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Russian naval and merchant ships frequently visited

San Francisco throughout the 19th century beginning

in 1806, and there are several mentions of burials of
crew members in the Russian Hill cemetery in the
first half of the century. The cemetery was removed,
but the name remains to this day.

SNACKS 8 each

Salt Roasted Beets
Curried Yogurt, Meyer Lemon, Lavash Crackers

Crispy Pork Chicharrones
Vinegar Powder, Chili Pepper Salt

Puffed Potato and Eggs
Cauliflower Mousse, Chives, Crispy Chicken Skin

Dungeness Crab Salad
Artichoke Chips, Garlic Cream, Anchovy

Duck Paté & Mousse
French’s Mustard, Cornichons, Pretzel Roll

STARTERS ¢ ¢ ¢ 000060000000 ocoeoeoeoocooccoscsoocsocsoscsoococsoscsoocsocssoocsocssosc oo

Squid Ink Conchiglie Pasta 16
Spicy Capers, Clams, Calamari, Tender Greens

Roasted Root Vegetable Salad
Pear, Kabocha Squash, Cauliflower, Banyuls Vinegar

Sunchoke Soup
Confit Egg, Green Apple. Black Walnuts

Warm Pork Belly Salad
Avocado, Citrus, Crispy Pig’s Ears

Grilled Octopus
Chorizo, Meyer Lemon, White Beans

MAINS ¢ o cocoococococcscscsocosocsscsocsscscsocscsscocssscossssccsscsscscscssas

Crispy 38 North Duck Breast 28
Black Rice, Asian Pear, Celery, Peking Spiced Jus

Grilled Beef Rib Eye
Crispy Potatoes, Bloomsdale Spinach, Horseradish Vinaigrette

Roasted Wild King Salmon
Smoked Farro, Heirloom Carrots, Baby Leeks, Carrot Top Pesto

Chestnut Ravioli
Hen Of The Woods Mushrooms, Roasted Brussels Sprouts, Truffle Butter

“Da Burga”
Dressed & Ready, ‘Everything’ Baked Potato Tots

* A $.50 surcharge per guest is added for San Francisco employer mandates, including health care security, commuter benefit and minimum wage ordinances. *20% gratuity added for parties of six or more.

COCKTAILS
Tai One On
Vergano Americano, Kina, Lemon, Sugar, Bubbles

The Cup
Housemade Pimms, Ginger Beer

1896
Oloroso Sherry, Persimmon, Pink Peppercorn, Lime

Anotha’ Chelada’
Lager, Tomato, Togarashi, Lime, Salt

DRAFT BEERS
Devotion 6.25%
Farmhouse Ale, Lost Abbey

Electric Tower 7.1%
IPA, Santa Clara Valley Brewing

TREAT. 7.5%
Imperial Chocolate Pumpkin Porter, Midnight Sun

This Is The Shit That Killed Elvis 10%
Barrel-Aged Strong Ale, Ale Industries

WINE

s Chardonnay/Pinot Noir Roederer Estate Brut
Anderson Valley, CA NV

W Reisling S.A. Prum Kabinett ‘Urzinger Wurzgarten’
Mosel, Germany 2006

W Pinot Blanc Brooks ‘Runaway White’
Wilammette Valley, OR 2011

W Melon de Bourgogne Dme. Claude Branger
Muscadet-Sévre et Maine, France 2010

W Fiano de Avellino Rocca Del Principe
Fiano de Avellino, Italy 2009

W Jaquere Rene et Beatrice Bernard ‘Apremont’
Vin de Savoie, France 2012

R Gamay Couderts ‘Clos de la Rouilette’
Fleurie, France 2012

R Mondeuse Famille Peillot
Bugey, France 2011

R Mencia Godelia ‘Viernes’
Bierzo, Spain 2011

R Carignano Sella & Mosca ‘Terre Rare’
Sardinia, Italy 2007

R Dolcetto San Fereolo ‘Valdiba’
Dolcetto di Dogliani, Italy 2010
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AN APPLE A DAY

No longer the embarrassing brother to beer,
these are grown up versions of the much
maligned fermented fruit juice. Most are dry
and ALL are exquisite representations of the
cider or peary styles.

