
h a p p y  H o u r s
a ft e r n o o n  d e l i g h t :  w e d - s u n  |  4  to  5
oyst er s ,  W i n e  g l a s s es  &  b e er :  1  o ff

‘ C h o o s e  y o u r  f i g h t e r ’  1 0  ( f i l l  in  the  blank & ton i c )
P o r t  o r  m a d e i r a  o r  c a lva d o s  o r  s h e r r y  &  To n i c 

t r av e l i n g  M e r c i e s  d a i q u i r i  1 0
M O n k e y  m a i  Ta i  1 2

m o n k e y  s h o u l d e r  s c ot c h ,  P i n e a p p l e ,  a l m o n d  &  l e m o n

E s p r e s s o  m a r t i n i  1 0  v o d k a  o r  s p i c e d  r u m
r ev er s e  H a p p y  h o u r :  w e d - s un  |  8  to  1 0 

wine bottles  over 80 & anchovy baguette :  half-off
g l en f i d d i c h  1 2  s c otc h  1 2  n eat  o r  r o c ks  o r  h i g h ba ll

N /A  g h i a  s p r i t z  1 0
bivalves & booze: every tuesday, all of the hours

oyst er s :  3 / e a  3 6 / d o z en
travel ing  merc i e s  Mart in i  12

hendricks gin & tonic 10 milagro blanco shots 5
*these items may be served raw or undercooked, or contain raw or undercooked ingredients. consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

wine bottles
sparkl ing

laurent-Perrier nv blanc de blancs/noirs france/champagne: 100
tissot nv blanc de noirs france/jura : 112

a tribute to grace ‘19 grenache california/santa barbara : 136
Bérêche ‘19 blanc de noirs france/champagne/rive gauche : 180
bouchard ’19 blanc de blancs france/champagne/Haute-Lemblée: 328  

wh ite  &  ro s é
weingut stadt krems ‘22 Grüner Veltliner austria/kremstal : 48
j e a n - yv e s  b r e ta u d e a u  ‘ 1 8  m u s c a d e t  f r a n c e / lo i r e :  5 2
l a g a r  d  c e r v e r a  ‘ 2 2  A l b a r i ñ o  s pa i n / R í a s  B a i x a s :  5 6
martha stoumen nv negroamaro rosato california/mendocino: 100
monte leon e  ‘a nth em i s ’  ‘ 2 1  c a r r i c ant e  i ta ly/ s i c i ly:  1 0 4
k ew in  d es combes  ‘ 2 2  chardonnay  franc e/b eau jola i s :  1 04 
smockshop band ‘22 fi eld blend oregon/columbia gorge :  1 04
erwin sabathi ‘20 sauvignon blanc austria/Südsteiermark: 112
envínate ‘21 Listán ‘palO’ blanco spain/canary islands: 120
doma ine  du  coll i er  ‘ 1 7  chen in  b lanc  franc e/ saumur :  1 24

v e y d e r - m a l b e r g  ‘ 2 1  r i e s l i n g  a u s t r i a / wa c h a u :  1 4 8
red

TENUTA DELLE TERRE NERe ‘21 nerello mascalese italy/sicily: 64
hervé villemade ‘22 pinot noir & gamay france/loire/cheverny: 72 
g . b .  b u r lot to  ' 2 2  n e b b i o lo  i ta l y/ p i e d m o n t/ l a n g h e :  76
Grégo ire  Hoppenot ‘ 2 1  gamay france/beaujola i s/fleur i e :  76
envínate ‘vidueño’ ‘22 listán prieto spain/canary islands: 92
whitcraft ‘21 pinot noir california/edna valley/chêne vineyard: 140



food
Oyst er s  ( e a st  &  w est  c o a st ) *  5  e a c h ,  d o z en  5 5

m i g n o n e t t e  &  f r e s h  h o r s e r a d i s H

œ u f  to n n ato  9  
s o f t  e g g ,  a i o l i  &  a n c h o v i e s

m u s s e l s  e s c a b e c h e  to a s t  1 7  
a i o l i ,  p i c k l e d  m u s ta r d  s e e d s  &  d i l l 

a n c h o v y  &  b a g u e t t e  3
b e u r r e  d e  b a r at t e  &  r e z u m a r  a n c h o v i e s

s l a b  S a l a d  1 2
s u n d r i e d  To m ato ,  B l u e  C h e e s e  &  pa n c e t ta 

