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�San Francisco, CA 94110



The Beehive
Botanist Gin • Sarsaparilla Honey • Ginger • Lemon • Salt

Hound Dog
Peanut-washed Bulleit Bourbon • Oloroso 
Vermouth Blend • Caramelized Banana

Thunderbird
Avion Reposado Tequila • Passionfruit • Campari 

Bergamot Thyme Marmalade • Lime • Tonic

Rising Sun
Dewar’s 12 • Pear • Vermouth Blend 

 Licor 43 • Amontillado

C O C K T A I L S
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13

COCKTAILS



Beauty Mark
Tanqueray 10 Gin • Tangerine • Cacao • Lime 

Cardamom • Egg white

Centerfold
Pommeau de Normandie • Krogstad Aquavit 

Lemon • Raspberry • Sparkling Wine

Crystal Pistol
Beluga Vodka • Beehive Golden Limoncello 

Suze • Sparkling Wine • Soda

Quimbara
Santa Teresa Rum • Pink Guava • Aperol • Lime

C O C K T A I L S C O C K T A I L S
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Fickle Fox
Cognac • Cappelletti • Gran Classico Bitter 

 Cocchi di Torino

Ipanema Gold
Avuá Amburana Cachaça • Mango • Makrut Leaf 

Lime • Yogurt

Gemini
Beehive Tang • Ketel One Vodka • Manzanilla

Bikini Drifter
Havana Club Blanco • Mount Gay Black Barrel • Coconut 

Pineapple • Anchan Chamomile Falernum
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S E R V E D  L O N G  W I T H  I C E  A N D  S O D A

Draught

Calicraft Kölsch 4.8% • 7

Fort Point Villager IPA 6.3% • 8

Standard Deviant Saison 7.8% • 8

21st Amendment El Sully 4.8% • 6
 	

Bottle

Coors Banquet 5% • 5

Vander Ghinste Oud Bruin 5.5% • 12

Manoir de Grandouet Pays d’Auge 

Cidre 750ml 4.5% • 18

HIGHBALL

Suntory Whisky Toki 
10

Bachelor #1 
Avion Reposado • Cocchi di Torino 

Leopold Bros Aperitivo 
11

Bachelor #2 
Cappelletti • Fino sherry • Orange bitters 

9

 Bachelor #3 
Christian Drouin Calvados 

Martini Ambrato 
Pernod Absinthe • Fino Sherry 

12

BEER & CIDER



Sparkling Wine
 	 Allimant Laugner Cremant d’Alsace Rosé • 56

White
Selbach Oster Riesling Kabinett 2015 • 42

Philippe Tessier Chardonnay/Sauvignon Blanc 2014 • 44

Lucien Crochet Sancerre 2014 • 58

Lillian Rousanne 2012 • 75

Bouchard Chardonnay 2013 • 75

Red
Viña do Burato Mencia 2015 • 40

Macauley Zinfandel 2014 • 56

Long Meadow Ranch Farmstead Pinot Noir 2014 • 60

Bouchard Pinot Noir 2015 • 85

Young Inglewood Estate Cabernet Sauvignon 2010 • 125

Sparkling Wine
J. Laurens Cremant de Limoux N/V • 11

Allimant Laugner Crémant d’Alsace Rosé N/V • 14

White
Long Meadow Ranch Sauvignon Blanc 2016 • 11

Annabella Chardonnay 2016 • 11

Pratsch Grüner Veltliner 2016 • 14

Pennyroyal Farm Sauvignon Blanc 2015 • 13

Red
Trinchero Pinot Noir 2015 • 12

Oberon Cabernet Sauvignon 2015 • 14

Navarro ‘Methode Ancienne’ Pinot Noir 2014 • 17

La Bastide St. Vincent Vacqueyras 2015 • 16

Rose
Houchart Rosé 2016 • 11

 