Apple Cider Dme Bordatto ‘Txalaparta’ 6.5% 36
Jaxu, France 2010 (750ml)

Apple Cider Finnriver ‘Dry Hopped’ 6.5%
Chimacum, Washington (50oml)

Apple Cider Peckham’s ‘Kir’ 5.6%
Nelson, New Zealand (500ml)

Pear Cider Finnriver 6.5%
Chimacum, Washington (500ml)

Apple Cider AEppelTreow ‘Barn Swallow’ 6% 25
Burlington, Wisconsin (750ml)

THIRST QUENCHERS

When it comes to straight-up drinkability and
mouth sating flavor, the following beers will
slake any parched mouth with nary a problem.

Pilsner Mahrs Brau 4.9%
Bamberg, Germany (500ml)

Kolsch Drake’s Blonde Ale 4.5%
San Leandro, CA (350ml)

Lager Anchor California Lager 4.9%
San Francisco, CA (350ml)

Blonde De La Senne ‘Brussels Calling’ 6%
Brussels, Belgium (330ml)

Pale Ale Evil Twin ‘Hipster Ale’ 5.5%
Brooklyn, Denmark (350ml)

Amber Ale Baird ‘Red Rose’ 5.4%
Shizuoka, Japan (355ml)
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FUNKY FARMHOUSE

Natural yeast strains combined with old world
beer making technique create suds that are
equivalent to a wines terroir. Lighter in color, a
little funky, very bold, and always unique.

Wheat Dieu Du Ciel! ‘Rosee d’Hibiscus’ 5.5% 12
Montreal, Canada (341ml)

Wheat Weihenstephaner ‘Hefe Weissbier’ 5.4% 8
Freising, Germany (33o0ml)

Farmhouse Ale Hof Ten Dormaal ‘Dark’ 7.5% 15
Tildonk, Belgium (375ml)

Saison Jester King ‘Das Wunderkind’ 4.5% 26
Austin, Texas (750ml)

Saison Bad Attitude ‘Scrum’ 3.98% 14
Stabio, Switzerland (330ml)

Triple Brouwerij West ‘Tripel’ 8.5% 14
Palos Verdes, CA (500ml)

Triple De La Senne ‘Jambe de Bois’ 8% 15
Brussels, Belgium (330ml)

Hoppy Triple d’Chouffe Houblon 9% 13

Achouffe, Belgium (330ml)

SMOKE WITHOUT FIRE

A style of beer that is a must try for anyone
looking for a mind bending experience. Food
friendly, thought provoking, and, well, it tastes
like smoke. Love it or hate it, you’ll never forget
your first smokey.

Bock Meantime ‘Smoked Bock Ltd” 6.5% 28
London, England (750ml)

Porter 8 Wired ‘The Big Smoke’ 6.2% 18
Blenheim, New Zealand (500ml)

Porter Van Viven ‘Smoked Porter’ 7% 13
Sijsele, Belgium (330ml)

Dopplebock Aecht Schlenkerla 8% 14

Bamberg, Germany (500ml)

Stout Mikkeller ‘Rauch Geek Breakfast’ 7.5% 15
Copenhagen, Denmark (33oml)

Stout High Water ‘Campfire Stout’ 6.5% 15
San Jose, CA (650ml)

Stout Xbeeriment ‘#44 Whisky Edition” 7.7% 18
Kobenhaven, Denmark (500ml)
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SOUR PATCH

All the rage and rightly so, the beer for wine lov-
ers to be sure, hitting all the right notes of acidity:
tart, sour, and everywhere in between, there’s
never a bad choice.. just be ready for different.

Berliner Weisse Dr. F. Briem 1809’ 5% 16
Friesing, Germany (500ml)

Gueuze 3 Fonteinen ‘Oude Geuze’ 6% 21
Beersel, Belgium (375ml)

Wild Ale To @I ‘Fuck Art: Lets Dance!” 8.3% 30
Copenhagen, Denmark (750ml)

Ale de Garde BFM ‘Abbaye de St. Bon-Chien’ 11% 25
Saignelegier, Switzerland 2011 (375ml)

Red Ale Verhaeghe ‘Duchesse de Bourgogne’ 5% 13
West-Vlaanderen, Belgium (330ml)

Cherry Red Ale Almanac ‘Dogpatch Sour’ 7.5% 17
San Francisco, CA (375ml)

BITTER BEER FACE...

