
reds 6 OZ  | 10 OZ | BTL

PINOT NOIR | BENTON-LANE
WILLAMETTE VALLEY, OREGON

16 | 28 | 62

SYRAH | FRANÇOIS VILLARD "L’APPEL DES SEREINES"
RHÔNE VALLEY, FRANCE

14 | 24 | 54

CABERNET FRANC | BODEGA GARZÓN
GARZÓN, URUGUAY

14 | 24 | 54

GAMAY | DOMAINES DUPEUBLE
BEAUJOLAIS, FRANCE

13 | 22 | 50

PRIMITIVIO | MASSERIA LI VELI "ORION"
SALENTO, ITALY

13 | 22 | 50

PINOT NOIR | MAS LA CHEVALIERE
LANGUEDOC, FRANCE

14 | 24 | 54

RED BLEND | DUAS QUINTAS
DOURO, PORTUGAL

13 | 22 | 50

 6 OZ  | 10 OZ | BTLwhites, rosé, & sparkling

SAUVIGNON BLANC | LEEUWIN ESTATE "SIBLINGS" 14 | 24 | 54
MARGARET RIVER, AUSTRALIA

PINOT GRIGIO | DALIA 12| 20 | 46
VENETO,  ITALY

ALBARIÑO | TERRAS GAUDA 13 | 22 | 50
RIAS BAIXAS | SPAIN

OREGON
WHITE BLEND | SOKOL BLOSSER “EVOLUTION” 12 | 20 | 46

SAUVIGNON BLANC | LE GRAND CALLIOU
BURGUNDY, FRANCE

12| 20 | 46

CHARDONNAY | PRESQU'ILE 
SANTA BARBARA, CALIFORNIA

14 | 24 | 54

GRILLO | TENUTA REGALEALI
SICILY, ITALY

14 | 24 | 54

RIESLING | SCHLINK HAUS 12| 20 | 46
NAHE, GERMANY

ROSÉ  | LA JOLIE FLEUR
PROVENCE, FRANCE

12 | 20 | 46

PROSECCO | SANTA MARINA 12 | 20 | 46
ITALY

CHARDONNAY | DOMAINE DES DEUX ROCHES
BURGUNDY, FRANCE

15 | 26 | 58

SPARKLING MOSCATO | INNOCENT BYSTANDER
VICTORIA, AUSTRALIA

13 | 20 | 46

GRÜNER VELTLINER | WEINGUT ESTERHÁZY
BURGENLAND, AUSTRIA

15 | 26 | 58

TEMPRANILLO | DEHESA LA GRANJA
RIOJA ALAVESA, SPAIN

14 | 24 | 54

RED BLEND | BODEGA BENEGAS "DON TIBURICO"
MENDOZA, ARGENTINA

16 | 28 | 62

MALBEC | CLOS LA COUTALE
CAHORS, FRANCE

13 | 22 | 50

CABERNET SAUVIGNON | BOOMTOWN
WASHINGTON

13 | 22 | 50

CABERNET SAUVIGNON | FELINO 16 | 28| 62
MENDOZA, ARGENTINA

CARMÉNÈRE  | SANTA EMA 12 | 20 | 46
CENTRAL VALLEY, CHILE

wine flights

for sharing
TITO'S , PASSIONFRUIT, LIME, VANILLA, PROSECCO 
B I G  P O P P A

canned beer

ROTATING CIDER 
ROTATING SEASONAL SELECTION

NIGHT SHIFT | WHIRLPOOL PALE ALE $10
JACK'S ABBY | BLOOD ORANGE WHEAT $9

TROEGS | SUNSHINE PILSNER $8
SLOOP BREWING | JUICE BOMB IPA $10

ATHLETIC BREWING CO | FREE WAVE IPA
(NON-ALCOHOLIC)

$7

better for you

cocktails $15

C O M O  L A  F L O R

E X Q U I S I T E  C L U T T E R
EMPRESS GIN, APRICOT, PINEAPPLE, MINT, 
PROSECCO, SELTZER

S T R A N G E R  I N  P A R A D I S E
TITO'S VODKA, LUXARDO MARASCHINO,
PINEAPPLE, GINGER, TIKI BITTERS

CHAI INFUSED PRIVATEER RUM, MR. BLACK COLD
BREW LIQUEUR, PISTACHIO ORGEAT, ESPRESSO

M I D N I G H T  T R A I N  T O  G E O R G I A

REDEMPTION RYE, AVERNA, BANANA OLEO,
WALNUT BITTERS

W H E N  T H E  N I G H T  F A L L S

W H E N  D O V E S  C R Y
AUGIER COGNAC, ORANGE LIQUEUR, TANGERINE,
LEMON, THYME 

PUEBLO VIEJO BLANCO, CAMPARI, BELL PEPPER,
GRAPEFRUIT

MONTELOBOS MEZCAL, BLACKBERRY, HONEY, SAGE
S A T I S F Y  M Y  S O U L

SEEDLIP GROVE 42, PISTACHIO, ESPRESSO
N O  S L E E P  T I L  B R O O K L Y N

SEEDLIP GROVE 42, APRICOT, PINEAPPLE, MINT,
SELTZER

Z I G G Y  S T A R D U S T

MIX & MATCH 2OZ "SIPS" $5 EACH

$60

9.23

$13
[NON-ALCOHOLIC]

