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FEATURED COCKTAILS 

 
CHARTREUSE SWIZZLE .................................... 12 

green chartreuse, velvet falernum, pineapple, lime 
served tall over crushed ice with a mint sprig 

 
CUNNINGHAM ............................................ 13 

johnny walker black, benedictine, cherry brandy, 
lemon & blood orange juice 
served up with brandied cherries and burnt orange 

 
ENGLISH BREAKFAST ..................................... 13 

earl grey infused 209 gin, grand marnier, orange 
marmalade, fresh lemon, egg white 
served short with a spray of qi black tea liqueur  

 
GINGER ROGERS ......................................... 11 

plymouth gin, ginger syrup, mint, fresh lemon,  
ginger ale 
served tall over crushed ice with a mint sprig 

 
PADDINGTON ............................................ 13 

conqueror pisco, fresh lemon juice, honey syrup, 
celery bitters, aji amarillo tincture  
served up with a lemon twist 

 
RELAMPAGO ............................................. 12 

diplomatico rum, pear liqueur,  fresh lemon,  
qi smoked black tea liqueur 
served up with burnt orange 

 
SAGE ADVICE ........................................... 13 

rittenhouse 80, averna, fresh squeezed orange juice,  
black tea honey syrup, peychaud’s bitters 
served up with fresh sage 

 
SCOTTISH MULE ......................................... 12 

hendrick’s gin, cucumber, fresh lime, ginger beer 
served tall over ice with cucumber 

 
SNAP .................................................. 12 

canton ginger liqueur, hennessey, fresh lime, 
pineapple, st. elizabeth allspice dram 
served up with fresh nutmeg 
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CLASSIC COCKTAILS  

 
AMERICANO ............................................. 10 

campari, martini & rossi vermouth, soda 
served tall with orange slice 

 
AVIATION .............................................. 12 

plymouth gin, maraschino, fresh lemon,  
crème de violette 
served up with a brandied cherry 

 
DARK AND STORMY ....................................... 11 

gosling’s rum, ginger beer, fresh lime 
served tall over crushed ice with a wedge of lime 

 
DIABLO ................................................ 12 

don julio blanco, fresh lime, crème de cassis, ginger 
beer 
served tall over ice with a wedge of lime 

 
HEMINGWAY DAIQUIRI .................................... 12 

la favorite rhum, maraschino,  
fresh grapefruit, fresh lime, grapefruit bitters 
served up with a grapefruit peel 

 
LAST WORD ............................................. 12 

plymouth gin, maraschino, green chartreuse, fresh 
lime 
served up with a lime twist 

 
MARY PICKFORD ......................................... 11 

montecristo rum, maraschino, pineapple, grenadine 
served up 

 
MOSCOW MULE ........................................... 12 

stolichnaya 100 vodka, fresh lime, ginger beer 
served short over ice with a lime peel 

 
SIDECAR ............................................... 13 

hennessy vs cognac, cointreau, fresh lemon 
served up with a  sugar rim and burnt orange 

 
STAR DAISY ............................................ 12 

beefeater gin, apple brandy, fresh lime, grenadine 
served up with a spritz of seltzer and lime peel 

GIN 
 

anchor genevieve ....................... california 11 
anchor junipero ........................ california 11 
aviation ................................... oregon 11 
blue ...................................... austria 12 
beefeater .................................. london 10 
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bombay sapphire ................................ uk 11 
cadenhead’s old raj  ..................... scotland 13 
distillery no. 209 ..................... california 11 
haymans old tom  ............................... uk 13 
hendrick’s ............................... scotland 11 
martin miller’s westbourne strength ............ uk 11 
plymouth ................................. plymouth 9 
right .....................................  sweden 11 
tanqueray ...................................... uk 10 
tanqueray no. 10 ............................... uk 11 
 

 
the history of the martini is shrouded in mystery, 
but most agree that san francisco was its birthplace.  
one story credits a bartender at the st. francis with 
the olive garnish; this was first known as the st. 
francis cocktail. 

