MENUS

Dinner

MARLOWE

ES 2010

Lunch Dessert grunch Bar Liquor Wine

BITES

Toasted PISTACHIOS 8 Half Dozen OYSTERS MP
bourbon, mapie & smoked salf smoked mignonette & scallion

Crispy Brussels SPROUT Chips 2.5 Smoked EGGPLANT & French FETA Poppers 16
lemon & seq salt fines herbs, frisge & parsion cucumber fzotziki

Beer Battered GREEN BEANS 10 Warm Deviled EGG 3
togarashi & charred jalapeno aicli aged provolone, pickled jalapeno & bacon

Baked OYSTER 3.5 DUCK LIVER Mousse 14
new england chowder in a shell citrus marmmalade, micro basil & chives

STARTERS

LITTLE GEM Salad avocado, market vegetables & citrus vinaigrette 14
Roasted CAULIFLOWER Soup curied golden raisins & vadouvan spice 12
Di Stefano BURRATA proscivtto san daniele, chared plucts. miel de palma, toosted almonds & griled country bread 16
Charred OCTOPUS Salad smoked frisée, mizuna. crispy sunchokes, blood orange vingigrette & mojo picon 16
Spiced Jumbo Gulf SHRIMP HCT & boozy cocktall souce 18
STEAK Tartare poached quail egg & crostini 16
Roasted Bone MARROW :aisa verds & fines herbes 17
MAINS

Anson Mills POLENTA wild mushrooms, parmesan, truffle salsa verde & poached farm egg 22
Pan Roasted ARCTIC CHAR fregola di sarda, heirloom summer squash, roasted red pepper romesco & lemon nage 29
Grilled Marin Sun Farm PORK Chop jclaperio sweet potato purée, blistered grapes. persimmon & smoked ham hock jus 28
Marlowe BURGER caramelized onions. cheddar, bacen, horseradish dioli & fries 17
POULET “Vert" pumpkin gnoccehi. baby beet greens & roasted maodeira jus 28
Angus RIBEYE iwuffled twice-baked potato, broccali di cicco, percini mushroom, gremelata, demi-glace 39
SIDES

Brown Butter Brussels SPROUTS |emon & sea sait 9
Smokey Baked CAULIFLOWER provolone & smoked cheddar 10
Marlowe FRIES horseradish dial 7

COCKTAILS BEER
CLASSICS PT. BONITA PILSNER 9
PIMM'S CUP gin. lemaon, cucumber, mint & ginger beer 13 ;Z?iiEgiﬁfggﬁ(jﬁ;ﬁpmw
LAVENDER GIN FIZZ gin. créme de viclette, lavender, lemon & egg white 14
SUMMER SOLSTICE whiskey, fino shemy, basil sugar, lemon & angostura bitters 15 EAE;H' ol 3
EROFESSIONS Milwaukee, Wisconsin
THE BAKER rye. opercl. grapefruit, lemen & local honey 14 | SCULPIN IPA 8
THE BAKER'S WIFE vodka. aperol, elderflower. grapefruit, leman & cava 14 | Ballast Point Brewing Company

San Diego, Cdlifornia
THE COUNTRY LAWYER single barel bourbon, amaro, blanc vermouth & benedictine 13
TOOLS r.ﬁrlrlyll "n:d‘BllEA[':l' BEER 8

ort Point Beer Cao.

THE JUICER gin, serrano, cilantro, lime & cucumber 14 San Francisco. Calitormia
THE TRELLIS tequila. mezcal, snap pea, mint & lemon 15 TOASTED PORTER 9
BLOW TORCH white rum, velvet talemum, pomegranate, balsamic, mint & angostura bitters 14 Einsték Cigerd

Akureyr, lceland
NON -ALCOHOLIC COCKTAILS SELGHAN MBONIs DARRALE 12

Imoy Bive Lobel

Scourmant Abbey, Belgium
WEST BAY SPARROW pineopple juice, lemonade & hibiscus 7 CIDER *DRAUGHT 8
GLITTERBOMB rasptenies, sugar, lemeon & soda 8 Golden State

Sebastapol, California
WINES
SPARKLING
BRUT CHAMPAGNE nicholas Feuillatte, "Brut Résarve”, Chouilly, Champagne. France NV 21
BRUT ROSE vitteaut-Alberti, “Big Might Bubbles”, Rully, Burgundy, France NV 15
WHITE
MELON DE BOURGOGNE “Teroir Les Gras Moutons”, Muscadet Sévre et Maine, Loire, France 2014 12
SAUVIGNON BLANC Orylands, Mardborough, Hew Zealand 2014 11
DRY RIESLING von Simmem Hattenheimer, “Nussbrunnen”, Hattenheim, Rheingau. Gemany 2014 14
CHENIN BLANC L'Eccle, Columbia Valley, Washington 2015 13
CHARDONNAY stewart, Sonoma County, Californic 2015 19
ROSE
PINOT NOIR scribe. Sanoma County, Califomia 2014 16
RED
PINOT NOIR Domaine de l'Evéché, Bourgogne. Cate Chalonnaise, France 2015 15
CABERNET FRANC Le Monde, Grave, Fruill, Italy 2015 13
SANGIOVESE, MONTEPULCIANQO unti "segramings”, Dry Creek Yalley, Healdsourg, California 2014 14
TEMPRANILLO Luberri “seis”, Rioja Alovesa, Spain 2013 13
CABERNET SAUVIGNON Enkidu. “High Mayocamas”, Sonoma County, California 2013 20

