
Traveling Mercies is a neighborhood oyster, cocktail & wine bar
from James Beard Foundation Award-winning chef Caroline Glover.

The bar, located on the third floor of Stanley marketplace,
boasts stunning mountain views, warm, elegant design & an intimate and tucked-away feel. 
The space is perfect for private events & can accomodate 28 guests seated or 45 guests standing. 

www.travelingmerciesbar.com
to book your event or for more details, email events@annettescratchtotable.com. 



F & B  m i n i m u m sF& B  m i n i m u m s
tuesday - thursday & sunday: $2,500

f r i d a y  &  s at u r d a y:  $ 3 , 5 0 0
a ll  p r i vat e  e v e n t s  w i l l  b e  c h a r g e d  a u r o r a  ta x  r at e  o f  8 . 5 %

+  2 0%  g r at u i t y  +  4 %  c o o r d i n ato r  f e e .

P r i vat e  e v e n t s  m a y  o p e r at e  w i t h i n  t h e  h o u r s  o f  4  p m  to  1 0  p m . 

O u r  r e s ta u r a n t  u t i l i z e s  f o o d  +  b e v e r a g e  m i n i m u m s . .

There is no fee for using the space, although if the minimum is not reached,

a  “ r o o m  f e e ”  w i l l  b e  c h a r g e d  i n  o r d e r  to  r e a c h  m i n i m u m .

m e n u  o p t i o n sm e n u  o p t i o n s
# 1 .

b a r  s n a c k s  f r o m  a n n e t t e
(popcorn, deviled eggs & spiced nuts)
all food & beverages added on a la carte.

# 2 .
f u l l  t r av e l i n g  m e r c i e s  m e n u

( e x c e p t  o y s t e r s )
+ mortadella & baguette sandwiches

+  t i n n e d  f i s h  &  b a g u e t t e .
$ 7 5  p e r  g u e s t  f o r  f o o d ,

b e v e r a g e s  a d d e d  o n  a  l a  c a r t e .

a d d - o n s :
o y s t e r s :  m a r k e t  p r i c e
c av i a r :  m a r k e t  p r i c e 



food
Oys t e r s  ( e a s t  &  w e s t  c o a s t ) *  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

W e d g e  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
pa s s i o n  f r u i t  &  l i m e  w h i p p e d  c r e a m

( 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 )

House cocktails & Beer
kill  your  darl ings  16   ( S pr it z )

Norden Aquavit, Faccia Brutto Centerbe , Leopold Maraschino & Lime

long,  but  d i st ingu i shed  16  ( F lute )
Probitas White Rum, Blanc Vermouth, Creole Shrubb, Pomegranate & Sparkling Wine

travel ing  merc i e s  Mart in i  1 6   (S t i rred/Up)
Kyro G in ,  Manzan i lla  Sherry,  Tarragon & Pres erved  Lemon

the  fool’ s  progres s  16  ( St i rred/Rocks )
Rhum JM Volcanique , bhakta 1928 Rye , Banana, Cardamom & Absinthe

for those of you who wanna take off, take off 16 (Clarified Milk Punch)
r ivers  Grenad ian Rum ,  L ime ,  Lemongrass  & Fennel  s eed

travel ing  Merc i es  Da iqu i r i  16  ( S haken/Up )
Merc i es  rum Blen d #1 ,  L ime  & Cane

talk  to  me ,  goos e !  16  ( S haken/P i lsner  Glas s )
lots of rum, Grapefruit, Bay Leaf, Almond, L ime & double Cinnamon 

patholog i cally  incur ious  16  ( shaken/h i ghball)
Reposado Rac i lla ,  F i g,  Pas i lla ,  l ime  & G inger  Beer

espres so  martin i  16  ( shaken/up )
reyka vodka or  cha i rman ' s  res erve  sp i c ed  rum

Borghett i  es pres so,  coffee  & chocolate

Beer
Westbound American IPA 10 / saison dupont 10 / pilsner urquell 8

*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 .



wine glasses
White 

blanc de blancs/noirs 25/100
laurent-Perrier: france/champagne

al igoté 20/80
jolie laide: california/russian river

orange f i eld blend 20/80
emme: california/redwood valley

chardonnay 18/72
bernard defa ix :  franc e/chabl i s

f iano 17/68
p i etracupa :  italy/avell ino

mcintosh cider 19/76
haykin family:  colorado/aurora

wine bottles
sparkl ing 

louis de grenelle nv cabernet franc rosé france/chinon: 48
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
marco felluga ‘21 pinot grigio & friuliano italy/friuli :  48 

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

s c r i b e  ‘ 2 1  r i e s l i n g  c a l i f o r n i a / s o n o m a :  8 8
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
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
d o m a i n e  l a b e t  ‘ 2 0  c h a r d o n n a y  f r a n c e /j u r a :  1 2 4

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
c a’  d e l  b a i o  ‘ 2 1  b a r b e r a  i ta l y/a l b a :  4 4

TENUTA DELLE TERRE NERe ‘21 nerello mascalese italy/sicily: 64
Grégo ire  Hoppenot ‘ 2 1  gamay france/beaujola i s/fleur i e :  76
envínate ‘vidueño’ ‘22 listán prieto spain/canary islands: 92

red
trousseau/pinot noir 25/100 

t i s sot:  franc e/jura

cabernet sauvignon 20/80
r lewandowski: california/mendocino

Menc ía 16/64
gu imaro :  spa in/r ib i era sacra

frappato 16/64
paolo cal ì :  italy/s i c i ly



spirit free
Cockta i ls

Three sp ir its Daiqu ir i * 14*conta ins caffe ine & capsa ic in

Amass & Ton ic  12
gh ia spr itz  16

W ine / c i der / beer
french bloom  ‘ le  blanc ’  sparkl ing wh ite  20
french bloom  ‘ le  ros é ’  sparkl ing ros é 21

raumland ‘ z er0zzante ’  grape & rhubarb sparkl ing ros é 18
JÖRG GE I GER  ‘W i es enObst ’  Meadow Fru it  sparkl ing C i der 1 5 

JÖRG GE I GER  ‘ insp i ration 4 .6 ’  st i ll  c i der 12
beskows ’ vy ’  cherry & pear sti ll  c i der 16

untitled art  ital ian style p i ls  8

the standards
Fever tree  g inger beer 4

Strongwater  ton ic  4
topo ch ico 5