 
 
ST. FRANCIS COCKTAIL .................................. 14 

junipero gin, dry vermouth, orange bitters 
stirred and served in a cocktail glass with olives 

 

 

 
 

BRAMBLE ............................................... 12 
right gin, fresh lemon, crème de mure 
served short with lemon slice and mint sprig 

 

WIBBLE ................................................ 12 
plymouth gin, plymouth sloe gin, crème de mure, fresh 
grapefruit and lemon juices 
served in a cocktail glass with lemon peel 
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VODKA 
 

STRAIGHT 
 

belvedere .................................. poland 12 
chopin ..................................... poland 12 
domaine charbay ........................ california 11 
hangar one ............................. california 11 
ketel one ................................. holland 10 
idol ....................................... france 11 
skyy ................................... california  9 
stolichnaya 100 ............................ russia 11 
square one organic .......................... idaho 11 

 
FLAVORED AND INFUSED 
 

belvedere cytrus ........................... poland 12 
domaine charbay pomegranate ............ california 11 
domaine charbay ruby red ............... california 11 
hangar one kaffir lime ................. california 11 
hangar one mandarin blossom ............ california 11 
hangar one fraser river raspberry ...... california 11 
ketel one citroen ......................... holland 10 
tru vanilla ................................ russia 11 

 

 

 

 

 
PERSEPHONE ............................................ 14 

charbay pomegranate vodka, pomegranate juice, house 
made grenadine, prosecco sparkling wine 
served in a cocktail glass with a lime twist 
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RUM, CACHAÇA & PISCO  
 

RUM 
 

10 cane  ................................. trinidad 11 
appleton estate vx ........................ jamaica 10 
barbancourt 8 yr ............................ haiti 11 
batavia arrak  .............. indonesia/netherlands 10 
clément vsop ........................... martinique 11 
diplomatico reserva exclusiva ........... venezuela 10 
domaine charbay vanilla ................ california 11 
gosling’s black seal ...................... bermuda 10 
la favorite agricole blanc ............. martinique 10 
neisson agricole reserve speciale ...... martinique 14 
lemon hart 151 ............................. guyana 10 
montecristo spiced ...................... guatemala 10 
montecristo white ....................... guatemala 10 
pampero aniversario ..................... venezuela 11 
 

CAÇHACA 
 

weber haus ................................. brazil 12 
armazen vieira rubi ........................ brazil 14 

 
PISCO 
 

conqueror quebranta  ......................... peru 11 
barsol quebranta ............................. peru 10 

 

 

 

 

 
CAIPIRINHA ............................................ 12 

weber haus cachaça, muddled lime, rapadura sugar 
served over ice 

 
PISCO SOUR ............................................ 11 

barsol pisco quebranta, fresh lime, egg white 
served short with amargo bitters 
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TEQUILA 
 

BLANCO / SILVER / PLATA 
 

don julio .............................. atotonilco 12 
cabrito ................................... arandas 9  
el tesoro ................................. arandas 11 
gran patron platinum ................... atotonilco 60 
ocho ...................................... arandas 14 

 
REPOSADO 
 

chamucos ............................... atotonilco 12 
herradura ................................ amatitan 11 
partida .................................. amatitan 14 
siete leguas ........................... atotonilco 12 

 
AÑEJO 
 

don julio 1942 ......................... atotonilco 22 
el charro ................................. arandas 11 
el jimador ............................... amatitan 12 
partida .................................. amatitan 14 
siete leguas ........................... atotonilco 14 
 

EXTRA AÑEJO 
 

cabo uno ................................. amatitan 50 
gran patron burdeos…………………….atotonilco  ....... 120 
gran centenario leyenda ................... tequila 40 
herradura seleccion suprema .............. amatitan 50 
jose cuervo reserva de la familia ......... tequila 20 
partida elegante ......................... amatitan 50 

 
MEZCAL 
 

del maguey chichicapa ...................... oaxaca 15 
los danzantes .............................. oaxaca 13 
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AMERICAN WHISKEY  
 

BOURBON 
 

a.h. hirsch reserve 16yr ..................... 91.6˚ 50 
basil hayden’s ................................ 80˚ 11 
blanton’s  .................................... 93˚ 12 
booker’s ..................................... 126˚ 13 
bulleit ....................................... 90˚ 10 
jim beam 8yr .................................. 80˚ 9 
knob creek ................................... 100˚ 11 
maker’s mark .................................. 90˚ 10 
pappy van winkle’s  family reserve 20 yr….90.4˚  ..20 
woodford reserve .............................. 80˚ 11 