...Is a good thing. Of course if you like your
beer to smell like corn and taste like water,
steer clear of everything in this section, for
those who like their beer to bite back—some
harder than others—then read on.

IPA Port Brewing ‘Wipeout’ 7%
San Marcos, CA (650ml)

IPA Ballast Point ‘Sculpin’ 7%
San Diego, CA (350ml)

IPA Mikkeller 20’ 6.8%

Copenhagen, Denmark (330oml

DIPA Iron Spings ‘Casey Jones’ 8.5%
Fairfax, CA (650ml)

DIPA Struise ‘Elliot Brew’ 9% 15
Oost-Vleteren, Belgium (330ml)

BIPA To @I ‘Black Malts & Body Salts” 9.9% 21
Copenhagen, Denmark (375ml)
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MALT BILL

One of the integral corners to the beer flavor
triangle, along with yeast and hops, malt is the
Chris Farley of beer ingredients: fat, sweet,
and a touch out of control.

English Strong Ale Adnams ‘Broadside’ 6.3% 14
Southwold, England (500ml)

Brown Ale Midnight Sun ‘Kodiak Brown’ 5% 6
Anchorage, Alaska (350ml)

Brown Ale Pretty Things ‘St. Boltoph’s’ 5.9% 17
Cambridge, MA (650ml)

Brown Ale Beer Here ‘Autumnic Fallout’ 6% 16
Koge, Denmark (500ml)

Heller Bock Hofstetten ‘Saphir’ 7.4% 13
St. Martin, Austria (50oml)

English Ale AleSmith ‘Nut Brown’ 5% 15
San Diego, CA (650ml)

Porter Drake’s Black Robusto 6.3% 14

San Leandor, CA (650ml)

ASKING FOR TROUBLE

Approach just like a naked man crawling over
a barbed wire fence, these beers will teach you
a lesson real quick. Meant to be sipped and sa-
vored, they are served in an oversized brandy
glass for your swirling pleasure.

Strong Dark Ale Delerium ‘Nocturium’ 8.5% 26
Melle, Belgium (750ml)

Quadrupple St. Barnardus ‘ABT 12" 10% 14
Watou, Belgium (330ml)

Imperial Porter De Molen ‘Tsarina Esra’ 11% 16
Bodegraven, Netherlands (330ml)

Imperial Stout AleSmith ‘Speedway’ 12% 36
San Diego, CA (750ml)

Imperial Stout To @I/Omnipollo ‘Brewmance’ 11% 24
Stockholm, Sweden (375ml)

Strong Ale Lost Abbey ‘Deliverance’ 12.5% 26
San Marcos, CA (375ml)
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LEFT COAST

Here you'll find wines from up and down the
101. More fruit than earth. Chosen for their
easy drinkability and no fuss nature. Pop and
pour juice with every label written in English
at no additional cost.

s Chardonnay/Pinot Noir Roederer Estate 56
Anderson Valley, CA NV

W Sauvignon Blanc Blend Matthiasson ‘White’ 59
Napa Valley, CA 2011

W Chardonnay Sandhi 55
Santa Barbara County, CA 2012

W Pinot Blanc Brooks ‘Runaway White’ 42
Willamette Valley, OR 2011

W Roussanne Holus Bolus 40
Santa Barbara County, CA 2011

R Pinot Noir Domaine Drouhin 70
Dundee Hills, OR 2011

R Carignane Folk Machine ‘A Simple Machine’ 35
Mendecino, CA 2012

R Merlot Darioush 110
Napa, CA 2010

R Zinfandel Ridge ‘Pagani Ranch’ 68
Sonoma County, CA 2011

R Petite Sirah Preston 39
Dry Creek Valley, CA 2011

ORGANIC & BIODYNAMIC

Farmers growing grapes without all of that
other stuff. What you get in the bottle is what
nature intended you to have, pierces disease
be damned. A lactating cow’s horn stuffed with
manuer may or may not have been used to
make this wine.