Executivie Thef lennifer Puccio | Chef de Cuisine Jose Campos | = Consuming raw or undercooked proteing may increase your risk of foodbome illness, | A 6% 5F Business Mandate surchage will be added to your bill,
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MARLOWE

MENUS

Dinner Lunch Dessert grunch Bar Liquor Wine

BITES
Toasted PISTACHIOS 8
bourbon, maple & smoked salt
LUNCH Crispy Brussels SPROUT Chips 9.5

lemon & seq salt

served Monday through Friday Beer Battered GREEN BEANS 10

from 1130 am fo 2:30 pm togorashi & chamred jalapefio dioli

Half Dozen OYSTERS MP
srmoked mignonstte & scallion
Baked OYSTER 3.5
new england chowder in a shell

STARTERS
LITTLE GEM Salad avocodo. market vegetables & citrus vinaigrette 14
Roasted CAULIFLOWER Soup curried golden raising & vadouvan spice 12
Mixed GREENS baby head lettuces & citrus shallot vingigrette 10
Di Stefano BURRATA prosciutto san daniele. chared plucts, miel de palma. toasted clmonds & griled country bread 16
STEAK Tartare pooched quail eqg & crostin 14
Spiced Jumbo Gulf SHRIMP HCT & boozy cocktail souce 18
SAN DW | C H ES served with a salad or fries
Warm Open Faced DEVILED EGG Sandwich pickied jolopefio. bacon & aged provolone 15
Marlowe BURGER caramelized onicns, cheddar, bacon & horseradish dioli 17
Crispy Fried CHICKEN Sandwich cassar dicli, bacen & field greens 17
Warm Rock SHRIMP Roll napa cabbage slow, basil, mint, citrus aicl, smoke & chil 18
MAINS
POULET “Venrt" cumpkin gnocchi, baby beet greens & roosted modeira jus 24
Angus Ribeye SALAD =ggpiant, roasted peppers. blue lake beans, aged goat cheese & tomato vinaigratte 19
SIDES
Brown Butter Brussels SPROUTS |ermon & sea satt 9
Smokey Baked CAULIFLOWER provolone & smoked cheddar 10
Marlowe FRIES nhorseradish giol 7
COCKTAILS BEER
CLASSICS PT. BONITA PILSNER 9
PIMM'S CUP gin. lemaon, cucumber, mint & ginger beer 13 :,:Z?iiEgiﬁfggﬁ(jﬁ;ﬁpmw
LAVENDER GIN FIZZ gin. créme de viclette, lavender, lemon & egg white 14
SUMMER SOLSTICE whiskey, fino shemy, basil sugar, lemon & angostura bitters 15 EAE;H' ol 3
FROFESSIONS Mitwaukee, Wisconsin
THE BAKER rye. opercl. grapefruit, lemen & local honey 14 | SCULPIN IPA 8
THE BAKER'S WIFE vodka. aperol, elderflower. grapefruit, leman & cava 14 | Ballast Point Brewing Company
San Diego, Cdlifornia
THE COUNTRY LAWYER single barel bourbon, amaro, blanc vermouth & benedictine 13
TOOLS rlﬁrlrliﬂl ‘n:a‘BllEAg BEER 8
ort Point Beer Cao.
THE JUICER gin, serrano, cilantro, ime & cucumber 14 San Francisco. Califormia
THE TRELLIS tequila, mezcal, snop peq, mint & lemon 15 TOASTED PORTER 9
BLOW TORCH white rum, velvet falemum, pomegranate, balsamic, mint & angastura bitters 14 Einstésk Cigerd
Akureyr, lceland
NON -ALCOHOLIC COCKTAILS SELGHAN MBONIs DARRALE 12
Imoy Bive Lobel
Scourmant Abbey, Belgium
WEST BAY SPARROW pineopple juice, lemonade & hibiscus 7 CIDER *DRAUGHT 8
GLITTERBOMB rasptenies, sugar, lemeon & soda 8 Golden State
Sebastapol, California

WINES

SPARKLING

BRUT CHAMPAGNE nicholas Feuillatte, "Brut Résarve”, Chouilly, Champagne. France NV 21
BRUT ROSE vitteaut-Alberti, “Big Might Bubbles”, Rully, Burgundy, France NV 15
WHITE

MELON DE BOURGOGNE “Teroir Les Gras Moutons”, Muscadet Sévre et Maine, Loire, France 2014 12
SAUVIGNON BLANC Orylands, Mardborough, Hew Zealand 2014 11
DRY RIESLING von Simmem Hattenheimer, “Nussbrunnen”, Hattenheim, Rheingau. Gemany 2014 14
CHENIN BLANC L'Eccle. Columbia Valley, Washington 2015 13
CHARDONNAY stewart, Sonoma County, Californic 2015 19
ROSE

PINOT NOIR scribe. Sonoma County, Califomia 2016 16
RED

PINOT NOIR Domaine de l'Evéché, Bourgogne. Cate Chalonnaise, France 2015 15
CABERNET FRANC Le mMonde, Grave, Fruili, Italy 2015 13
SANGIOVESE, MONTEPULCIANQO unti "segramings”, Dry Creek Yalley, Healdsourg, California 2014 14
TEMPRANILLO Luberri “seis”, Rioja Alovesa, Spain 2013 13
CABERNET SAUVIGNON Enkidu. “High Mayocamas”, Sonoma County, California 2013 20

