BY THE GLASS/BOTTLE

WINE

- SPARKLING WINE & CIDER -
Avinyo 2019 ‘Cava Brut Reserva’ Macabeu, Xarello, Parellada $14/48
Catalonia, Spain {Brioche, white flowers, honey, peach}

Meinklang 2021 ‘Prosa’ Sparkling Rose Pinot Noir Blend $15/60
Burgenland, Austria {Strawberry, flowers, fresh}

Champagne Ullens Brut Pinot Meunier, Chardonnay $150
Champagne, France {Candied fruit, orange peel, lime, slighty toasty}

Mawby ‘Blanc de Blancs’ Chardonnay (375ml) $29
Suttons Bay, Michigan {Bright, apple, zesty}

- ROSE -
Ostatu 2022 ‘Rosado’ Tempranillo, Garnacha, Viura $14/48
Rioja Alavesa, Spain {Floral, refreshing, soft}

Old Westminster 2022 ‘ROSé’ Merlot, Pinot Noir, Cabernet Sauvignon, Chambourcin $16/ 64
Westminster, Maryland {Watermelon, Gooseberry, White Cherry}

- RED -
Montescano ‘Refugio’ Pinot Noir $17/68

Casablanca, Chile {raspberry, strawberry jam, rose petals,violets}

Villa Creek 2020 ‘Cherry House’ Grenache, Carignan, Mourvedre $17/68
Paso Robles, CA {Plum, strawberry jam, cardamom, black cherry, anise, supple tannins}

Mont-0livet 2006 Chateauneuf-du-Pape ‘Les Cailloux’
Grenache, Mourvedre, Syrah, Cinsault Rhone, France $132

Martae 2018 Syrah, Cabernet Sauvignon, Petit Verdot, Malbec, Merlot $15/60

La Guardia, Spain {Red berry, ripe fruit, balsamic herbs, powerful}

Railsback Freres 2020 ‘Cuvée Chloe, Nolan Ranch’ Syrah $90
Santa Barbara Co. 5 CA {bold, full body, smoke, blue berries, black pepper}

- WHITE -
Tyler 2021 Chardonnay $17/68
Santa Barbara County, CA {Quince, poached pear, spring honey, chalk, almond}

Domaine des Masques 2021 ‘Essentielle’ Chardonnay, Grenache Blanc $64

Provence, France {Peach, vivacious, mineral, white fruit}

Von Winning 2021 ‘Sauvignon Blanc II Trocken’ $18/$72
Pfalz, Germany {Gooseberry, citrus, green apple, grassy}

Thea Mantinia 2018 ‘Semeli’ $15/60
Peloponnese, Greece {Mango, yuzu, herbs, full body, crisp freshness, bergamot}

Keller 2021 ‘RR’ Riesling $165
Rheinhessen, Germany {Electric, vibrant acidity, mineral}

- NON-ALCOHOLIC! -
Codorniu ‘Zero’ (Sparkline White) Macabeo, Xarel-lo, and Parraleta $10/40
St Sandurni d’Al’lOiEl7 Spain {Tropical fruit, apple, citrus}

Proxies ‘Red Ember’ cabernet Sauvignon, Blackberry, Blueberry, Verjus, Pomegranate, $14/ 56
Black Pepper, Ginger, Coffee, Black Tea, French Oak
{Dark fruit, rich, fiery finish}

y. :

Cochdaits

Cocktail of the Week $15
Iberian Spritz Bordiga Vermouth di Torino, Olive, Orange $12
Saffron Negroni Bayan Gin,Apologue Saffron, Meletti Bitter  $14
Elderflower Martini Skeptic Gin, Lemon, Elderflower $14
Lychee Margarita Azteca Azul, Dry Curacao, agave, lime  $14
Verano del Mezcal Xicala Mezcal, Creme de Cassis, Lemon $14
2G 0l1d Fashioned

Azteca Azul Plata & Reposado Tequila, Demerara, Angosturra $14
Viola Skeptic Gin, Green Chartreuse, $18
Blue Dream Kombucha, Creme de Violette




- DRAFT -
2nd Shift - Kolsch $8
Kolsch, 5.2% ABV
Pollyanna - Watermelon Sea Salt $9
Sour Wheat, 4.6 ABV
St Bernardus - Tokyo $9
Unfiltered Ale, 6% ABV
Eris - Van Van Mojo $9
Blueberry Cider dry-hopped with Mosaic, 6.2% ABV
Tighthead - Scarlet Fire $12
Red Ale, 5.6% ABV
Verhaeghe - Duchesse De Bourgogne $10
Flanders Red Ale 7.7% ABV
Grimm Artisanal Ales - Leave Your Body Behind  $10
Double IPA, 8% ABV
Huyghe - Delirium Tremens $10
Belgian Strong Ale, 8.57% ABV
- NON-ALCOHOLIC -
Lychee Blossom Elderflower, Lemon $11
Kommunity Kombucha $8
Tumeric Tango
Blue Dream {hemp, spirulina}
Ginger Beer $4
Soda Coca-Cola, Diet Coke, Sprite $3
Sparkling Mineral Water Topo Chico $3
Cold Brew Coffee Gaslight Roasters $7
- HOT -
Coffee Gaslight Roasters ‘Cajamarca’ $5
Peru {Cocoa powder, caramel, cherry}
Tea Spirit Tea $4
Black: Sunstone
Green: Formosa Green Snail
Herbal: Malabar {Ginger, peppercorn, lemongrass, tumeric, licorice}