W Chardonnay Gerard Villet ‘Traditions en Bio’ 44
Jura, France 2010

W Petite Manseng Clos Lapeyre ‘Mantoulan’ 55
Juracon Sec, France 2009

W Sauvignon Blanc Manincor ‘Tannenberg’ 57
Alto Adige, Italy 2012
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R Dolcetto San Fereolo ‘Valdiba’ 52
Dolcetto di Dogliani, Italy 2010

R Nebbiolo Eugenio Bocchino ‘Rocca Bella’ 49
Piedmont, Italy 2010

R GSM Domaine de Saint Siffrein 84
Chateaunuef-du-Pape, France 2010

CLASSICALLY TRAINED

These wines are what all other wine styles are
judged by, if you like your Riesling to smell

like petrol and your Tempranillo to taste like
tobacco, then choose one of these delicious no
brainers. Barring global meltdown, these wines
will be made the same for generations to come.

s Pinot Menuier Gaston Chiquet Brut 90
Mareuil-Sur-Ay, France

W Reisling S.A. Prum Kabinett ‘Wurzgarten’ 64
Mosel, Germany 2006

W Sauv Blanc Natter ‘Francois de la Grange’ 65
Sancerre, France 2010

W Gruner Veltliner Hirsch  Heiligenstein’ 59
Kamptal, Austria 2011
R Mencia Godelia ‘Viernes’ 36

Bierzo, Spain 2011

R Pinot Noir Etude ‘Grace Benoist Ranch’ 67
Carneros, CA 2011

R Syrah Domaine Habrard 63
St. Joseph, France 2011

R Tempranillo Lopez de Heredia Tondonia 82
Rioja, Spain 2001
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BIZARRLEY UNIQUE

For the adventurous palate and those looking to
have a true experience in the glass. Decidedly
unique in every way, pushing the boundaries
in every direction, varietals you’ve never heard
of and flavors that’ll blow your head off.

W Hondurabi Zuri Gorrondona 37
Bizkaiko Txaolina. Spain 2012

W Jacquere Rene et Beatrice Bernard ‘Apremont’36
Vin de Savoie, France 2012

W Romaratin Francois Cazin 35
Cour-Cheverny, France 2010

W Blaterle Nusserhof
Alto Adige, Italy 2010

R Vieille Serine E. Texier ‘St Julien en St Alban’
Cotes-du-Rhone. France 2012

R Mondeuse Famille Peillot
Bugey, France 2011

R Fourcayat Rafa Bernabe ‘Ramblis del Arco’
Alicante, Spain 2012

R Prieto Picudo Leyenda del Paramo ‘El Medico’
Tierra de Leon, Sapin 2011

CROWD PLEASERS

You've had a trying day, you're tired of being
cold and wind blown, the Dirty-8 Geary bus
was extra dirty this morning and all you want
now is your wine to be excellent, no surprises
you've taken enough risks already today.

s Pinot Noir/Chardonnay Ferrari Rose
Trentino, Italy NV 375ml

W Sauvignon Blanc Medlock Ames
Alexander Valley, CA 2012

W Fiano de Avellino Rocca Del Principe
Fiano de Avellino, Italy 2009

W Chardonnay J. Voillot “ler Cru Les Cras’
Meaursault, France 2008

W Sylvaner/Reisling Rippon ‘Osteiner’
Central Otago, New Zealand 2010
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R Sangiovese Felsina ‘Berardenga’ 44
Chianti Classico, Italy 2010

R Pinot Noir Soliste ‘Sonatera Vineyard’ 105
Sonoma Coast, CA 2009

R Pinot Noir Quartz Reef 68
Central Otago, New Zealand 2011

R Carignano Sella & Mosca ‘Terre Rare’ 48
Sardignia, Italy 2007

R Cabernet Sauvignon Pepper Bridge 110
Walla Walla, WA 2009

R Cabernet Sauvignon Tolaini ‘Valdisanti’ 65

Tuscany, Italy 2008

SENSE OF PLACE

It’s more then just fermented grape juice;
unique to the patch of earth it’s grown and the
climate that nurtures it along to maturity. Like
fingerprints, no two are alike and each unmis-
takable to where they call home. Then again it
could all be a crock, we’ll let you decide.