Executive Chef Jennifer Pucog | Chel de Culsing Jose Campos | * Consuming raw of undercooked protelns may increase vour risk of foodborne lness, | A &% 5F Business Mandate surchage will be added 1o vour bill,
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Lunch Dessert grunch Liquor Wine

DESSERT FORTIFIED & LATE HARVEST
RUBY PORT Taylor Fladgate, LBY, Porto, Pordugal NV 10
Pink Pearl AFPLE Crisp 10
prown sugar sreusal & vanila bean ice cream TAWNY PORT Fonseca, 20 Year, Parto Pordugal NY 20
Loreta's VACHERIN 10 MADEIRA Broodbent Reserve, 5 Year 12
coffee ice cream, meringue, toasted almond & chocolate sauce BRACHETTO Malabaila, “Bitbet", Roero, Pliedmont, Haly NV 12
CHOCQOLATE Peanut BuHer Bites 7 '
guittard checolate & peanuts CREAM SHERRY podegaos César Floddo, Jerez Spain N 1
GINGERBREAD Cake 7 MOSCATO GRAPPA nonino, Haly 20
whipped cream. um cheamries & caramel sauce
Freshly Baked COOKIES 5
guittard chocolate & togsted almond CDFFEE & TEA
Espresso by MR. ESPRESSO Coffee Company 5
Oakland, California
HARNEY & SONS Teaq 5

Chamomnile, Eal Grey Supreme, Organic English Breakfast, Mint

Verbena. Sencha Green

—

DESSERT FORTIFIED & LATE HARVEST
RUBY PORT Taylor Aadgate, LBV, Porto, Partugal NV 10
Pink Pear APPLE Crisp 10
brown sugar streusel & vanilla bean ice cream TAWNY PORT ronseca, 20 Year, Porfo Portugal NV 20
Loretia’'s VACHERIN 10 MADEIRA Broadbent Reserve, 5 Year 12
coffes ice créam, mearngue, toasted amend & chacolate sauce
BRACHETT ;W \ A 12
CHOCOLATE Peanut Butter Bites 7 c O Malabaila, "Bibet”, Roero, Pledmant, taly NV
guittard chocolate & peanuts CREAM SHERRY Bodagos Césor Fordo, Jerez, Spain NV 11
GINGERBREAD Cake ? | MOSCATO GRAPPA Nonino, taly 20
whipped cream, rum cheries & caraomel sauce
Freshly Baked COOKIES 5
guittard chacalate & toastaed almand COFF EE & TE J":'i
Espresso by MR. ESPRESSO Coffee Company 5
Qakland. Califomia
HARNEY & SONS Tea 5
Chamomile, Barl Grey Supreme, Organic English Breakfast, Mint
Varbena, sancha Green

SCOTCH

BLENDED

JOHNNIE WALKER BLACK 15
MOMNKEY SHOULDER 12
ROYAL SALUTE 21 YR 60
SINGLE MALT

ABERLOUR 12 YEAR Highlands 17
BUNNAHABHAIN 12 YEAR islay 22
GLENFIDDICH 21 YEAR GRAN RISERVA ganffshire 65
GLENLIVET 12 YEAR speyside 14
HAKUSHU 12 YEAR Jcpan 27
HIGHLAND PARK MAGNUS isiand 13
HIGHLAND PARK 12 YEAR sland 14
LAGAVULIN 14 YEAR islay 30
MACALLAN 12 YEAR Highiands 20
MACALLAN 12 YEAR DOUBLE CASK Highiands 24
MACALLAN 18 YEAR Highlands 60
OBAN 14 YEAR Highlands 29
SCOTCH

BLENDED

JOHNNIE WALKER BLACK 15
MONKEY SHOULDER 12
ROYAL SALUTE 21 YR 60
SINGLE MALT

ABERLOUR 12 YEAR Highlands 17
BUNNAHABHAIN 12 YEAR siay 22
GLENFIDDICH 21 YEAR GRAN RISERVA Banffshire &5
GLENLIVET 12 YEAR speyside 14
HAKUSHU 12 YEAR Japan 27
HIGHLAND PARK MAGNUS isiand 13
HIGHLAND PARK 12 YEAR sland 14
LAGAVULIN 16 YEAR isioy 30
MACALLAN 12 YEAR Highlands 20
MACALLAN 12 YEAR DOUBLE CASK Highlands 26
MACALLAN 18 YEAR Highlands 40
OBAN 14 YEAR Highlonds 29

BRANDY & COGNAC

BAS-ARMAGNAC Domaine Boigneres. Reserve Specicle 38
BRANDY Germain Robin “Craft Method”, California 17
CALVADOS du Pays d'Auge "Réserve” Mantreuil 14
CALVADOS Lemorton "Réserve” 22
COGNAC Dugodon Grande Champagne Premier Cru 19
COGNAC rRémy Martin *1738 Royal Fine” Champagne 22
COGNAC Henneassey "Very Special" 19
AMARO

