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The PLEDGE

The magician shows you something ordinary: a deck of cards,
a bird or a man. He shows you this object. Perhaps he asks you

to inspect it to see if it is indeed real, unaltered, normal...

In the spirit of embracing the familiar, this section features

simple riffs on some of our favorite classic cocktails.

Amber Refuge | 12

Coconut Water, Ginger, Pandan, Lime Juice, Phosphate, Seltzer

Junebug | 12

Aperol Aperitivo, Giffard Pamplemouse, Raspberry

Syrup, Lemon Juice, Sparkling Rose

First Light | 12

Mell Organic Vodka, Cucumber & Lemon Juices,
Lemon Cordial, Créme de Violette, Seltzer

Garden Blade | 12

Plantation 3 Star Rum, Lime Juice, Garden Syrup

Throw Some C’s | 12

Cimmaron Reposado Tequila, Lime Juice,

Pierre Ferrand Dry Curacao, Cinnamon

Bonnie P Charles | 13

Famous Grouse Scotch, Campari, Punt y Mes, Krogstad
Aquavit, Miracle Mile Toasted Pecan Bitters
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The TURN

The magician takes the ordinary something and makes it do
something extraordinary. Now you're looking for the secret... but

you won't find it, because of course you're not really looking.

The cocktails on this page showcase a variety of culinary science
techniques that bring an unexpected element to otherwise simple flavor

profiles.

Sleight of Hand | 12

Cold Brewed Tea, Seedlip Spice, Wine
Tannin, Fresh Cherry Wood Smoke

Paradise Falls Clubhouse | 14

White Wine, Singani, Verjus, St. Germaine, Carbonated Grapes

Dr Julius | 13
Vanilla Milk Washed Plantation Rum,
Crystal Orange Cream Soda

Grandpa Joe | 13

Bourbon Whiskey, Clarified Orange & Lemon
Juices, Grand Marnier, Angostura Bitters
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The PRESTIGE

You want to be fooled — because making something disappear isn’t
enough; you have to bring it back. That’s why every magic trick has a
third act, the hardest part, the part we call “The Prestige”.

Here, we combine advanced & classic technique to offer you a
collection of cocktails with complex flavors and unique ingredients, all

the while staying true to the heart of traditional cocktail conventions.

Here’s to You. | 12

Seedlip Garden, Clarified Lime Juice, Mint Stem Syrup, Bubbles

Cold Hollow | 12

Lustau Amontillado & Oloroso Sherries, Salted
Caramel Apple Cordial, Pierre Ferrand Ambre

Cognac, Plantation Trinidad Rum

La Tisane Dorée | 15

Pierre Ferrand 1840 Cognac, Chamomile Sauternes, Amaro

Nonino, Lemon Juice, Honey, Giffard Apricot Liqueur

High Note | 14

Toasted Sesame Altos Blanco Tequila, Coconut Milk, Pandan,

Pineapple & Lime Juices, Chili lllegal Mezcal Joven

Niemeyer’s Martini | 14

Olive Oil Washed Plymouth Gin, Dry Vermouth,
Avua Prata Cachaca, White Cacao

Sing Sing | 15
Rittenhouse Rye Whiskey, Lillet Rose, Cherry Heering, Giffard
Pineapple, China China Amer. Clarified Pineapple Juice
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BEER

Smog City e Little Bo’ Pils « Pilsner « Torrance, CA 4.4%
Mikkeller « Windy Hill « New England Style IPA « San Diego, CA 7%
Modern Times ¢ Black House « Oatmeal Stout « San Diego, CA 5.8%

Lost Abbey « Avant Garde « Biere de Garde « San Marcos, CA 7%

WINE

Chenin+Chardonnay e Petillant Natural

Sot de '’Ange ‘La Boutanche’ « Loire Valley, France

Gamay (Chaulnay) « Petillant Natural Rose
Sot de '’Ange, Bourse « Loire Valley, France

Kerner+Riesling « Weiss

Andi Knauss « Wirttemberg, Germany 2016

Pinot Noir « Rose
Swick « Willamette Valley, OR 2016

Chardonnay
J. Brix « Rock Heritage Vineyard, Calaveras County, California 2016

Vino Bianco
Cantina Giardino « Campania, Italy 2016

Pineau d’Aunis, Lucky Vin de France
Le Briseau « Loire Valley, France 2015

Merlot
Sonoma Mountain Winery « Sonoma, California 2016
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