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ON DRAFT 8
krombacher, pilsner, deu
urban chestnut, zwickel lager, mo
penrose session, sour, il 
great central, hefeweizen, il
shiner bock, tx
crystal lake slalom king, rye ipa, il
cigar city, jai alai, ipa, fl
off color very very far, belgian pale ale, il
sweetwater chocolope, stout, ga
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 sparkling 
caves naveran brut vintage 2017, xarello blend, cava, spain 12/48
caves naveran brut rosado 2017, pinot noir/parellada, cava, spain 12/48
domaine de montbourgeau, nv, cremant du jura, france 80
davis family vineyards 2016, rose de noir, russian river valley, ca 95
bodegas los bermejos, espumoso brut nature 2014, lanzarote, canary islands 120
ruinart blanc de blancs nv, champagne, france 175
dom pérignon vintage 2008, champagne, france 350

rosé 
armas de guerra rosado 2019, mencía, bierzo, spain  12/48
chateau musar, jeune rose 2017, bekaa valley, lebanon  58
château des bertrands elégance 2018, côtes de provence, france 62
maçanita “touriga nacional em rose” 2018, douro, portugal 70 
bodegas los bermejos, listan negro rosado 2018, anzarote, canary islands    72
hampton water 2018, grenache cinsault/syrah, languedoc, france 75

white 
biohof pratsch 2018, grüner veltliner, niederösterreich, austria 12/48
skouras 2018, moscofilero, peloponnese, greece 12/48
pazo de galegos 2018, albariño, rías baixas, spain 13/52
prisma 2019, sauvignon blanc, casablanca valley, chile 13/52
wyncroft marland lake michigan 2018, chardonnay, michigan 14/56
asnella single vineyard 2017, loureiro/arinto, vinho verde, portugal 48
storm point wines 2018, chenin blanc, western cape, south africa 50
max ford richter “zeppelin” 2018, riesling kabinett, mosel, germany 52
bodega tajinaste blanco seco, 2018, tenerife canary islands, spain 54
bodegas berroja "berroia" 2017, hondarrabi zuri, txakolí, spain 56
taft street 2016, chardonnay, russian river valley, ca 62
quinta da muradella "alanda blanco" 2015, field blend, monterrei, spain       80
caves são joão “poço do lobo” 1991, arinto, bairrada, portugal 84
bodegas avancia 2015, godello, galicia, spain 88
le heritiers du comte lafon vire-clesse 2013, chardonnay, burgandy, france   95
alberto orte “atlántida blanco” 2016, vijiriega, tierra de cádiz, spain 120 
rodrigo méndez "sálvora" 2015, albariño, rías baixas, spain 120

magnums (1.5L) 
domain montrose rosé 2018, languedos-roussillon, france    

grenache/cabernet sauvignon/syrah 80
casa domaine lafage 2017, languedoc-roussillon, france 

cótes catalanes, mourvedre/grenache gris 100
caves naveran brut rosado 2017, pinot noir/parellada, cava, spain 110
cháteau des bertrands elégance rosé 2018, cotes de provence, france 

cinsault/black grenache 120
hampton water 2018, grenache cinsault/syrah, languedoc, france 140

red 
foucher-lebrun "chais st. laurent" 2018, cabernet franc, chinon, france  13/52
vizcarra "senda del oro roble" 2018, tempranillo, ribera del duero, spain         14/56
brack mountain wine company, enos 2017 

cabernet sauvignon, sonoma county, ca 14/56
la cartuja 2017, garnacha blend, priorat, spain 14/58
maçanita fitapreta 2018, alentejo, portugal 
aragones/trincadeira/alicante bouschet 15/68
black magnolia 2018, pinot noir, willamette valley, or 15/68
marchese montefusco 2017, frappato, sicily, italy 48
bodega catena zapata 2016, malbec, mendoza, argentina 48
poggio anima "asmodeus" 2017, nero d’avola, sicily, italy 50
alvaro castro "quinta de saes tinto" 2017, blend, dão, portugal 52
la kiuva “rouge de vallée” 2018, nebbiolo, valle d’aosta, italy 53
vara y pulgar 2015, tintilla, tierra de cádiz, spain 60
acústic tinto 2016, samso & garnatxa, montsant, spain  62
bichi wines, "no sapiens" 2017, field blend, baja, mexico 72
black stallion 2016, cabernet sauvignon, napa valley, ca 75
ampeleia costa toscana 2017, alicante nero, tuscany, italy 82
luis seabra “xisto ilimitado” tinto 2017, touriga franca, douro, portugal        82  
maçanita “a touriga vai nua” 2017, touriga nacional, alentejo, portugal 82
bodega garzon 2016, tannat, single vineyard, uruguay 88
davis family vineyards 2016, pinot noir, russian river valley, ca 99
forjas del salnés "bastión de la luna" 2015 

caiño/loureiro/espadeiro, rías baixas, spain 120
chateau musar 2010, cabernet sauvingnon & cinsault, bekaa valley, lebanon 148
forjas del salnés "goliardo loureiro" 2012, loureiro, rías baixas, spain 160
caves são joão “quinta do poço do lobo” 1994 

cabernet sauvignon, bairrada, portugal 200
nickel & nickel branding iron 2016, cabernet sauvignon, napa valley, ca           225

fortifieds 
tío pepe fino 12/48
la guita manzanilla 12/48
lustau manzanilla 11/44
gonzález byass amontillado 12/48
valdespino contrabandista amontillado 15/60
gonzález byass alfonso oloroso 17/68
bodegas tradición amontillado 30 years 19/76
gonzález byass néctar pedro ximenez 12
dow's 10 year tawny port 12
taylor fladgate fine ruby 11
taylor fladgate white port   11