AMARQ NONINO 14
AVERNA SICILIANO 13
CARDAMARO 12
B.NARDINI AMARO 15
CYNAR 14
FERNET BRANCA 12
BRANDY & COGNAC

BAS-ARMAGNAC Domaine Boigneres, Reserve Speciale 38
BRANDY Germain Robin “Craft Methad”, California 17
CALVADOS du Pays d'Auge "Réserve” Montreull 14
CALVADOS Lemortan “Réserve” 22
COGNAC Dugodon Grande Champagne Premier Cru 19
COGNAC Rémy Martin 1738 Royal Fine” Champagne 22
COGNAC Hennessey “very Special 19
AMARO

AMARO NONINO 16
AVERNA SICILIANO 13
CARDAMARO 12
B.NARDINI AMARO 15
CYNAR 14
FERNET ERANCA 12

Executive Pastry Chef Erally Luchettl | A 680 S5F Busfness Mandate surchage will be addad to your bilL

B uthve Pastry Chef Erily luchett | A 8% SF Business Matdate surchage will be added to your bil,



MENUS

Dinner

MARLOWE

Lunch Dessert Brunch Bar Liquor Wine

COCKTAILS, REVIVERS & SPRITZERS

THE BUTCHER 13 MORNING GLORY 15
vodka, Jenn's HOT ‘N° boozy cocktal sauce & lemon blanco tequila, coffee ligueur, averna, lavender & chilled coffes
THE BAKER 14 SUMMER SOLSTICE 15
rye, apercl. grapefrult, lemon & local honey whizskey, fino shermry, basil, sugar, lemon & angosturg bifters
THE BAKER'S WIFE 14 BRAMBLE 13
vodka, aperol, elderflower, grapefruil, lemon & cava gin, créme de more, blackberies, sugar & lemon
PIMM'S CUP 13 THE JUICER 14
gin. lemen, cucumber. mint & ginger beer gin, cilantro, serrano, ime & cucumber
BITES, SNACKS & STARTERS
Half Dozen OYSTERS smoked mignonette & scallion MP
Spiced Jumbo Gulf SHRIMP HOT & boozy cocktall sauce 18
Di Stefano BURRATA prosciutio san dariele, charred pluats, miel de palma, toasted almeonds & grilled country bread 14
Warm Deviled EGG aged provolane, pickled jolapeno & bacon 3
FRENCH TOAST Soldiers buttered rum maple syrup & mexican chocolate souce to dip 10
SWEETS, NUTS, FRUITS & GRAINS
Brileed CITRUS possionfruit curd & candied pistachio 10
House Made RICOTTA Toast rospberies, walnut, thyrme & chestnut honey 10
Buttermilk PANCAKES :moked butter, crumbled bacon & maple syrup 14
House Made DOUGHNUTS iemon, ricotta & house made jam 10
Candied BACON thick-cut nueske’s bocon 8
Toasted LEVAIN cuttured butter 2
SAVORIES, EGGS & SANDWICHES
Cast Iron Skillet FRITTATA summer squash, fingerling potatoss, spinach, midnight moon goat chease, lovage & salsa verde 14
Smoked SALMON Bagel english cucumber, roasted baby beets, créme fraiche, comichon & dil 16
HASH BROWN Benedict gruyere. poncetta, poached farm egg, fines herbes. frisée & béamaise 18
Anson Mills POLENTA wild mushrooms, parmesan, truffle salsa verde & poached farm egg 14
HUEVOS Rancheros =ggs. howse cured chorizo, black bean purée, com tordilla, tomato salsa, cotija chesase & cilantro crema 15
PORK Shank Hash crispy russet & sweet potato, slow cooked collard greens. poached farm egag & jalapefia jus 15
Crispy Fried CHICKEN SANDWICH caesar gioli. bacon & field greens. served with french fries 17
Marlowe BURGER caramelized onions. cheddar, bacon & horseradish dgicl, served with french fries 17
CIOFREE & TEA BEER
Espresso MR. ESPRESSO Coffee Company Cakland, Califemia 5 PT. BONITA PILSNER 9
it Headlands Brewing Company
Coffee MR. ESPRESSO Coffee Company Cakland, Califemia 5 b County. Callforria
Harney & SONS TeQ Engish Breakfast, Earl Grey, Sencha Green, Mint Verbena, Chamemile 5
HIGH-LIFE 5
piller
SOFT Dl?lNKS & JL”CE Mibwaukees, Wisconsin
Mexican COCA-COLA - SCULPIN IPA 8
Diet COKE [ Ballast Foint Brewing Company
san Diego, California
Mexican SPRITE 5
Fever Tree GINGER BEER g | .FAREWIEAL BoER 8
LEMONADE 5 Son Francisco, California
ORANGE Juice 5 TOASTED PORTER )
. Einstsk Olgerd
CRANBERRY Juice 5 ALev. iosiond
GRAPEFRUIT Juice 5
: BELGIAN STRONG DARK ALE 13
PINEAPPLE Juice 5 Chimay Blue Label
scourmant Abbey, Belgium
NON-ALCOHOLIC COCKTAILS
CIDER *CRAUGHT* 8
WEST BAY SPARROW pineapple juice, lemonade & hibiscus 7 Golden state
Sebastapol, Californio
GLITTERBOMB raspberies, sugar, lemon & sodao 8
WINES
SFPARKLING
BRUT CHAMPAGNE nicholas Feuilatie, “Brut Réserve”, Chouilly, Champagne, France NV 21
BRUT ROSE vitteaut-Alberti, “Big Night Bubbles”, Rully, Burgundy, France NV 15
WHITE
MELON DE BOURGOGNE “1eroir Les Gras Moutons”, Muscadet Sevre et Maine, Loire, France 2014 12
SAUVIGNON BLANC orylands, Marborougn, New Zealand 20146 11
DRY RIESLING von Simmem Hattenheimer, "Mussbrunnen”, Hattenheim, Rheingau, Germany 2014 14
CHENIN BLANC L'Ecole, Columbia Valley, Washington 2015 13
CHARDONNAY stewart. Sonoma County. Californio 2015 19
ROSE
PINOT NOIR 5cribe, Sonoma County, Califomia 2014 14
RED
PINOT NOIR Domaine de IEvéché, Bourgogne, Cote Chalonngise, Fronce 2015 15
CABERNET FRANC Le Monde. Grave, Fruil, italy 2015 13
SANGIOVESE, MONTEPULCIANQ Unti “Segrominga”, Dry Creek Valley, Healdstourg, California 2014 16
TEMPRANILLO Luberri “seis”, Rioja Alavesa, Spain 2013 13
CABERNET SAUVIGNON Enkidu, "High Mayacamas”, Sonoma County, California 2013 20