 S h r i m p  c o c k ta i l  2 5 
R e d  &  W h i t e  s a u c e

r i c e  p u d d i n g  1 0
r h u b a r b  &  to a s t e d  A n i s e

( w e  p o l i t l e y  d e c l i n e  s u b s t i t u t i o n s  t o  o u r  m e n u )

k i ll  your  darl ings  1 5
This aquavit spritz is a bracing & bubbly bone dry spin on a Last Word, 

with notes of caraway, genepy,  marisch ino & L ime

long,  but  d i st ingu i shed  16
White rums from Barbados & Jamaica are heightened by hints of spiced orange 

& pomegranate in this el presidente champagne cocktail

travel ing  merc i e s  Mart in i  1 6
F inn i s h  g in  & dry  sherry  form the  backbone  of  th i s  bone  dry  mart in i , 

accented  by  an i s e ,  pres erved  l emon & tarragon

the  fool’ s  progres s  1 7
Aged rhum agricole marries with American rye whiskey in this island old fashioned, 

enriched by notes of banana, baking spice & vintage armagnac

     for those of you who wanna take off, take off 16
The star of this funky & fruity clarified milk punch is a wildly expressive Grenadian rum, 

but lemongrass, fennel seed & lime are the backup dancers that steal the show

travel ing  Merc i es  Da iqu i r i  1 5
this springy take on the crushable cuban standby features mexican rum and plenty of 

lime. betcha can't drink just one...

talk  to  me ,  goos e !  1 7
This play on a Jet Pilot has enough rum to leave your wingman for.

Lifted with grapefruit, bayleaf, almond & three hits of cinnamon & served on crushed ice

patholog i cally  incur ious  16
Raicilla is tequila’s cool cousin from Jalisco, 

blended here with flavors of pasilla chiles, fig, lime & ginger beer

espres so  martin i  16
A frothy coffee & chocolate delight. Sure, the cocktail equivalent of a frappuccino,

but damn, it’s good with spiced rum! (Also available with vodka)

wine glasses

Beer
second dawn west coast IPA 10 / saison dupont 10 / pilsner urquell 8

s p i r i t  f r e e
n o n - A l c o h o l i c  b e v e r a g e s

T h r e e  s p i r i t s  D a i q u i r i  1 4
c o n ta i n s  c a f f e i n e  &  c a p s a i c i n

A m a s s  &  To n i c  1 2
g h i a  s p r i t z  1 6

french bloom  ‘ le  blanc ’  sparkl ing wh ite  wine 20
fr en c h  b lo om  ‘ l e  r o s é ’  s pa r k l i n g  r o s é  w i n e  2 1
raumland ‘zer0zzante’ grape & rhubarb sparkling rosé wine 18
JÖRG GEIGER ‘WiesenObst’ Meadow Fruit sparkling Cider 15 
J Ö R G  G E I G E R  ‘ i n s p i r at i o n  4 . 6 ’  s t i l l  c i d e r  1 2
b e s k ow s  ’ v y ’  c h e r r y  &  p e a r  s t i l l  c i d e r  1 6

u n t i t l e d  a r t  i ta l i a n  s t y l e  p i l s  8
f e v e r  t r e e  g i n g e r  b e e r  4

S t r o n g wat e r  to n i c  4
to p o  c h i c o  s pa r k l i n g  wat e r  5

*these  i tems may be served raw or undercooked ,  or conta in raw or undercooked ingred i ents .  consuming raw or 
undercooked meats ,  poultry ,  seafood ,  shellf i sh ,  or eggs  may increase your r i sk  of foodborne i llness .

W h i t e 

sparkling crémant d'alsace 19/76
domaine Barmès-Buecher: france/alsace

r i e s l i n g  2 2 / 8 8
scribe: california/sonoma

rosé 1 5/60
matthiasson: california/yolo county

c h a r d o n n a y  1 9/ 76
dom. guillot-broux: france/burgundy

s a u v i g n o n  b l a n c  1 7/6 8
hervé  v i llemade :  franc e/ lo i r e

m c i n to s h  c i d e r  1 9/ 76
haykin family: colorado/aurora

r e d
p i n ot  n o i r  1 7/6 8 

scar of the sea: california/sta maria

M o u r v è d r e  2 1 / 8 4
emme: california/amador county 

M e n c í a  1 6 /6 4
g u ima ro :  s pa i n / r i b i era  s ac ra

f r a p pato  1 6 /6 4
pa o lo  c a l ì :  i ta l y/ s i c i l y

House cocktails


