
COCKTAILS
RASPBERRY LYCHEE BELLINI 20

cremant d’alsace, raspberry, lychee

CUCUMBER MARTINI 20

hendrick’s gin, cucumber, mint, lemon

LEMONGRASS COLLINS 22

breckenridge gin, lemongrass tea

GINGER MARGARITA 20

sauza tres generaciones anejo tequila  
cointreau, ginger, lime

SPRING PEA HERB MARTINI 22

snow pea infused alb vodka, green chartreuse  
atxa dry vermouth, mint, dill

RHUBARB COSMOPOLITAN 22

alb vodka, cointreau, rhubarb, lime

PASSION FRUIT WHISKEY FIZZ 20

makers mark whiskey, passion fruit, chili

BLACK CARDAMOM BOULEVARDIER 22

high west prairie bourbon, atxa vermout rojo       
campari

BY THE GLASS
SPARKLING

ALTANEVE 18/68 
prosecco superiore, italy

CHATEAU DE BRÉZÉ  18/68
cremant rosé, brut, loire valley, france

CHAMPAGNE

BEAUMONT DES CRAYERES 25/96
brut grand reserve, champagne, france

BILLECART-SALMON 44/220
cuvee jean-georges, rosé, france

WHITE

SAUVIGNON BLANC 20/73
la petite maison blanche, france ‘21

CHARDONNAY 19/69 
st. george, sonoma, california ‘19

SANCERRE 22/85
la foret gasselin, france ’21

PINOT GRIGIO  18/68 
villa molino, veneto, italy ‘20

ROSÉ

GRENACHE 17/66
cochon, chateau de caraguilhes, france ‘19

RED

BORDEAUX 21/72
chateau croix mouton, france ‘16

SAINT-EMILION 23/105
chateau simard grand cru, france ‘15

GAMAY 21/72
domaine blain brouilly, france ‘20

CABERNET SAUVIGNON 19/69
domaine sonoma, russian river, california ‘18

CABERNET SAUVIGNON 24/108
saddleback cellar, napa valley, california ’18

PINOT NOIR 22/88
trisaetum, willamette valley, oregon ‘18