Executive Chef lennifer Puccio | Chef de Cuisine Jose Campos| * Consurmindg raw or undercooked proteins may increase your sk of foodborme iliness. | A 6% 5F Business Mandate surchage will be added to your bill,



MENUS

Dinner

MARLOWE

ES 2010

Lunch Dessert Brunch Bar Liquor WWine
BITES
Toasted PISTACHIOS 8
bouroon, maole & smoked salf
Crispy Brussels SPROUT Chips 9.5
EAR MENU lemon & sea sall
Half Dozen OYSTERS MP
senved Mondiay. o Fidony: smoked rmignonette & scalion
from 2:30 pm o 5:30 pm Baked OYSTER 3.5
new englond chowdear in a shell
and Saturday & Sundoay
from 2:00 pm to 5:30 pm Warm Deviled EGG 3
oged provelone, pickled jolapenc & bacon
Marlowe FRIES 7
horseradish aiol
CLASSICS
LITTLE GEM Salad avocade, market veaetables & citrus vinaigrette 14
Roasted CAULIFLOWER SDUP curried golden raisins & vadouvan spice 12
STEAK Tartare poached quail egg & crostini 16
Spiced Jumbo Gulf SHRIMP HOT & boozy cockiail sauce 18
Marlowe BURGER corameized orions, cheddar, bacen & homseradish ool 17

COCKTAILS BEER
CLASSICS PT. BONITA PILSNER 9
PIMM'S CUP gin. lemaon, cucumber, mint & ginger beer 13 ;Z?iiEgiﬁfggﬁ(jﬁ;ﬁpmw
LAVENDER GIN FIZZ gin. créme de viclette, lavender, lemon & egg white 14
SUMMER SOLSTICE whiskey, fino shemy, basil sugar, lemon & angostura bitters 15 EAE;H' ol 3
EROFESSIONS Milwaukee, Wisconsin
THE BAKER rye. opercl. grapefruit, lemen & local honey 14 | SCULPIN IPA 8
THE BAKER'S WIFE vodka. aperol, elderflower. grapefruit, leman & cava 14 | Ballast Point Brewing Company

San Diego, Cdlifornia
THE COUNTRY LAWYER single barel bourbon, amaro, blanc vermouth & benedictine 13
TOOLS r.ﬁrlrlyll "n:d‘BllEA[':l' BEER 8

ort Point Beer Cao.

THE JUICER gin, serrano, cilantro, lime & cucumber 14 San Francisco. Calitormia
THE TRELLIS tequila. mezcal, snap pea, mint & lemon 15 TOASTED PORTER 9
BLOW TORCH white rum, velvet talemum, pomegranate, balsamic, mint & angostura bitters 14 Einsték Cigerd

Akureyr, lceland
NON -ALCOHOLIC COCKTAILS SELGHAN MBONIs DARRALE 12

Imoy Bive Lobel

Scourmant Abbey, Belgium
WEST BAY SPARROW pineopple juice, lemonade & hibiscus 7 CIDER *DRAUGHT 8
GLITTERBOMB rasptenies, sugar, lemeon & soda 8 Golden State

Sebastapol, California
WINES
SPARKLING
BRUT CHAMPAGNE nicholas Feuillatte, "Brut Résarve”, Chouilly, Champagne. France NV 21
BRUT ROSE vitteaut-Alberti, “Big Might Bubbles”, Rully, Burgundy, France NV 15
WHITE
MELON DE BOURGOGNE “Teroir Les Gras Moutons”, Muscadet Sévre et Maine, Loire, France 2014 12
SAUVIGNON BLANC Orylands, Mardborough, Hew Zealand 2014 11
DRY RIESLING von Simmem Hattenheimer, “Nussbrunnen”, Hattenheim, Rheingau. Gemany 2014 14
CHENIN BLANC L'Eccle, Columbia Valley, Washington 2015 13
CHARDONNAY stewart, Sonoma County, Californic 2015 19
ROSE
PINOT NOIR scribe. Sanoma County, Califomia 2014 16
RED
PINOT NOIR Domaine de l'Evéché, Bourgogne. Cate Chalonnaise, France 2015 15
CABERNET FRANC Le Monde, Grave, Fruill, Italy 2015 13
SANGIOVESE, MONTEPULCIANQO unti "segramings”, Dry Creek Yalley, Healdsourg, California 2014 14
TEMPRANILLO Luberri “seis”, Rioja Alovesa, Spain 2013 13
CABERNET SAUVIGNON Enkidu. “High Mayocamas”, Sonoma County, California 2013 20

Executive Chef Jennifer Puccio | Chel de Cuisine Jose Campos | * Consuming raw or undercooked proteins may increase your risk of foodborne iliness. | A &% 5F Business Mandate surchage will be added to your bill.



