
pinot grigio
silver gate ∙ California

10 | 14 | 42

moscato
silver gate ∙ California

9 | 13 | 38

bianco
marchesi antinori ∙ Italy

10 | 14 | 42

sauvignon blanc
silver gate ∙ California

9 | 13 | 38

reisling
eroica ∙ Washington

11 | 16 | 46

chardonnay
slver gate ∙ California

9 | 13 | 38

rosé
honoro vera ∙ Spain

10 | 14 | 42

wine

prosecco
benvolio ∙ Italy

10 | 14 | 42

pinot noir
silver gate

10 | 14 | 42

red blend
conundrum ∙ California

10 | 14 | 42

cabernet sauvignon
silver gate

10 | 14 | 42

cabernet sauvignon
ely ∙ California

11 | 16 | 46

chardonnay
la crema ∙ California ∙ 375ml

22

rosé
hampton water ∙ France ∙ 1.5l

85

pinot noir
la crema ∙ California ∙ 375ml

22

W H I T E

R E D

B Y T H E B OT T LE

6oz  |  9oz  |  Bottle

S PA R K LI N G

All tabs left open overnight will incur an automatic 18% gratuity.

cocktails

375mL - Serves 2   |   1.5L - Serves 8-10

warm & cozy
Tito’s ∙ Maple Syrup ∙ Cranberry ∙ Lemon ∙ Cinnamon Syrup
tart, warming spice, comforting

14

rosemary spark  
Bombay Sapphire ∙ Lillet Blanc ∙ Cranberry ∙ Rosemary Syrup ∙ Prosecco
effervescent, herbaceous, bright

14

blackberry sage bramble  
Hendrick’s Gin ∙ Blackberry-Sage Syrup ∙ Lemon ∙ Honey
dark fruit, herbal, refreshing

14

quiet hour
Bulleit Rye ∙ Amaro Montenegro ∙ Dry Vermouth ∙ Angostura & Orange Bitters
complex, bitter-smooth, lingering warmth

16

fig & oak  
Woodford Reserve ∙ Fig Syrup ∙ Carpano Antica ∙ Black Walnut Bitters
rich sweetness, depth, elegant

18

maple chai sour 
Elijah Craig ∙ Lemon ∙ Chai Syrup ∙ Maple Syrup ∙ Egg White ∙ Angostura Bitters
creamy, spiced warmth, maple lift

15

midnight café 
Casamigos Reposado ∙ Kahlúa ∙ Espresso ∙ Spiced Peach Syrup ∙ Chocolate Bitters
earthy, roasted coffee, spiced fruit, cocoa

16

spiced peach mule 
Vanilla Vodka ∙ Lemon ∙ Spiced Peach Syrup ∙ Ginger Beer
juicy peach, ginger, cozy spice

14

scarlet sprig 
Tito’s ∙ Cranberry ∙ Rosemary Syrup ∙ Prosecco
light, refreshing, tart, herbal

14

gilded pear 
Casamigos Reposado ∙ Cointreau ∙ Pear Purée ∙ Lemon ∙ Cinnamon Syrup
crisp, warming, bright citrus

15

cranberry limoncello cosmopolitan
Tito’s ∙ Limoncello ∙ Cranberry ∙ Lemon ∙ Cointreau
vibrant, tart, elegant finish

15

banana bread old fashioned 
Brown Butter-Washed Elijah Craig ∙ Banana Liqueur ∙ Demerara Syrup ∙  
Black Walnut Bitters ∙ Toasted Almond Bitters
nutty, rich warmth, ripe banana

14

rosemary pomegranate smash 
Beefeater Gin ∙ Pomegranate ∙ Lemon ∙ Rosemary Syrup
tangy, herbal, vibrant balance

14

the relaxer
Coconut Rum ∙ Pineapple ∙ Orange ∙ Southern Comfort ∙ Grenadine
tropical, fruity, vacation vibes

14

queen & king
Woodford Reserve ∙ Amaro Ramazzotti ∙ Carpano Antica ∙ 
Luxardo Maraschino ∙ Black Walnut Bitters  
velvety, bittersweet, cherry-kissed finish

18

garden fizz
Cranberry ∙ Lemon ∙ Rosemary Syrup ∙ Soda Water

10

harvest spritz 
Apple Juice ∙ Cinnamon Syrup ∙ Lemon ∙ Tonic Water

10

winter chai
Chai Syrup ∙ Maple Syrup ∙ Lemon ∙ Egg White 

10

lavender bloom 
Lavender Syrup ∙ Lemon ∙ Soda Water

10

autumn mule 
Spiced Peach Syrup ∙ Lime ∙ Ginger Beer

10
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