
C O C K T A I L S   15 
manhattan  dry point bourbon + dolin sweet vermouth + bitters + cherries 
martini   vara gin + dolin dry vermouth + olives 
roadrunner  red river vodka + fresh lime + sparkling pink grapefruit + rocks 
 

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

 

BEER 
canned beer  la cumbre, burque        6 (16 fl oz.) 

   bow & arrow, burque        8 (16 fl oz.) 
bottled beer  miller high life, milwaukee       2.5 (7 fl. oz.) 
 

B U B B L E S              by the glass 
adami nv ‘garbèl’ brut, prosecco        40 
vara nv ‘silverhead’ brut, cava        36 

jean philippe 2019 brut, blanquette de limoux      38 
côté mas nv rosé brut, crémant de limoux       56  14 
laurent perrier nv brut, tours-sur-marne       18 (187ml) 18 
r. pouillon nv ‘réserve’ brut, mareuil sur aÿ       64 (375ml) 

henriot nv brut souverain, reims        58 (375ml) 

marie copinet nv blanc de blancs, france       88 

marie copinet nv brut rosé, france        46 (375ml) 

andré clouet nv ‘no. 3’ brut rosé, bouzy       112 
 

V I N S  B L A N C S  
trimbach 2020 riesling, alsace        38 (375ml) 

philippe viallet 2020 jacquere blend, savoie       44 
do. de couron 2021 viognier, côtes-du-rhône      40 
do. verdier 2019 ‘gorges’ melon de bourgogne, muscadet sèvre et maine  34 
ch. ducasse 2021 sémillon/sauvignon blanc, graves       56  14 
ch. graville-lacoste 2018 sémillon/sauvignon blanc, graves      28 (375ml) 

guy bocard 2019 chardonnay, bourgogne       76  
do. dupeuble 2020 chardonnay, beaujolais       52 
do. roland lavantureux 2020 chardonnay, chablis      36 (375ml) 

ch. pesquié 2021 ‘terrasses’ viognier/clairette/roussanne, ventoux   52  13 



 
V I N S  R O S é S  
gordonne springs 2021 rosé of grenache noir/cinsault/syrah, côtes de provence 48  12 
do. charles joguet 2021 rosé of cabernet franc, chinon     56 
clos la coutale 2020 ‘côtes du lot’ rosé of malbec, cahors     40 
ch. la roque 2021 rosé of mourvèdre, pic saint loup     46 
 

V I N S  R O U G E S  
do. diochon 2019 ‘vieilles vignes’ gamay, moulin-à-vent     54 

do. anita 2020 gamay, moulin-à-vent        66 
do. dupeuble 2021 gamay, beaujolais       52  13 
olivier leflaive 2019 ‘cuvee margot’ pinot noir, bourgogne     96 
do. gachot monot 2019 ‘chant de muses’ pinot noir, bourgogne    85 
do. faiveley 2019 pinot noir, mercurey       84 
do. pierre guillemot 2018 ‘vieilles vignes’ pinot noir, savigny-lès-beaune   92 
little james’ solera ‘basket press’ grenache, france      42 
do. jean-louis vera 2019 ‘cailloux’ grenache, côtes catalanes    52  13 
delas 2018 syrah, crozes-hermitage         84 
do. des tourelles 2019 ‘vielles vignes’ cinsault, vallée de la bekaa, lebanon  56 
francois rousset martin 2017 poulsard noir, côtes du jura     97 
ch. greysac 2014 merlot blend, médoc       32 (375ml)  

ch. beauséjour 2018 merlot blend, puisseguin-st.-emilion     34 (375ml)  
stags’ leap 2014 ‘the investor’ merlot/petite sirah blend, napa valley   94 
ch. fontanès 2019 ‘les traverses’ cabernet sauvignon, vin de pays d’oc   48 
echo de lynch-bages 2017 cabernet sauvignon blend, pauillac    72 (375ml)  
 

do. tempier 2021 clairette blend, bandol       88 
do. tempier 2021 rosé of mourvèdre/grenache/cinsault, bandol   88 
do. tempier 2020 ‘la tourtine’ mourvèdre blend, bandol     152 

 

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 
 

nm tea company looseleaf tea [crimson ceylon (black), monkey king jasmine (green), provence (rooibos)]  4 
 

michael thomas coffee 
french press [hornet blend (caffeinated) or sumatra (decaffeinated)]  6 / 8 
espresso 3  long black    3 
cappuccino 5  latte 5 


