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 C H A R C U T E R I E   1 5
cured meats, pâté de campagne,  

house mustard, pickled vegetable,  
mojo olives, crostini   

C H E E S E  B O A R D   1 6
kumquat and mango preserve, pickled red 

onion, honey comb, crostini   

M A I TA K E   1 4
black garlic aioli, leek, parmesan, chive    

 

G R I L L E D  B R O C C O L I N I   1 2 
romesco, parsnip, horseradish,  

pickled shallot    

B U R R ATA  C A P R E S E   1 2
heirloom tomato, basil, balsamic glaze,  

capers, herbed oil    

A H I  T U N A  P O K E   1 5
avocado, ginger, shallot, scallion, tobiko, 

wasabi espuma, wonton   

S A L M O N  C A K E   1 3
citrus crème, micro herb salad

A R A N C I N I   1 2
black garlic aioli, parmesan espuma   

TA N D O O R I  C H I C K E N   1 4
cilantro crema, herbed oil,  

cucumber+carrot slaw   

Q U E S A B I R R I A   1 4
beef cheek, onion, cilantro,  

oaxaca cheese, beef consommé

D E S S E RT S
T R I O  O F  T R U F F L E S   9
grand mariner and orange,  

disaronno, espresso and marcona,  
lime zest, yuzu and pistachio    

S E A S O N A L  V E G A N  TA RT   9
fruit gelée, date+nut crust     

S I D E S
P U R P L E  P O TATO  C H I P S   8 

salt, vinegar, pimenton de la Vera    

C R O S T I N I    3

W O N TO N  C H I P S    3

/ V E G = V E G E TA R I A N     = V E G A N

= D A I R Y  F R E E    = G L U T E N  F R E E 



COCKTAILS  ›  1 5

D E LAYE D  F L I G HT
tito’s vodka, aperol,
grapefruit, lime

S OLA R  F LA RE
milagro blanco tequila, chili infused agave, 
blood orange, habanero tincture 

G ON E  I N  6 0  S EC ON D S
patron blanco, amaro angeleno, mango, 
grapefruit, lemon

TONY  B EN N ET T
bulleit rye whiskey, cherry vermouth,
orange, smoke

ROYA L  P I N ES
bombay sapphire gin, carpano bianco  
vermouth, pineapple, lemon

KI N G STON  N EG RON I
plantation original dark rum, campari,
carpano bianco + m&r sweet vermouths

ON  B ROA DWAY
del maguey vida mezcal,
pineapple, ginger, lime

U PTOWN  F U N K
rhum j.m. white rum, carpano
bianco vermouth, peach, hibiscus, ango

YO U ’ RE  S O  C O OL
ketel one vodka, elderflower,
mint, cucumber, soda

TH E  B EAUT I F U L  ON ES
hendrick’s gin, crème de violette,
blueberry shrub, lavender bitters
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SPARKLING  ›   G LA S S / B OT TL E

MUM M  NAPA  B RUT    1 5/6 0   
napa, ca 

MUM M  NAPA  B RUT  RO S É    1 6/6 5
napa, ca

G H  MUM M    • /8 0
france

P ER R I ER - J O U Ë T    • / 1 0 0
france

ROSÉ  ›   G LA S S / B OT TL E 
DAO U  RO S E    1 5/6 0
paso robles, ca

WHITE  ›   G LA S S / B OT TL E 
MICHAEL DAVID SAUVIGNON BLANC   14/56
lodi, ca

MICHAEL DAVID CHARDONNAY   14/56
lodi, ca

SEAGLASS RIESLING   13/52
monterey, ca

J  VINYARDS PINOT GRIGIO   14/56
russian river, ca

RED  ›   G LA S S / B OT TL E 
WINES OF SUBSTANCE  
CABERNET SAUVIGNON   14/56
columbia valley, wa

CONUNDRUM RED BLEND   14/56
central california

FREAKSHOW ZINFANDEL   14/56
lodi, ca

INTERCEPT PINOT NOIR   15/60
napa valley, ca
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DRAFT BEER 
1 6 OZ / 2 2 OZ

A LM ANAC  LOVE  H AZ Y  I PA    9/ 1 1
6.1% • alameda, ca

LAGUNITAS IPA   8 / 1 0
6.2% • petaluma, ca

CA L I C R A F T  OA KTOWN    
B ROWN  A L E    1 0/ 1 2

6.7% • san jose, ca

EA ST  B ROTH ER  OATM EA L  STO UT    8 / 1 0
5.4% • richmond, ca

B LU E  MO ON  B E LG IAN  WH I TE  A L E    8 / 1 0
5.4% • denver, co

TRUM ER  P I LS N ER    8 / 1 0 
4.6% • berkeley, ca

MOD E LO  ES P EC IA L    7/9
6.1% • CDMX

H E I N E K EN  N ON  A LC OH OL I C    6/ •
0.0% • netherlands
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A 20% service charge will be 
applied for parties of 6 or more. 

Up to 2 checks per table. 