W Melon de Bourgogne Dme. Claude Branger 44
Muscadet Sevre-Et-Maine, France 2010

W Chardonnay Gilbert Picq “ler Cru Vaucoupin’ 78
Chablis, France 2011

W Chenin Blanc Dme. du Clossel ‘La Jalousie’ 56
Savennieres, France 2012

W Resiling Immich-Batterieberg ‘Steffensberg’ 59
Mosel, Germany 2011

R Tempranillo Muga ‘Prado Enea Gran Reserva’ 110
Rioja, Spain 2005

R Sangiovese/Merlot Uccelliera di A. Cortonesi 68
Tuscany, Italy 2010

R Gamay Couderts ‘Clos de la Rouilette’ 60
Fleurie, France 2012

R Syrah/Grenach J.L. Chave ‘Mon Coeur’ 45
Cotes-du-Rhone, France 2012
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left coast

Here you'll find wines from up and down the

101. More fruit than earth. Chosen for their easy
drinkability and no fuss nature. Pop and pour juice
with every label written in English at no additional
cost.

Pilsner Mahrs Brau 4.9% 14
Bamberg, Germany (500ml)

Kolsch Drake’s Blonde Ale 4.5% 7
San Leandro, CA (350ml)

Lager Anchor California Lager 4.9% 6

s Chardonnay/Pinot Noir Roederer Estate 56
Anderson Valley, CA NV
w  Sauvignon Blanc Blend Matthiasson ‘White’
59
Napa Valley, CA 2011
w Chardonnay Sandhi 55
Santa Barbara County, CA 2012
w Pinot Blanc Brooks ‘Runaway White’ 42
Willamatte Valley, OR 2011
w Roussanne Holus Bolus 40
Santa Barbara County, CA 2011
Pinot Noir Domaine Drouhin 70
Dundee Hills, OR 2011

Carignane Folk Machine ‘A Simple Machine’
35
Mendecino, CA 2012
Merlot Darioush
110
Napa, CA 2010
Zinfandel Ridge ‘Pagani Ranch’ 68
Sonoma County, CA 2011
Petite Sirah Preston 39
Dry Creek Valley, CA 2011

organic & biodynamic
Farmers growing grapes without all of that other

stuff. What you get in the bottle is what nature
intended you to have, pierces disease be damned.
Alactating cow’s horn stuffed with manuer may

or may not have been used to make this wine.

w Chardonnay Gerard Villet ‘Traditions en Bio’

44
Jura, France 2010
w Petite Manseng Clos Lapeyre ‘Mantoulan’
55
Juracon Sec, France 2009
w Sauvignon Blanc Manincor ‘Tannenberg’ 57
Alto Adige, Italy 2012
r Dolcetto San Fereolo ‘Valdiba’ 52

Dolcetto di Dogliani, Italy 2010

r Nebbiolo Eugenio Bocchino ‘Rocca Bella” 49
Piedmont, Italy 2010

r GSM Domaine de Saint Siffrein 84
Chateaunuef-du-Pape, France 2010

classically trained

These wines are what all other wine styles are
judged by, if you like your Riesling to smell like
petrol and your Tempranillo to taste like tobacco,
then choose one of these delicious no brainers.
Barring global meltdown, these wines will be made
the same for generations to come.

s Pinot Menuier Gaston Chiquet Brut
90
Mareuil-Sur-Ay, France
w Reisling S.A. Prum Kabinett ‘Wurzgarten’
64
Mosel, Germany 2006
w Sauv Blanc Natter ‘Francois de la Grange ¢
65
Sancerre, France 2010
w Gruner Veltliner Hirsch ‘ Heiligenstein’ 59
Kamptal, Austria 2011
r Mencia Godelia ‘Viernes’ 36
Bierzo, Spain 2011
r Pinot Noir Etude ‘Grace Benoist Ranch’ 67
Carneros, CA 2011
r Syrah Domaine Habrard
63
St. Joseph, France 2011
r Tempranillo Lopez de Heredia Tondonia 82
Rioja, Spain 2001

bizarrley unique

For the adventurous palate and those looking to
have a true experience in the glass. Decidedly
unique in every way, pushing the boundaries

in every direction, varietals you’ve never heard of
and flavors that’ll blow your head off.

