
     
 
 
EAT.  
 
Cheese Plate 15     
daily selection of chef’s favorite cheeses and condiments, fruit bread  
 

Deviled Eggs 8 
marash pepper, fresh herbs 
 

Chickpea Hummus  11 
house-made traditional hummus, evoo, smoked paprika, 
warm bread, pickled chickpea 
 

Jumbo Baja Prawn Cocktail 19 
white prawns, house-made spicy cocktail sauce 
 

Caesar Salad 13 
marinated peppers, anchovy, crouton, parmesan cheese  
 

Tomato and Burrata 15  
soleggiati tomatoes, fresh burrata, pine nut, basil 
castelvetrano olives, country loaf 
 

Traditional Pepperoni and Sausage Pizza 16 
casalingo pepperoni, ground fennel sausage, marinara 
fresh and young mozzarella, tomato-peppadew sauce, evoo 
 

Meatball Pizza 15 
certified angus beef, bellweather farms ricotta  
fontina cheese, roasted tomato, basil, evoo 
 

Crispy Brussels Sprouts 11 
whipped honey lemon yogurt, parsley, berbere spice  
 

Home Style Potato Chips 3 
 

 
BEER. 

      
   

 
 

extended wine by the bottle list is available upon request 
18% gratuity added to parties of 6 or more 

      

     
 
 
SIGNATURE LIBATIONS.  
        
Chai Old Fashioned | 14 
templeton rye | house-made chai mix | angostura bitters | orange bitters 
 
Minor Situation | 14 
jp wiser’s rye | st. germain | simple syrup | basil | blackberry 
 
Silver Lining | 15 
woodford reserve double oaked | domaine de canton | cointreau 
simple syrup | fresh lemon juice 
 
Smoky Sour | 15 
delirio mezcal | ancho chile liqueur | simple syrup | pineapple juice 
egg white | chili powder | fresh lemon juice 
 

Bleu Elyx Martini | 16 
absolut elyx | olive brine | santa barbara bleu cheese olives 
 
WINE. 
 
Bubbly. 
10 | 45  Prosecco, La Marca, Italy 
13  | 50  Brut, Chandon, “Classic”, CA 
20  |  78  Champagne Brut, Perrier Jouët, “Grand”, France, NV 
14  |  56  Brut, Schramsberg “Mirabelle” North Coast, CA 
25  | 125  Champagne Brut, Veuve Clicquot, “Yellow Label”, FR      
   320 Champagne Brut, Dom Pérignon, France 
 
 
White. 
10  |  36  Riesling, Snoqualmie, Columbia Valley, WA 
10  |  45  Pinot Grigio, Kris, delle Venezie, Italy 
11  |  40  Vin Gris, J Vineyards & Winery, Russian River Valley, CA 
12  |  48  Sauvignon Blanc, Villa Maria, “Cellar Selection”, NZ 
17  |  62  Sauvignon Blanc, Brancott Estate, Letter Series “B”, NZ 
12  |  48  Chardonnay, Starmont, Napa Valley, CA 
15  |  74  Chardonnay, Sonoma Cutrer, “Russian River”, Sonoma, CA 
18  |  64  Chardonnay,  Jordan, Russian River Valley, CA 
 

 

Red. 
12  |  48  Pinot Noir, Kenwood, Russian River Valley, Sonoma,CA  
16  |  56  Pinot Noir, Meiomi, “Belle Glos”, California Blend 
14  |  52  Cabernet Sauvignon, Estancia, “Keyes Canyon   
               Ranches”, Paso Robles, CA  
 18 |  72  Cabernet Sauvignon, Conn Creek, Napa Valley, CA  
 20 |  78  Cabernet Sauvignon, Justin, Paso Robles, CA  
 15 |  54  Malbec, Bodega Catena Zapata, Mendoza,  Argentina 
 15 |  54  Merlot,  Whitehall Lane, Napa Valley, CA 
 16 |  58  Zinfandel, Ridge, “Three Valleys”, Napa Valley, CA 
    130    Cabernet Sauvignon, Silver Oak, Alexander Valley, CA 

            
Limit 3 Credit Cards per table 

Bottle. 
 

8 Samuel Smith Organic Lager 
8 Corona Extra 
8 Heineken 
8 Amstel Light 
7 Michelob Ultra 
7 Budweiser 
8 DogFish 90 Minute IPA 

Tap.                   
 
8 Angel City IPA 
8 Blue Moon 
8 Stella 
7 Bud Light 
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