MENUS

Dinner

Lunch Dessert Brunch Bar Liguor Wine
TEQUILA
AVION SILVER Jolisco 14
AVION REPOSADO iaisco 15
AVION ANEJO Jalisco 22
AVION RESERVA EXTRA ANEJO Jaiisco 44
CLASE AZUL REPOSADO lalisca 30
FORTALEZA BLANCO Jalisco 16
FORTALEZA REPOSADOQ Jaisco 20
FORTALEZA ANEJO .diisco 22
OLMECA ALTOS PLATA Jdlisco 11
OLMECA ALTOS REPOSADO Jdlisco 11
QCHO SINGLE ESTATE ANEJO Los Magueyera 22
PATRON REPOSADO Jaiisco 15
SIETE LEGUAS BLANCO Jalisco 15
SIETE LEGUAS REPOSADO Jalisco 16
SIETE LEGUAS ANEJO Jalisco 19
MEZCAL
DEL MAGUEY CHICHICAPA Ccxaca 18
DEL MAGUEY IBERICO caxaco 45
DEL MAGUEY VIDA caxaca 11
FIDENCIO CLASICO JOVEN caxaca 16
MARCANEGRA Caxaca 20
BRANDY & COGNAC
BAS-ARMAGNAC Domaine Boigneres, Reserva Speciale 38
BRANDY Germain Robin “Craft Method”, Califomia 17
CALVADQOS du Pays d'Auge “Réserve"” Montrauil 14
CALVADQS Lemorton “Réserve” 22
COGNAC cugoden Grande Chompagne Premier Cru 19
COGNAC rémy Martin #1738 Royal Fing" Chempagane 22
COGNAC Hennessey “Very Special” 19
BOURBON
BUFFALO TRACE Kentucky 12
BULLEIT kentucky 12
ELIJAH CRAIG 12 YEAR Kentucky 12
FOUR ROSES YELLOW LABEL rentucky 11
LARCENY 92 PROOF rentucky 11
MICHTER'S SMALL BATCH kentucky 13
MICHTER'S SOUR MASH kentucky 14
NOAH'S MILL kentucky 19
ROWAN'S CREEK reniucky 14
WILD TURKEY 17 YEAR kentucky 35
SCOTCH
BLENDED
JOHNNIE WALKER BLACK 15
MONKEY SHOULDER 12
ROYAL SALUTE 21 YR 60
SINGLE MALT
ABERLOUR 12 YEAR Highlands 17
BUNNAHABHAIN 12 YEAR islay 22
GLENFIDDICH 21 YEAR GRAN RISERVA Banffshire 65
GLENLIVET 12 YEAR speyside 14
HAKUSHU 12 YEAR .cpan 27
HIGHLAND PARK MAGNUS island 13
HIGHLAND PARK 12 YEAR lond 14
LAGAVULIN 146 YEAR izlay 30
MACALLAN 12 YEAR Highlands 20
MACALLAN 12 YEAR DOUBLE CASK Highlands 26
MACALLAN 18 YEAR Highiands 60
OBAN 14 YEAR Hghlands 29
WHISKEY sienpen
JAMESON Ireland 13
JAMESON BLACK BARREL Irelond 14
REDBREAST POT STILL rreland 15

LIQUOR SELECTION

APERITIFS & DIGESTIFS

APEROL iialy 10
AMARO NONINO italy 16
AVERNA italy 13
AXTA BLANCO spain 10
AXTA TINTO spain 10
AXTA PACHARAN spain 14
B.NARDINI AMARO taly 15
BAILEYS Ireland 10
BONAL Frarnce 10
CARPANO ANTICA italy 12
CAMPARI iialy 11
CARDAMARO ialy 12
CHARTREUSE GREEN Frarce 15
CHARTREUSE YELLOW France 15
COCCHI AMERICANO taly 10
COINTREAU France 19
COMBIER Frarce 10
CYNAR itary 14
D.O.M BENEDICTINE Frarce 10
FERNET BRANCA italy 12
GRAND MARNIER France 15
LILLET France 10
LUXARDO IL MARASCHINO rialy 11
NONINO MOSCATO GRAPPA ialy 20
PERNOD france 13
PIMMS No. 1 England 10
RICARD Ffrance 13
ROMANO SAMBUCA italy 10
ST. GEORGE ABSINTHE siameda 16
ST. GEORGE NOLA COFFEE LIQUER alomeda 14
IUCCA AMARO ialy 12
RYE

BULLEIT RYE centucky 12
GEORGE DICKEL indiana 11
MICHTER'S RYE xentucky 13
MICHTER'S TOASTED BARREL kentucky 26
TEMPLETON indiana 13
WILD TURKEY ":” Rentucky 12
RUM, PISCO & CACHACA

ANGOSTURA WHITE OAK Trinidad 11
GOSLING BLACK SEAL Bermuda 12
MT. GAY BLACK BARREL Barbados 12
MT. GAY ECLIPSE morbados 11
KAPPA PISCO chie 12
NOVQO FOGO SILVER CACHACA wazil 11
ST. GEORGE AGRICOLE san francisco 15
VODKA

