
WHITE WINE

RED WINE

Pink Squirrel | Creme De Noyaux, Creme De Cacao, Cream, Nutmeg  

Grasshopper | Creme De Menthe, Creme De Cacao, Cream, Nutmeg

Brandy Alexander | Brandy, Creme De Cacao, Cream, Nutmeg

Espresso Martini | Coffee Liquer, Demerara, Vodka, Cold Brew 

Concentrate

DESSERT COCKTAILS - 14

Irish Coffee | Bushmill's Irish Whiskey, Demerara, Coffee, Whipped Cream, Nutmeg 

Irish Cream and Coffee |  Irish Cream, Coffee, Whipped Cream   

Hot Toddy | Old Forester Bourbon, Allspice, Lemon, Honey, Hot Water, Cinnamon

Keoke Coffee | Coffee Liquer, Cognac VSOP, Creme De Cacao, Coffee, Cream 

HOT COCKTAILS | 14

Ice German Pilser | 8
Modern Times, San Diego, CA 4.8% 
Duvel Belgian Blonde | 9
Duvel Brewing, Belgium 6.66%
Hopsaint Pure Intention Pale Ale | 8
Hopsaint Brewing, CA 5.5% 
Beachwood Citraholic IPA | 8
Beachwood Brewing, San Diego, CA 7.1%
Port Mongo American Imperial IPA | 8
Port Brewing, San Marcos, CA 8.5% 

Groundwork Coffee Porter | 9 
Smog City Brewing, Torrance, CA 6.0%
Hofbrau Hefe Weizen | 8
Pittsburgh, PA 5.4% 

Trappist Belgian Quadrupel | 12
Brasserie Rochefort 10, Belgium 11.3% 
Buenaveza Mexican Lager | 7
Stone Brewing, San Diego, CA 4.7% 
Expatriate American IPA | 8

Three Weavers Brewing, Inglewood, CA 6.9% 
Almanac Flow Pale Ale | 8.50
Almanac Brewing, Alameda, CA 5.5%

Abita Light | 7
Abita Brewing, Covington, LA 4.7% 

JuneShine Grapefruit Paloma | 8
Hard Kombucha, San Diego, CA 6.0% 

Pacific Pineapple Cider | 8 
Two Towns Cider, San Diego, CA 5.0%

SPARKLING

Canella Prosecco, Veneto, IT | Split 14
Pol Clement Brut, France | Split 15

Lagaria Pinot Grigio, Venezio, Italy | 13/45
Lagar da Condesa Albarino, Rias Baixas, Spain | 14/50

Te Pa Sauvignon Blanc, Marlborough, NZ | 15/55
Les Legende de Saint-Martin Cuvee Prestige Sancerre, Loire Valley, France | 18/70

DeLoach Chardonnay, Russian River Valley, CA | 15/55
Far Niente Chardonnay, Napa Valley, CA | 25/95

Chateau de Campuget Rose, Rhone Valley, France | 14/50

Raeburn Pinot Noir, Russian River Valley, CA | 17/65
Cune “Organic” Tempranillo, Rioja, Spain | 14/50

Fabiana Kalema Primivito “Zinfandel”, Puglia, Italy | 15/55
Scarpetta Cabernet Franc, Fruiuli Venezia Guila, Italy | 14/50

Eberle “select” Cabernet Sauvignon, Santa Barbara, CA | 16/55
Girard Cabernet Sauvignon, Napa Valley, CA | 18/70

Edge Cabernet Sauvignon, Alexander Valley, Sonoma CA | 60
Calvet Chateauneuf-du-Pape, Rhone Valley, France | 70
Monticello Estate Merlot, Napa Valley, CA 2018 | 70
Roberto Voerzio Nebbiolo, Langhe, Piedmont, Italy | 85
Jayson by Pahlmeyer, Bordeaux Blend, Napa, CA | 95

Please Enjoy Responsibly. We Have The Right To Refuse Service To Anyone.
*Modi�cations And Substitutions May Be Politely Declined*

*Ask About Our Rotating Tap Selection*

DRINKS

SPIRIT FORWARD - 15

LUSH - 15

EFFERVESCENT - 15

TART - 15

Monte Carlo | Rittenhouse Rye, Benedictine, Bitters 

Bijou | Ford’s Gin, Sweet Vermouth, Green Chartreuse 

Classic Martini |  Ford’s Gin, Dry Vermouth, Orange Bitters

Vieux Carre |  Rittenhouse Rye, Cognac, Vermouth, 

Benedictine, Peychauds   

El Presidente | Appleton 8 Jamaican Rum, Blanc Vermouth, 

Grand Marnier, Grenadine

Army Navy | Ford’s Gin, Fresh Citrus, Orgeat, Bitters, Nutmeg 

Caipirinha | Cachaça, Fresh Lime, Cane Sugar   

Penicillin | Monkey Shoulder Scotch, Fresh Lemon, Ginger, Honey 

Daiquiri |  Superior Light Rum, Fresh Lime, Cane Syrup 

Pisco Sour | Capurro Pisco Acholado, Fresh Citrus, 

Cane Syrup, Bitters 

French 75 |  Ford's Gin, Cognac VSOP, Lemon, Cane Syrup, Champagne 

Americano | Campari, Del Professore Rosso Vermouth, Seltzer   

Dark & Stormy |  Dark Rum, Fresh Lime, House Ginger Beer 

Paloma | Maestro Dobel Blanco Tequila, Grapefruit, Citrus, Seltzer

Pimm's Cup | Pimm’s No.1, Grand Marnier, Lemon, 

House Ginger Beer 

Clover Club | Ford's Gin, Dry Vermouth, Lemon, Raspberry, Egg White 

Baybreeze | Vodka, Pineapple, Cranberry, Fresh Citrus   

Pina Colada |  Superior Light Rum, Coconut, Pineapple, Fresh Citrus 

Chief Lapu Lapu | Superior Light Rum, Orange, Lemon, Passion Fruit, Dark Rum

Tequila Sunrise | Maestro Dobel Blanco Tequila, Fresh Orange Juice, Lime, 

Grenadine 
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BEER

DRAUGHT                              BOTTLES & CANS

LUXURY

Hendrick's Vesper - $22
Hendrick’s Gin, Tito’s, Blanc Vermouth

Appleton 21 Mai Tai - $33
Appleton 21 Jamaican Rum, Grand Marnier, Fresh Lime, House Orgeat, Saline, Mint 

Mayenda Cadillac Margarita - $25 
 Mayenda Blanco Tequila, Grand Marnier, Fresh Lime, Cane Syrup, Saline, Diamond

Appleton 12 Kingston Negroni - $25
Appleton 12, Del Professore Rosso Vermouth, Campari Cask Tales

Pinhook Bourbon War Old Fashioned - $25
Pinhook Vertical Series Bourbon War 8 Year, Cane Syrup, Aromatic Bitters

Une Femme Extra Brut Rose, CA | Split 15
Collet Brut Champagne, Ay, France | 65

Riviera House
MENUSRedondo Beach, CA


