
W H I T E

R O S E

R E D

W I N E  &  B E E R

B R U T  Boizel “Reserve,” Champagne  NV
C AVA Recaredo “Brut de Brut,” Gran Reserva, Alt Penedes, Spain ‘10 
B R U T  R O S E  Miolo “Tradition,” Serra Gaucha, Brazil NV

C A B E R N E T  S A U V I G N O N  Channing “Mudd,” N. Fork Long Isl. ‘16
P L O U S A R D  Chateau D'Arlay “Corail” Jura, France ‘11

S A U V I G N O N  B L A N C  Beckman Estate, Santa Ynez, California ‘16
R I E S L I N G  Eugen Muller “Vom Basalt,” Kabinett, Pfalz, Germany ‘15
P I C P O U L Bonny Doon “Beeswax Vineyard” Arroyo Secco, California ’16
C O R T E S E  Fontanafredda, Gavi di Gavi, Piedmont, Italy  ‘16
V I O G N I E R  Pierre Gaillard “Les Gendrines” Cotes du Rhone ’14
C H A R D O N N AY  Calera, Central Coast, California ‘15

P I N O T  N O I R  Ghostwriter,  Santa Cruz Mountains, California ‘15
T E M P R A N I L L O  Lopez de Heredia “Cubillo” Crianza, Spain ’08 
S Y R A H  Sky Vineyards, Mount Veeder, Napa Valley, California ‘12 
S A N G I O V E S E  Donatella Cinelli Colombinio, Montalcino, Italy ‘15
C A B E R N E T  S A U V I G N O N  Fiancetto, Stags Leap District, California ’14
C A R M E N E R E  Santa Rita “Reserva” Rapel Valley, Chile ‘15

TA P   
PA L E  L A G E R  Menabrea, IT
W H E AT  B E E R  Allagash, USA  
I PA Firestone, USA 
L A G E R  Heineken, Netherlands

B O T T L E
P O R T E R  Black Duck, USA                     
L I G H T  Heineken, NL      
L A G E R  Tecate, MX 
C I D E R  Aval, FR
S O U R  Duchesse de Bourgogne, BE 
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C H A M PA G N E

 



H E Y  B R U H  ( O N  TA P )                                       1 4
VDKA 6100, House Cucumber Soda

A B U N D A N T LY  S I M P L E                                     1 6  
Mezcal, Montenegro, Poached Apple, Saccharum 

D R A G O N  TA I L             1 6      
Pisco, Bergamot, Egg White, Poppy Seed 

F E R N A N D O                                                 1 6
Vodka, Cranberry Cordial, Ancho Reyes Liqueur, Grapefruit                         

F O R E V E R  B E TA          1 7       
Cognac, Elderflower, Lemongrass, Pineapple, Bubbles

D U N E S  O F  T H E  C A P E         1 4   
Rum, Coconut, Passionfruit, Spiced Cashew-Piña

F L O O D  G AT E S           1 6
Gin, Negroni Marmalade, Meyer Lemon

T H E  S P I C Y  C O M A R E          1 7  
Tequila, Thai Chili, Bell Pepper

J O S É  ( S E R V E D  WA R M )         1 5
Rosé mulled wine, Tequila reposado, Autumn spices

P U N C H  Y O U  I N  T H E  E Y E  ( S E R V E D  WA R M )      1 6
Swedish Punsch, Apple-ginger syrup, Allspice

W I L LY  W O N K A            1 8
Bourbon, Pecan Demerara, Dark Chocolate Bitters 

YA K U Z A ( F O R  T W O )                                        3 6
Japanese Whiskey, Lapsang Vermouth, Ginger, Yuzu, Matcha

C O C K T A I L S

V E N E T I A N  S P R I T Z   1 6    O L D  FA S H I O N E D   1 6
Aperitivo Select, Bubbles, Club Soda  Bourbon, House Bitters, Demerara

D A I Q U I R I   1 5     N E G R O N I   1 6
Rum, Lime, Refined Sugar   Gin, Campari, Sweet Vermouth

S A Z E R A C   1 6    T H E  L O YA L M A R T I N I   1 9  
Cognac, Rye, Peychaud’s, Absinthe  Gin/Vodka, French Vermouth, Buffet

  

               

                  

H e a d  B a r t e n d e r :  S a l v a t o r e  T a f u r i

          

F R I E D  C H I C K E N  S A N D W I C H  2 5
Dill Pickle Mayonnaise, King's Hawaiian Bun

(Avaliable after 10:30PM)



H E Y  B R U H  ( O N  TA P )                                           1 4
VDKA 6100, House Cucumber Soda

D R A G O N  TA I L             1 6      
Pisco, Bergamot, Egg White, Poppy Seed 

M A D A M E  B U T T E R F LY                                   1 6
Vodka, Lychee Select, Lime

D U N E S  O F  T H E  C A P E         1 4   
Rum, Coconut, Passionfruit, Spiced Cashew-Piña

F L O O D  G AT E S           1 6  

Gin, Negroni Marmalade, Meyer Lemon

T H E  S P I C Y  C O M A R E          1 7  
Tequila, Thai Chili, Bell Pepper

J O S É  ( S E R V E D  WA R M )                     1 5
Rosé Mulled Mine, Tequila Reposado, Autumn Spices

B L O O D Y  S U N D AY  S E T                       1 7
Choice of Vodka or Tequila, House Mix, Tecate, Buffet

T H E  L O YA L M A R T I N I                                      1 7
Choice of Gin or Vodka, French Vermouth, Buffet

C O C K T A I L S

H e a d  B a r t e n d e r :  S a l v a t o r e  T a f u r i

                                      
               S P I C Y  M I M O S A            1 5 / 4 6   
Thai Chilies, Fresh Orange

C A R R O T  A N D  H O N E Y                                 1 6 / 5 2
Bourbon, Benedictine, Clarified Milk, Spices

YA K U Z A                 1 6 / 5 6   
Japanese Whiskey, Lapsang Vermouth, Ginger, Yuzu, Matcha                   

                                      
               C U C U M B E R  A N D  D I L L  L E M O N A D E         8
S W E E T  G R E E N S              9
T O M AT O  TA M A R I N D            9
B E E T,  A P P L E ,  &  G I N G E R           9

J U I C E S

P U N C H  B R U N C H  ( S E R V E S  F O U R )