ABSOLUT sweden 12
ABSOLUT ELY X sweden 14
GREY GOOSE France 14
HANSON sonoma “orgonic® 12
TITO'S Texas 14
KETEL ONE +clland 13
CHOPIN roland 14
SKYY san Francisco 11
GIN

BEEFEATER England 11
THE BOTANIST tsicy 13
BULLDOG Enaland 12
BUMMER & LAZARUS san Francisco 12
HENDRICKS england 12
JUNIPERO 5cn Francisco 12
PLYMOUTH England 13
SIPSMITH england 13
ST. GEQORGE TERRQIR san Francisco 12
ZEPHYR England 11
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MENUS

Dinner Lunch Dessert grunch Bar Liquor Wine

SPARKLING

BRUT CHAMPAGNE ROSE Rilecart-Salmen, Chompagne, France NV $155
BRUT CHAMPAGNE ROSE Jean Diot, vinay, Mame Valley, Champaogne, France Nv - 5104
BRUT ROSE Gérard Bertrand, Crémant de Limous, France 2014 S50

BRUT ROSE vitieaut-Aloerti, “Big Night Bubbles”, Rully, Burgundy, France NV $15/$60

BRUT CHAMPAGNE krug, “Gronde Cuvée”, Reims, Champagne, France Ny $468

BRUT CHAMPAGNE Laonson, “Black Label”, Reims, Champagne, France NV $110

BRUT CHAMPAGNE Eclinger, “Special Cuvée”, Ay, Chompagne, France Nv 5135

BRUT CHAMPAGNE Taittinger, “Special Cuvée”, Reims, Chompaogne, France NV S90

BRUT CHAMPAGNE nicholas Feuilatte, “Brut Réserve”, Chouilly, Champoane, France Nv - $21/594
PINOT NOIR CHAMPAGNE Eeroit Lahaye, Grand Cru, Reims, Champagne, France v $170

WHITE

ALBARINO Do Ferreiro, Rias Baixas, Spain 2014 $60

MELON DE BOURGOGNE richel Delhommeau, "Clos Armand", Muscadet Sévre ef Maine, Loire, France 2013 545
MELON DE BOURGOGNE “Termoir Les Gras Mouters”, Muscadet $évre et Maine, Loire, France 2014 $12/548
VERNACCIA Fontalecni, vemaccia di San Gimignane, Tuscany. taly 2015 S40

SAUVIGNON BLANC Drylands, Malborough, New Tealand 2014 $11/542

SAUVIGNON BLANC Le Chene Marchand, Sancere, Loire Volley, France 2014 562

SAUVIGNON BLANC, SEMILLON Frith, Napa Valley, Califomia 2014 S58

SAUVIGNON BLANC numinafion, Napa and Sonoma County, Californio 2016 S80

GRECHETTO, PROCANICO :an Giovanni Della Sala, Orvieto, Umbria, ltaly DOC 2014 SE&

GRUNER T1atomer, "Meeresboden”, Santa Barbara County, Califormia 2016 S58

CHENIN BLANC L'Ecole, Columbia Valley, Washington 2015 $13/552

CHENIN BLANC pomaine Saint Nicolas, “Le Haut des Clous”, Loire Valley, France 2011 S80

VERDEJO Garciorevalo Tres Olmaos, Rueda, Spain 2013 542

VERDEJO martinsancho, Rueda, Spain 2015 545

PINOT BLANC Trimboch, Ribeauwvilé, Alsoce, France 2006 $S55

KERMNER Abbaoria di Movacela, Alto Adige, ftaly 2014 $S45

DRY RIESLING von Simmem Hattenheimer, “Nussbrurnen”, Hattenheim, Rheingau, Germany 2014 $14/556
RIESLING talex Wines, Fisa Terace, Cenfral Otago. New Zealond 2014 S$55

RIESLING Or. Loosen, Kabinett, "Bernkasteler Lay", Bermkastel, Mosel, Gemany 2014 5&“

RIESLING, PINOT BLANC, PINOT GRIS, GEWURITRAMINER robert Sinskey, “Abraxcs,” Scinfila Sonoma Vineyord, Los Cameros, Calformic 2013 S98
GRENACHE BLANC «inero, “Alice”, Pasc Robles, Califomin 2015 554

MARSANNE, ROUSSANNE slain Graillot, Croze-Hermitoge, Rhéne, France 2016 $82

CHARDONNAY Joseph Phelps, "Freestone”, Sonoma Coast, California 2014 5?\‘5

CHARDONNAY stewart, Sonoma County, Califomia 2015 $19/576

CHARDOMNNAY raiz & Hall, Sonoma Coast, Califomia 2015 $72

CHARDONNAY neyers, "304", Sonoma County, Califormia 2016 $60

CHARDONMNAY Domaine Bemard-Banin, "Genevrigres”, 1er Cru Meursault, Burgundy, France 2013 51 62

ROSE

PINOT NOIR County Line, Andersan Valley, Calitomic 2016 $62

GRENACHE, SYRAH, CABERNET SAUVIGNON gicler Fére ef Fils, “Sabine”, Coteaux d Alx-en-Provence, France 2014 $12/548
TIBOUREN, GRENACHE Clos Ciborine, Cates De Provence, France 2015 $66

