press’ grenache, france      40  10  
do. paul autard 2018 grenache blend, côtes du rhône     48 
ch. la rose du pin 2018 merlot blend, bordeaux supérieur     48  12 
petit paveil 2010 merlot blend, bordeaux        52 
stags’ leap 2014 ‘the investor’ merlot/petite sirah/cabernet sauvignon blend, napa valley  124 
francois rousset martin 2017 poulsard noir, cotes du jura     138 
barruol/lynch 2018 ‘tiercerolles’ syrah, crozes-hermitage      84 
 

 
D I G E S T I F S  2oz. 

roûmieu-lacoste 2018 sauternes     9 
ch. d’orignac pineau des charentes     8 
vidal-fleury 2014 muscat de beaumes-de-venise   11 
do. la tour vielle 2016 banyuls      11 
rocha 2011 LBV port       11 
kopke fine ruby port       7 
graham’s six grapes port      6 
lustau east india solera sherry     7 
 

 

 
N O N - A L C O H O L I C  b o i s s o n s  

 

french tart    elderflower + grapefruit soda     5 
nob hill swizzle   pomegranate + ginger beer     5 
 
switchle     [turmeric/ginger/peach or rooibos/raspberry/pomegranate] 3 
C2O     coconut water       3 
 

new mexico tea company looseleaf tea [crimson ceylon (black), monkey king jasmine (green), provence (rooibos)]    4 
michael thomas coffee french press [duke’s runners blend (caffeinated) or sumatra (decaffeinated)] 6 / 8 
espresso [hot or iced] 3 long black   3  cappuccino  5 latte 5 