S A N G R I A
red or white  11/44

W I N E

ask your server for details



P A T I S S E R I E S

cookies 2

croissant 4

chocolate croissant 4

cauliflower soup cup 6  bowl 9
roasted cauliflower, fried Ibérico ham, ancho chile oil (g, s)

baba ghanoush 12
tahini yogurt, black garlic, fig balsamic vinegar, 

pine nuts, za’atar, pita (d, g, tn, s)

fattoush salad 12
persian cucumber, cherry tomatoes, baby kale, parsley,

kalamata olives, fried pita bread, radishes (g,s)

smoked burrata & avocado toast 14
avocado hummus, sunflower dukkah,

apricot & black lime mostarda, za’atar olive oil,
arugula, sourdough  (d, g)

curry meatballs 14
tandoori masala spices, english pea hummus,

charred cucumber yogurt, seed crackers (d, e, g)

salmon crudo 17
ora king salmon, wild iceland kelp, kohlrabi, 

yuzu olive oil, seasonal aguachile (f)

S P A N I S H - S T Y L E  G I N T O N I C S  1 3

tropical
gin, coconut, lemon, grapes, thyme, tonic

citrus
gin, pamplemousse, galliano, grapefruit, rosemary, tonic

ruby
gin, ruby port, sage, blackberries, tonic

C O C K T A I L S  1 3

barefoot in the park
vodka, fino sherry, melon, mint, lemon, guajillo spice

second fiddle
bourbon, pineapple, lemon, turmeric syrup

mámù vida
mezcal, chipotle honey, lemon, buzz button

el guapo
tequila, fresno pepper & mint-infused agave,

guava, lime, grapefruit bitters, tajin

moscow mule
vodka, homemade ginger beer, lime

daquiri
rum, lime, simple syrup

negroni
gin, vermouth, campari

old fashion
bourbon, demerara, angostura & orange bitters

manhattan 
rye whiskey, sweet vermouth, angostura bitters 

N O  P R O O F  C O C K T A I L S  8

half moon beach
vimto black currant cordial, ginger, lemon, club soda

***add black strap rum +5***

el niño
fresno pepper & mint-infused agave, lime, grapefruit, tajin

coldcoction
cold brew, coffee demerara, coconut whip, nutmeg

tuna tataki 16
pan-seared ahi tuna, gazpacho, black garlic aioli, olive oil (d, e, g, f) 

charcuterie & cheese board 21 
chef’s selection of imported cured meats & 

artisanal cheeses, fried almonds, sourdough (d, g, tn)  

scallops & jamon ibérico 16 
ibérico-wrapped seared scallops, 

spinach cream, caramelized onions (d, f, sf)

smoked salmon toast 17
marinated smoked salmon, sumac cheese,

kalamata olives tapenade, arabic salad, sourdough (d, f, s, g)

double cheeseburger 15
two 4oz angus beef patties, american cheese, 

curry pickles, glazed onions, mustard aioli (d, e, g, s)  

fried chicken sandwich 14
pickled cabbage, caramelized onion aioli, salsa brava (d, e, g) 

steak & fries 22
grilled prime ribeye, black garlic chimichurri, 

house fries, jalapeño aioli (d, e, s)

seared salmon with romesco 21
ora king salmon, sweet potato romesco, apple & fennel salad (g, f)

garlic shrimp 17
fresno pepper, green onions, pimentón de la vera,

lemon, sourdough  (f, sf, g)

duck & 30 day+ red mole 25
cardamom confit duck leg, cauliflower purée, 

moroccan black lentils, sesame seeds (g, tn, d, p, s)

house fries 6
mustard aioli (d, e, s)

parmesan truffle fries 9
truffle salt, parmesan cheese (d, s)

executive chef Marcos Campos
d dairy  ~ e egg  ~ f fish  ~ g gluten  ~ p peanut

sf shellfish  ~ s soybean  ~ tn treenut

food allergies
should you have an allergy to the items listed here - or any food sensitivity in

 general - please alert a member of our team prior to ordering.

C O F F E E  &  T E A
drip 2.5/12oz  |  3/16oz

espresso  3.25

cappuccino  3.5/8oz

latte  3.5/12oz  |  4/16oz

cold brew  3/12oz  |  4/16oz  

hot + iced tea  3/12oz  |  4/16oz

add a shot + 2 | sub soy + 50c

J U I C E S
8/12oz | 11/16oz

vedge fund baby
kale, cilantro, green apple, cucumber,

ginger, celery, lime juice, avocado 

what’s up doc?
carrot, orange, grapefruit, lemon, ginger

monkey business
coconut water, kale, green apple, lime juice, pineapple

S M O O T H I E S
9/12oz | 12/16oz

beauty & the beet
berries, beets, chia seeds, ginger, basil 

executive workout
banana, pineapple, mango, spinach,

flax seeds, coconut water 

eat your veggies
spinach, kale, cilantro, pineapple, lime juice, cucumber