TEMPRANILLO Ostatu, Ricia alavesa, Spain 2016 543

HONDARRIBI BELTZA, HONDARRIBI ZURI amestol "Rubentis”, Gelariake Txakoling, Spain 2016 S40

IWEIGELT rratsch, Nierderésterich, Austia 2016 $42

RED

MENCIA D. ventura, Pera do Lobo, Ribeira Socra, Spain 2015 S48
GAMAY Domaine Chasselay, "Cuvée des Quatre Saisons”, Beaujolais, France 2015 543

PINOT NOIR Domaine de I'Evéché, Bourgagne, Cote Chalonnaise, France 2015 5157560

PINOT NOIR Freeman, Sonoma Coast, Caifornia 2012 $746
PINOT NOIR Domaine de o Confrérie, Christopher Pauchard, Volnay-5antenots. Ter Cru, Burgundy, France 2010 S108

PINOT NOIR Litiorai, Les Larmes Vineyard, Anderson Valley, California 2016 S160

PINOT NOIR Littorai, savoy Vineyard, Anderson Valley. California 2015 5214

PINOT NOIR kichmond Blains, Nelson, Mew Zealand 2013 $68

PINOT NOIR kistler Vineyards, Russian River Valley, California 2014 $150

CORVINA, RONDINELLA Tenuta sant” antonic. “Monti Garbi”, Valpolicelia Superiore, Veneto, Italy DOC 2014 $45
NERELLO MASCALESE Tenuta delle Tere Nere, Castiglione di Sicitia, ltaly DOC 2015 $54

CABERNET FRANC Lo-fi. 5anta Barbara County. California 2014 587

CABERNET FRANC Le Monde, Grave. Fril, Italy 2015 $13/$52

CABERNET FRANC Le Rocher des Vialettes, Tourdine, Loire, France 2015 S48

CABERNMNET FRANC cColio, Russiz Superiare, Fruill, ltaly 2014 S64

CARIGNAN Baxter, Caballe Blanco Vineyard, Mendocing, Colifornia 2013 S68

TEMPRANILLO Luber, "seis”, Rioja Alavesa, Spain 2013 5]3;"552

GARNACHA (GRENACHE) Joan D'Angusra, “Altareses”, Mentsant, Catalenia, Spain 2015 550

GRENACHE vongana, Mclaren Vale, Australio 2014 $56

GRENACHE roided Hills, “Grant”, Santa Ynez Valley, California 2015 $68

MALBEC Faul Bertrand, "Crocus”, Cahors, France 2014 S48

MERLOT chateau Vieux Taillefer, Pavilon de Tailefer, Grand Cru, Saint-Emilion, Bordeauy, France 2014 533
MERLOT cCraggy Range, “Te Kohu", Gimlett Gravels Vineyard, Howkes Bay, New Zealand 2015 $46

SANGIOVESE, MONTEPULCIANO unti “segrominga”, Dry Cresk Valley, Heaidsburg, Califernia 2014 S14/5464
SANGIOVESE Fioncomelo, Brunello di Montalcing, Tuscany, ltaly DOCG 2012 S99

SANGIOVESE L= Cinciole. Chianti Classico, Tusc any, kaly DOCG 2013 555

NEBBIOLO massolino, Langhe, Fiedmont, DOC ltaly 2014 5?3

MERLOT, CABERNET SAUVIGNON, CABERNET FRANC cCain Cuvée, Napa Valley, Califarmia 2010 575
SYRAH pomaine Clusel-Roch, "Cuvée Classique”, Cote Ritie, Rhone Valley, France 2011 S155

SYRAH alain Graillot, Croze Hemitage, Rhéne Valley, France 2015 5?3

SYRAH samsara, Melville Vineyard, Santa Rita Hills, Califorria 2012 5?5

SYRAH radio-Coteau, “Las Colinas”, Sonoma Coast, California 2014 $105

CARMENERE wiliam Fevre, “Espino”, San Luis de Pirque, Maipo Valley, Chile 2014 $50

ZINFANDEL suckin, “Ancient Vines", Old Hill Ranch, Sonema Valley, California 2013 S80

PETITE SIRAH Calder, MNopa Valley, California 2014 565

CABERNET SAUVIGNON, MERLOT :&gla. Margaux, Bordeaus, France 2012 5142

CABERNET SAUVIGNON, MERLOT, SYRAH Tenuto Guado al Tasso, Il Brucioia”, Bolgher, Tuscany, Italy 2015 S68
CABERNET SAUVIGNON Enkidu, "High Mayacamas”, Sonoma County, Californic 2013 $20/580

CABERNET SAUVIGNON Decidero Hernandez, “Spur Ranch”, San Benito County, California 2014 564
CABERNET SAUVIGNON He::s Collection, Mount Veeder, Napa Valley, California 2013 51 15

CABERNET SAUVIGNON nisruption, Columbia Valey, Washington 2014 $60

CABERNET SAUVIGNON (BORDEAUX BLEND) Joseph Phelps “Insignia”, Napa Valley California 2014 S475
PETITE SIRAH, MERLOT, CABERNET SAUVIGNON stag's Lecp, "The Investor”, Napa Valey, Californic 2014 5120
CABERNET SAU‘JIGHGN. CABERNET FRANC, MALBEC, MERLOT Guintessa, Rutherford, Mapa Valley, Califomia 2014 5355
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