 
TENNESSEE 
 

george dickel barrel select .................. 110˚ 12 
jack daniel’s old no. 7 ......................  86˚ 10 

 
RYE & OTHER 
 

domaine charbay alambic whiskey .............. 110˚ 50 
michter’s rye……………………………………………..80˚ ..........   12 
sazerac 6yr……………………………………………….90˚    10 
rittenhouse…………………………………….           80˚     9 
rittenhouse 100…………………………….           100˚     11 
 

 

 

 

 
NAPA SOUR ............................................. 12 

bulleit bourbon, fresh lemon, sugar, egg white, napa 
valley cabernet 
served tall with an orange slice and a brandied cherry 

 
UPTOWN MANHATTAN ...................................... 13 

maker’s mark bourbon, amaro nonino,  
orange bitters, cherry brandy 
served up with brandied cherries and burnt orange 
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SINGLE MALT SCOTCH 
 

SPEYSIDE 
 

balvenie 15yr single barrel cask strength .......... 14 
glenlivet 12yr ..................................... 13 
glenrothes 1991 .................................... 16 
oban 14yr .......................................... 14 

 
HIGHLAND 
 

glenmorangie 12yr nectar d’or (sauternes) .......... 16 
glenmorangie 12yr quinta ruban (port) .............. 14 
macallan 18yr ...................................... 22 
macallan 25yr………………………………………………...80 

 
CAMPBELTOWN  
 

springbank 15yr .................................... 18  
 
LOWLAND 
 

auchentoshan three wood ............................ 14 
glenkinchie 12yr ................................... 12 

 
ISLAND 
 

bowmore 18yr ....................................... 17 
laphroaig 15yr ..................................... 14 
lagavulin 16yr ..................................... 17 
talisker 10yr ...................................... 14 
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BLENDED WHISKEY 
 

SCOTCH 
 

dewar’s white label ................................ 10 
johnnie walker black label ......................... 11 
johnnie walker green label ......................... 15 
compass box asyla .................................. 12 
 

CANADIAN 
 

crown royal ........................................ 11 
seagram’s VO ........................................ 9 

 
IRISH 
 

bushmills 16 yr malt ............................... 14 
jameson 12yr ....................................... 11 

 
WELSH 
 

penderyn ........................................... 15 



10 

BRANDY 
 

COGNAC 
 

delamain pale & dry ................................ 15 
hennessy vs ........................................ 13 
remy martin vsop ................................... 13 

 
ARMAGNAC 
 

domaine boigneres folle blanche 1993 ............... 22 
 
CALVADOS & APPLE BRANDY 
 

clear creek apple brandy 2yr ....................... 11 
 
GRAPPA 
 

nonino ue .......................................... 16 
marolo grappa & chamomile (infused liqueur)…………18 
marolo moscato…………………………………………...….18 

 
OTHER 
 

cardenal mendoza solera grand reserve .............. 12 
germain robin xo ‘cuvee michael mina’ .............. 18 
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APERITIF & DIGESTIF  
 
amaro nonino ........................................ 9 
aperol .............................................. 9 
averna .............................................. 9 
campari ............................................. 9 
carpano antica formula .............................. 9 
carpano punt e mes .................................. 9 
dimmi ............................................... 9 
dubonnet rouge ...................................... 9 
fernet branca ....................................... 9 
lillet blanc ........................................ 9 
martini & rossi bianco .............................. 8 
martini & rossi sweet vermouth ...................... 8 
noilly prat dry vermouth ............................ 8 
pimm’s no. 1 cup .................................... 9 
 
 

