
WARM NIBBLES

angus or turkey or veggie burger 16.
brioche bun, choice of cheese, onion ring,
lettuce, tomato served with reggiano – garlic fries
or sweet potato fries 

fish tacos - 2 pcs. 14.
market white fish, cabbage slaw, chipotle dressing
corn tortillas, pico de gallo

petite burgers 11.
three pieces; melted gorgonzola,  smoked bacon 
miniature brioche, fries

sweet & spicy chicken wings 9.
bone-in, fried crispy; honey-vinegar hot sauce, blue 
cheese dressing, carrots, celery

pizza margherita 13.
tomato, basil, mozzarella

french  fries 3.
fried crispy; fleur  de sel,  horseradish mayonnaise

PLEASING PASTRIES

chocolate cake 9.
belgian  cocoa, fruit coulis

warm blackberry  cobbler 9.

pineapple tart tartin 9.

sweet potato tater tots 4.
spicy-cayenne mayonnaise     

QUICK BITES

fresh popped popcorn .99

chips & dip .99
housemade chips, caramelized onion &  
sour cream dip

PERFECT PAIRINGS

chips & dip with tangerine  wheat  ale 6.

caesar salad & cupcake chardonnay 12.
15.
17.

 
 with chicken
 with shrimp

petite cheese course & mark west pinot noir  12.

 sweet & spicy chicken wings & hollywood blonde 13.

COOL NOSHES

classic caesar 11.
romaine hearts, garlic croutons, parmesan  
shavings, citrus-black pepper dressing
  with chicken
 with shrimp

14.
16.

exhibition of cheese 12.
danish  brie, california  goat cheese, french  
roquefort,  honeycomb, grilled ciabatta

oysters on the half shell - 6 pcs. 25.
shallot mignonette, ginger-lime relish  
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COCKTAILS 12.
each classic cocktail is paired with an  
inspired adaptation on the original; crafted  
with fresh hand-pressed juice

CLASSICS
french  75
plymouth gin, lemon juice, simple syrup, egg whites, 
champagne

grape champagne
absolut kurrant  vodka, simple syrup, lemon juice, 
bitters, red grapes, champagne

le  demon  vert
absolut vanilla  vodka, lucid  absinthe supérieure, 
velvet  falernum  liqueur, lime juice, egg whites

mandarin thyme
lucid  absinthe supérieure, absolut mandrin vodka, 
aperol, lemon juice, simple syrup, lemon-lime soda

south beach  mojito
10 cane  rum, simple syrup, lime wedges, fresh mint, 
club soda

cuban  society
bacardi  razz  rum, galliano liqueur, fresh mint, 
raspberries, lime juice, simple syrup, club soda

the  aviation
bombay  sapphire gin, lemon juice, luxardo  
maraschino liqueur, crème  de violette

sorriso
plymouth gin, absolut pear vodka, cherry  herring  
liqueur, harveys  bristol  cream,  bitters

HOUSE COCKTAILS
a star is born
ketel  one  vodka, champagne,  cointreau,  pineapple 
& cranberry juice

james & the giant  peach
skyy  vodka, champagne,  peach schnapps, peach purée

against all odds
cruzan  coconut  rum, kahlúa,  pineapple & lime juice



WINES BY THE GLASS

sparkling wines
mumm napa, brut, “prestige”, napa valley,  16.
california, nv, 187ml

white varietal
snoqualmie “naked” riesling, washington 9/12
deep sea, viognier, central coast, california 12/17

light to medium intensity white/rosé wines
pighin, pinot grigio, friuli-grave, 14/17
friuli-venezia giulia, italy

gaga, rosé, california,  9/12

wairau river, sauvignon blanc, 12/17
marlborough, new zealand     
merryvale, sauvignon blanc, “starmont”,  12/17
napa valley, california

medium to full intensity white wines
chamisal vineyards, chardonnay, 9/12
central coast, california 

cupcake vineyards, chardonnay,  9/12
central coast, california intriguing

bonterra, chardonnay, mendocino, california indigenous 12/17

arrowood, chardonnay, sonoma county, california 14/19

au bon climat, chardonnay,  13/18
santa barbara county, california

light to medium intensity red wines
mark west, pinot noir, california 10/14

fog dog, pinot noir, sonoma coast, california 14/19

“the stump jump”, grenache/shiraz/mourvèdre,  9/12
south australia

medium to full intensity red wines
clos du val, merlot, napa valley, california 18/23

aquinas, cabernet sauvignon, napa valley, california  10/15

semler, cabernet sauvignon, malibu, 16/21
california independent

beringer vineyards, cabernet sauvignon,  20/25
knights valley, california 

ferrari-carano, cabernet sauvignon,  22/27
alexander valley, california 
brazin, zinfandel, lodi, california  14/19
 

CRAFT BREWS 
alt – bier
hangar 24, redlands, california 6

tangerine wheat ale
lost coast brewery, eureka, california 6

stone ipa ale
stone brewing co., escondido, california    6

hollywood blonde
kolsch pale ale, chatsworth, california 6

great white
lost coast brewery, eureka, california 6
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