
Pinot Noir - Chardonnay “Cuvee de Crayeres”
Ambonnay nv Eric Rodez
24. gls - 56. 375ml - 113. 750ml

Sauvignon Blanc Sancerre 2011 La Rabotine
15. gls  -  26. 375ml  -  52. 750ml

Rebula (skin fermented white) Goriska Brda 
2012 Kabaj

16. gls  -  28. 375ml  -  57. 750ml

Rose of Syrah-Grenache-Mourvedre 2015
California Matthiasson

16. gls  -  28. 375ml  -  55. 750ml

Cabernet Franc “La Fole” Saumur-Champigny 
2013 Chateau Yvonne

17. gls  -  29. 375ml  -  59. 750ml

Tokubetsu Honjozo Fukushima 
Aizu Choshou

14. gls  -  32. 10oz  -  63. 20oz

Firestone Walker “Pivo” Pilsner     
7

Avery “Liliko’i Kepolo” Witbier with Passionfruit
7

Russian River “Damnation” Golden Ale
10

Alpine “Duet” IPA
7

-  Wine - 
All wine poured from magnum.

-  Beer - 

4% service charge added in support of employee benefits.
*Consuming raw or undercooked meats, poultry, seafood 

or eggs may increase your risk of food borne illness.



The Last Mango in Paris
lillet, pierre ferrand cognac,                            

mango, lemon     
12

Lounge Act
koloa rum, coconut milk     

13

Endless Summer
city of london gin, campari,                             

dolin sweet vermouth, pineapple   
13

El Nino
arrette tequila, guava,                                     

amaro nonino, lime     
13

Young Coconut
avua cachaca, falernum, coconut water,          

lime, green chartreuse     
13

The Barrel
eagle rare bourbon,                                         

passionfruit, burnt sugar     
13

Stardust
dartigalongue armagnac, ginger,                   

pineapple, lemon     
14

The General
nikka pure malt, carpano antica, cynar     

15

-  Cocktails  - 

Beef Jerky
imperial wagyu, 5 spice   8.75

Potato Chips
french onion, egg, chives

*smoked trout caviar   12.5
*tsar nicolai estate caviar   38.5

Ice Cold Veggies
kale bonito caesar   10.5

Hamachi Sashimi
cucumber vinaigrette, basil oil,

sharentais melon, serrano   15.75

Smoked Sturgeon
avocado green goddess, fennel, 

pickled onion   18.5

Louie’s Salad
peekytoe & blue crab,                                      

little gems, herbs   18.75

Furikake Waffle
uni, avocado, toasted walnuts   18.5

Thin Sliced Raw Beef
horseradish cream, celery, olives, pine nuts, 

dried tomatoes   14.75

Poppy Seed Waffle
american ham, nectarine chutney,                   

honey butter   12.75

Grilled Cheese
nicasio square, black truffle,                             

maple butter   12.5

Condensed Milk Waffle
blueberry jam, macadamia nuts, 

white chocolate   10.25

-  Food - 


