
s m a l l  p l at es
cheese trio   16                                                                                                     
nicasio reserve, mt. tam and point reyes blue 
cheese with honeycomb, spiced almonds and 
quince paste

mediterranean sampler   12                                                                                            
grilled pita served with roasted garlic 
hummus, muhammara and roasted eggplant 
dip with our house olive mix

charcuterie board   16                                                                                                           
soppressata, coppa and prosciutto served 
with grain mustard, cornichons, cherry 
peppers and grilled ciabatta

sates of filet mignon   12                                                                                             
mango and papaya slaw with nuoc cham 
sweet soy drizzle

skewers of jerk marinated  
chicken breast   10                                                                            
sweet slaw and mango ketchup 

wagyu sliders 14
caramelized onion, garlic aioli, chipotle 
cheddar, fresh pickles on a hawaiian bun

tuna tartare  16                                                                                                             
dressed with shoyu and sake and served 
with wonton crisps

roasted poblano quesadilla  12 
choice of grilled chicken, braised short rib 
or pulled pork, served with pico de gallo, 
guacamole and chipotle crema

vine ripe heirloom  
tomato salad  10
ricotta salata, crisp pancetta, rocket lettuce 
and a blackberry basil vinaigrette 

classic caesar  12                                                                                                         
chopped romaine hearts served with 
focaccia croutons and our house made 
caesar dressing 

l a r g e  p l at es
classic margherita pizzette   12

porcini pizzette   12
ricotta, wild mushrooms, truffle oil 
a n d fresh oregano

italian meat lover pizzette   14
prosciutto, soppressata, coppa and 
pepperoncini  

house made mac ‘n’ cheese   10
our creamy longhorn cheddar sauce with 
herbed bread crumb topping

pork and beans   14
roasted pork belly over a ragout of great 
northern white beans and garlic sausage              

adagio burger   14
½ pound niman ranch burger, lettuce, 
tomato, house pickles on a ciabatta roll 
with choice of cheddar, swiss or blue cheese

grilled wild salmon   24
l e m o n-s c e n t e d o l i v e o i l  a n d s u n d r i e d 
tomato salsa with basil beurre blanc

bourbon brined grilled  
free range chicken breast   20  
airline breast with yukon gold mashed 
potatoes, seasonal vegetables and peach 
chutney  

center cut filet mignon   32
prime choice filet with potato puree, chinese 
long beans, lobster butter and zinfandel 
syrup              

bone in short ribs   28
slow cooked ribs over yukon gold potatoes 
and seasonal vegetables

d es s e rts
classic crème brûlée   8

chocolate lava cake   8                                                                                           
vanilla bean ice cream and butterscotch 
drizzle

house ice cream and sorbet   8

twin banana sundae   8                                                                                               
house made ice cream nestled between two 
ripe bananas, coated with dark chocolate 
sauce and chopped pecans under a mound 
of freshly whipped chantilly cream and a 
cherry to top it off

waffle sandwich   8
your choice of house made ice cream pressed 
between two fresh waffles and drizzled 
with a berry coulis



c o c k ta i ls
the adagio gimlet  9
cucumber infused vodka or gin, citrus 
accents, house made simple syrup 

basil hound   10
blade gin, st. germaine, basil, fresh grapefruit, 
egg white, maraschino, dash of angostura bitters 

mayan summer  10
casa noble reposado, fever-tree ginger 
beer, habanero infused organic blue agave, 
cilantro, fresh lime

grounds for divorce  10
zwack, rye, maple syrup, orange bitters, 
absinthe spray

early bird  10
mescal, st. germaine, fresh kiwi, fresh lime, 
dash of salt

miss saigon  10
ron z rum, king ginger liquor, cinnamon 
infused dry vermouth

la bella vita  10
chamomile infused vodka, st. germain, rose 
water, champagne

wicked  10
infused vodka and gin, watermelon, mint and  
fresh lime 

moscow mule  12
russian standard vodka, fever-tree ginger 
beer, fresh lime, house made bitters

smoking gun  12
jura 10 year, cinnamon infused dry vermouth, 
habanero infused organic blue agave, 
maraschino, dash of peychaud’s bitters

apothecary  12
makers 46, cynar, snap, dash of angostura bitters

green dream  13     
encanto pisco, green chartreuse, jalapeño 
and mint infused simple syrup

m o rt i m e r  p u n c h  b ow ls  $ 3 4 
serve 2–4

south pacific
pink pigeon rum, fresh mango, fresh orange, 
raspberry puree

cat on a hot tin roof
lemongrass infused cachaça, king ginger liqueur,  
coconut water, fresh lime, fresh starfruit

the phantom
blackberry infused brandy, almond syrup, 
snap liquor, fresh orange, champagne

s pa r k l i n g
prosecco, la marca, italy	 9/44
sparkling, mumm brut prestige, napa	 13/64
cava, louis drescher, spain	 8/36
sparkling, roederer estate  
brut rosé, california	 16/76
sparkling, schramsberg  
blanc de blancs, california (375 ml)	 34
champagne, veuve clicquot brut, france	 78

w h i t e  w i n e
pinot grigio, maso canali, italy ’10	 10/44
sherry, la guita, spain	 6/18
rosé, hogwash, napa ’10	 9/38
chardonnay, hess shirtail, monterey ’10	 9/44
chardonnay, stags’ leap, napa ’10	 13/51
chardonnay, raymond reserve, napa ’10	 55
chardonnay, neyers, napa ’09	 63
sauvignon blanc, edna valley,  
central coast ’11	 9/42
sauvignon blanc, groth, napa ’11	 56
sauvignon blanc, jolivet, france ’11	 47

r e d  w i n e
merlot, tangley oaks, napa ’08	 9/42
merlot, dry creek, sonoma ’07	 13/60
grenache blend, nomad, california ’10	 8/38
rioja, rio lanc, spain ’11	 8/36 
malbec reserve, valle las nencias,  
argentina  ’10	 9/42
zinfandel, xyzin, geyserville ’08	 10/39
zinfandel, edmeades, mendocino ’09	 44
pinot noir, byron, santa barbara ’10	 11/42
pinot noir, macmurray ranch,  
sonoma coast ’09	 13/51
cabernet sauvignon, j. lohr, paso robles ’10	 10/39
cabernet sauvignon, atlas peak, napa ’08	 54
cabernet sauvignon, huge bear, sonoma ’08	 88
cabernet sauvignon, trinchero,  
mario’s vineyard, napa ’08	 98
syrah, jarvis tomei, el dorado ’08	 8/32
syrah, chapoutier, france ’08 	 42

d r a f t  b e e r s
bear republic racer five ipa, california	 6
trumer pils, berkeley	 6
seasonal	 6

b ot t l e d  b e e r s
heineken, holland	 5
st. pauli girl n.a., germany	 5
stella artois, belgium	 6
pacifico, mexico	 5
budweiser, missouri	 5
bud light, missouri	 5
sierra nevada pale ale, california	 5
deschutes obsidian stout, oregon	 5
samuel adams lager, massachusetts	 5
gordon biersch hefeweizen, california	 5
lost coast downtown brown ale, california	 5
lagunitas ipa, california	 5
anchor steam, san francisco	 5
north coast pranqster golden, california	 6
chimay red, belgium	 11
duvel, belgium	 9