WE ARE IMPLEMENTING A 3% KITCHEN APPRECIATION FEE ON ALL TRANSACTIONS. 
THIS APPRECIATION FEE DOES NOT REPRESENT A TIP, GRATUITY, OR SERVICE
CHARGE FOR OUR FRONT OF HOUSE STAFF, WHICH INCLUDES SERVERS, RUNNERS,
BUSSERS, AND BARTENDERS. 



larger

*RARE SEARED TUNA LOIN
srirachi aioli, sushi rice cake, shallot glazed spinach, miso
drizzle, scallion threads, wontons

28

CHICKEN PARMESAN
fresh breaded and pan fried, whole milk mozzarella,
cavatappi, passata di pomodoro

26

*MISO GLAZED SALMON
wasabi mashed, soy yuzu butter, scallion threads

27

*HANGER STEAK
chimichurri, chipotle mashed, grilled asparagus, 
parsnip chips

28

*GRASS FED BURGER
brioche bun, lettuce, tomato, red onion, french fries

18.5

add cheese +1

*AHI TUNA & SHRIMP TEMPURA RICE BOWL
sushi rice, ginger dressed greens, avocado, spicy ponzu,
japanese mayo, scallions

25

salads
GRILLED PEAR 
mixed greens, great hill bleu cheese, candied pecans, sun
dried cranberries, lemon vinaigrette

14.5

KALE & QUINOA
baby kale, roasted corn, olive oil poached grape tomatoes,
pistachio vinaigrette, fresh herbs 

14.5

add chicken +9
add steak +12

add salmon +12
add shrimp +11

flatbreads

GRILLED PROSCIUTTO WRAPPED
MOZZARELLA

STEAMED EDAMAME

HAND HACKED GUACAMOLE & CHIPS
smaller

ESQUITES

BUFFALO CHICKEN
fried chicken, mozzarella, frank's red hot, bleu cheese
crumbles, scallions

17

PROSCIUTTO
prosciutto di parma, pomodoro, arugula, lemon 

18

16MARGHERITA
fresh mozzarella, evoo, passata 
di pomodoro, basil chiffonade
with grass fed meatballs 20

olive oil poached tomatoes, lemon dressed arugula,
balsamic reduction

13.5

tempura batter, sriracha, napa cabbage
"SCREAMING ROOSTER" ROCK SHRIMP 14.5

sea salt, white miso aioli

11

PAN ROASTED SHRIMP
seared shrimp, new orleans style, peppery butter sauce
accented with herbs & dark beer, ciabatta

15.5

TEMPURA GREEN BEANS
chipotle bbq & spicy ponzu dipping sauce

12.5

ARANCINI
warm mozzarella center, oven roasted tomato
sauce, truffle essence

13.5

prepared mild, medium, or spicy
14

GRASS FED MEATBALLS
oven roasted tomato sauce, romano

14

*SPICY TUNA TEMPURA
#1 tuna, sriracha aioli, unagi sauce, tempura fried

17.5

off-the-cobb street corn, aleppo pepper, lime aioli, 
queso cotija, cilantro, lime

13.5

*AHI TUNA 
tacos
blackened rare tuna, wasabi cream, asian slaw, 
mae ploy chili

16

SEARED SHRIMP

*CARNE ASADA

pickled red cabbage, salsa verde, avocado, cilantro
16.5

molcajete salsa, avocado, grill charred corn,
cilantro,cotija

17

meat & cheese platters
CHEESE 
assorted artisanal cheeses (3), seasonal accoutrements, crostini

18

CHARCUTERIE
assorted artisanal meats (3), seasonal accoutrements, crostini

21

CHEESE  & CHARCUTERIE
assorted artisanal meats (3) and cheeses (3)  seasonal
accoutrements, crostini

28

*These items are served raw or undercooked or cooked to order. Consuming raw
or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk

of foodborne illness.  Before placing your order, please inform your server if a
person in your party has a food allergy.

We are implementing a 3% Kitchen Appreciation Fee on all transactions. . This
appreciation fee does not represent a tip, gratuity, or service charge for our front of house

staff, which includes servers, runners, bussers, and bartenders. 
This is completely voluntary, please ask for a manager regarding any questions, or to have it removed.

10.23

can be prepared gluten free