CORDIAL & LIQUEUR 
 
benedictine d.o.m. ................................. 11 
bailey’s irish cream ................................ 9 
briottet crème de mure .............................. 9 
canton ginger ...................................... 12 
caravella limoncello ................................ 9 
chartreuse green ................................... 10 
chartreuse vep yellow .............................. 18 
clear creek pear liqueur ........................... 11 
cointreau ........................................... 9 
creole shrubb ...................................... 11 
drambuie ........................................... 10 
frangelico .......................................... 9 
gabriel boudier crème de cassis ..................... 9 
galliano l’autentico ............................... 10 
grand marnier ...................................... 11 
kahlua especial .................................... 10 
licor 43 ........................................... 10 
luxardo amaretto ................................... 10 
luxardo cherry ...................................... 9 
luxardo maraschino ................................. 10 
plymouth sloe gin .................................. 11 
qi black tea liqueur ............................... 12 
qi white tea liqueur ............................... 12 
rothman & winter orchard apricot ................... 10 
rothman & winter crème de violette ................. 10 
st. elizabeth allspice dram ........................ 11 
st. germain elderflower ............................ 10 
velvet falernum ..................................... 9 
zirbenz stone pine ................................. 10 

 
 
ABSINTHE, ANIS & PASTIS 

 
kubler absinthe .................................... 14 
molinari sambuca white ............................. 10 
pernod .............................................. 9 
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pernod absinthe .................................... 16 
st. george absinthe ................................ 18 
 
 

BEER 
 

anchor steam ........................ san francisco 7 
bud light ............................... st. louis 6 
chimay red label .......................... belgium 8 
lindeman’s lambic framboise (375ml) ....... belgium 9 
pinkus hefe-weizen ........................ germany 8 
sierra nevada .......................... california 7 
stella artois ............................. belgium 7 
trumer pils ............................ california 7 
clausthaler non-alcoholic ................. germany 7 
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SPARKLING WINE BY THE GLASS 
 

J CUVÉE 20, RUSSIAN RIVER VALLEY NV ................... 18 

soft and refreshing, baked apple and cinnamon-like 

aromas. 

 
GOSSET BRUT EXCELLENCE, CHAMPAGNE NV .................. 20 

clean and crisp.  honey and lime.  our house champagne. 

 
WHITE WINE BY THE GLASS 

 
FLOWERS AND BEADS SAUVIGNON BLANC, 

SANTA BARBARA COUNTY 2006 ............................. 12 

light and refreshing with hints of candied lemon and 

orange blossom. 

 
LEITZ RIESLING KABINETT ‘KLOSTERLAY’, 

RHEINGAU, GERMANY 2006 ................................ 10 

minerality, grapefruit and honeysuckle.  off-dry. 

 
CATENA CHARDONNAY  

MENDOZA, ARGENTINA 2006 ............................... 12 

 mineral chardonnay.  lemon rind and pineapple.   

nutty finish. 

 
SKYLARK PINOT BLANC ‘ORSI’, 

MENDOCINO 2006 ......................................... 9 

dry and crisp minerality followed by lime and golden 

apples. 

 

ROSÉ WINE BY THE GLASS 
 

HARRISON CLARKE, 

SANTA YNEZ VALLEY 2006 ................................ 10 

dry, soft and juicy.  spicy cherry and gentle licorice  

 
wine list available upon request 



14 

RED WINE BY THE GLASS 
 

BOHAN-DILLON PINOT NOIR ‘HIRSCH VINEYARDS’ 

SONOMA COAST 2007………………………………………….14 

seductive pinot noir.  medley of wild strawberry, cherry 

and luscious red plum. 

 
MALMA NQN MERLOT, 

PATAGONIA ARGENTINA 2005 .............................. 10 

velvety merlot, plum and chocolate flavors. 

 
CONN CREEK CABERNET SAUVIGNON, 

      NAPA VALLEY 2005 ................................... 12 

a bewitching paradox of cedar, leather and cassis. 

 
QUPÉ SYRAH CUVÉE MICHAEL MINA 

SANTA BARBARA COUNTY 2006 ............................. 11 

a spicy combination of black currents and cassis. 

 
ARGIANO MONTALCINO NC, 

TUSCANY, ITALY 2005 ................................... 10 

exotic blend of cabernet sauvignon, sangiovese, merlot 

and syrah.  rich and spicy. 

 

SWEET WINE BY THE GLASS 
 

JORGE ORDOÑEZ & CO SELECCION ESPECIAL, 

MALAGA, SPAIN 2005 .................................... 16 

 
FONSECA 10 YEAR TAWNY PORT, 

PORTUGAL .............................................. 16 

 
COCKBURN LATE BOTTLED VINTAGE PORT, 

PORTUGAL 2001 ......................................... 12 

                           wine list available upon request 