BOTTLEGLASS
W I N E S  B YW I N E S  B Y



S P I R I T  L I S T

Agave
Avion Reposado

Del Maguey Chichicapa

Del Maguey Minero

Del Maguey San Luis Del Rio

Del Maguey Tobala

Del Maguey Vida

El Jolgorio Cuixe

El Jolgorio Espadin

El Jolgorio Tepaztate

El Tesoro Añejo

El Tesoro Blanco

El Tesoro Paradiso

El Tesoro Reposado

Fidencio Classico

Fortaleza Añejo

Fortaleza Blanco

Fortaleza Reposado

Koch El Mezcal Madrecuixe

Siete Leguas Blanco

Siete Leguas Reposado

Tequila Ocho Plata

Tequila Ocho Reposado

American Single Malt
Westland American Oak

Westland Peated Malt

Westland Sherry Wood

Westward

Bourbon
Basil Hayden

Blanton’s

Buffalo Trace

Bulleit

Eagle Rare

Elijah Craig Small Batch

Evan Williams

Four Roses Single Barrel

Johnny Drumm

Little Book

Maker’s 46

Michter’s

Michter’s 10 Yr

Old Forester 1870

Russel’s Reserve 10 Yr

Weller 12 Yr

Brandy
Christian Drouin Calvados

Clear Creek Apple

Clear Creek Pear

Hine

Laird’s Applejack

Lemorton Pommeau 
De Normandie

Remy Martin 1738 

SPIRITS



Gin
Anchor Old Tom

Bar Hill

Botanist

Bummer & Lazareth

Gordon’s

Hendrick’s

Monkey 47

Plymouth

Ransom Old Tom

Sipsmith London Dry

St. George Terroir

Tanqueray 10

Tanqueray Rangpur

Venus Spirits #1

Herbal
Aperol

Averna

Bigallet China-China

Campari

Cappelletti

Chartreuse Green

Chartreuse Yellow

CioCiaro

Cynar

Fernet Branca

Gran Classico Bitter

Krogstad Aquavit

Martini Speciale Bitter

Montenegro

Nonino

Pernod Absinthe

Suze

Irish
Jameson

Power’s

Redbreast 12 yr

Redbreast Lustau Edition

Tullamore Dew

Japanese Whisky
Hakushu 12

Hibiki Harmony

Nikka Coffey Grain

Nikka Coffey Malt

Toki

Yamazaki 12

Rum
Avua Cachaça Amburana

Banks 5 yr

Banks 7 yr

Casa Magdalena

Gustoso Aguardiente

Hamilton Pot Still Black

Havana Club Blanco

Mount Gay Black Barrel

Pampero

Rhum J.M. Agricole Blanc

Ron Zacapa

Santa Teresa 1796 Solera 

Rye
Bulleit Rye

George Dickel

High West Rendezvous Rye

Knob Creek

Michter’s Straight Rye

Michter’s 10 yr

Russel’s Reserve 6 yr

Sazerac

Whistle Pig - Beehive Private 
Barrel 10 yr

Whistle Pig Black Prince

Scotch
Aberlour A’bunadh

Ardbeg 10 yr

Balvenie 12 yr

Bruichladdich Black Art

Bruichladdich Classic Laddie

Bruichladdich Octomore 

Bruichladdich Port Charlotte

Chivas 18

Chivas Ultis

Craigellachie 13

Dewar’s 12 yr

Glenlivet 15 yr

Glenlivet 18 yr

Highland Park 12 yr

Lagavulin 16 yr

Laphroaig 10 yr

Oban 14 yr

Springbank 10 yr 

Vermouth
Carpano Antica

Carpano Bianco

Cocchi Americano

Cocchi di Torino

Dolin Blanc

Dolin Dry

Dolin Rouge

Lillet Blanc

Martini Speciale Ambrato

Martini Speciale Rubino

Vodka
Absolut ELyx

Beluga

Grey Goose

Reyka

Smirnoff

Volstead
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Snacks
Marinated Olives GF • 6

Trio of Deviled Eggs • 5

Popcorn GF • 4 
French Onion

French Fries GF • 8 
Beef Tallow

Egg Foo Young Fritters GF • 8 
with Rock Shrimp, add 3 

Veggie

Crudité GF • 10 
Green Goddess

Roasted Beets GF • 9 
Pistachio Dukkha & Farmers Cheese

Charred Asparagus GF • 13 
Dashi Aioli & Shichimi 

BITES 

B I T E S



Sea
Sake Steamed Mussels GF* • 15 

Thai Chilis

Crispy Fish Slider • 5 
Tartar Sauce

Mission Shrimp Cocktail GF • 13 
Avocado 

Meat
Swedish Meatballs GF* • 11

House-made “Spam” Rillette GF* • 10 
Pineapple Chutney & “Ritz” Crackers

Treasury Pigs in a Blanket • 9 
Mendocino Mustard 

Served with potatoes, broccoli & bread

Kaltbach Cave Aged Cheese 
& Saison

small 26 • large 40 

Aged Cheddar Cheese,  
Piquillo Pepper & Mezcal

small 26 • large 40 

add-ons

crudité vegetables • 8  
beef filet • 18 
sausage • 14

FONDUE

B I T E S

GF* = served with bread/crackers



Dark Chocolate Fondue 

Fruits and Treats 
25

Pineapple 
Upside-down Cake 

Whipped Cream 
8

Seasonal Boozy Float 
15

AND 
AFTER

D E S S E R T