w Hondurabi Zuri Gorrondona
37
Bizkaiko Txaolina. Spain 2012
w
Jacquere Rene et Beatrice Bernard ‘Apremont’
36
Vin de Savoie, France 2012
w Romaratin Francois Cazin
35
Cour-Cheverny, France 2010
w Blaterle Nusserhof 42
Alto Adige, Italy 2010
r Vieille Serine E. Texier ‘St Julien en St Alban’
65
Cotes-du-Rhone. France 2012
r Mondeuse Famille Peillot 46
Bugey, France 2011
r Fourcayat Rafa Bernabe ‘Ramblis del Arco’
44
Alicante, Spain 2012
r Prieto Picudo Leyenda del Paramo ‘El Medico’
53
Tierra de Leon, Sapin 2011

crowd pleasers

You've had a trying day, you're tired of being
cold and wind blown, the Dirty-8 Geary bus was
extra dirty this morning and all you want now is
your wine to be excellent, no surprises you've
taken enough risks already today.

s Pinot Noir/Chardonnay Ferrari Rose

27
Trentino, ltaly NV 375ml

w Sauvignon Blanc Medlock Ames
37
Alexander Valley, CA 2012

w Fiano de Avellino Rocca Del Principe

36
Fiano de Avellino, Italy 2009
W Chardonnay J. Voillot ‘ler Cru Les Cras’
130
Meaursault, France 2008
w Sylvaner/Reisling Rippon ‘Osteiner’ 40
Central Otago, New Zealand 2010
r Sangiovese Felsina ‘Berardenga’ 44

Chianti Classico, Italy 2010
r Pinot Noir Soliste ‘Sonatera Vineyard’
105
Sonoma Coast, CA 2009
r Pinot Noir Quartz Reef
68
Central Otago, New Zealand 2011
r Carignano Sella & Mosca ‘Terre Rare’
48
Sardignia, Italy 2007
r Cabernet Sauvignon Pepper Bridge
110
Walla Walla, WA 2009
r Cabernet Sauvignon Tolaini ‘Valdisanti’
65
Tuscany, ltaly 2008
sense of place
It’s more then just fermented grape juice; unique
to the patch of earth it’s grown and the climate
that nurtures it along to maturity. Like finger-
prints, no two are alike and each unmistakable to
where they call home. Then again it could all be a
crock, we'll let you decide.

w Melon de Bourgogne Dme. Claude Branger

44
Muscadet Sevre-Et-Maine, France 2010

w  Chardonnay Gilbert Picq “ler Cru Vaucoupin’

78

Chablis, France 2011

W Chenin Blanc Dme. du Clossel ‘La Jalousie’

56

Savennieres, France 2012



DESSERTOo.0o.o.0.o.o.o.o.o.o.c.co.....o.o.oo 8each

OATMEAL CREAM PIE

Named after O.D. McGee’s 4-year-old granddaughter, Little Debbie introduce the
Oatmeal Cream Pie as its first snack cake in 1960. Always ‘freakishly soft and
delicious,’ it made sense this was the original snack cake. Little Debbie Snack Cakes
are of universal appeal, even to the point of ‘hoarding them all as a child and eating
2 to 3 at a time until I felt sick!’

LEMON MERINGUE

A true test of patience, ‘Lemon Pudding took time to make from scratch and it had to
be made early, than cool to set. Which made it kind of an enticing thing, sitting there
done, but not ready to be eaten.’ To complete the “Lemon Meringue Pie,” which was
perfected in the mid 17th century, fluff ‘which I always got caught sneaking due to
my sticky fingers’ turns this into everyone’s childhood favorite.

PEANUT BUTTER & JELLY DONUTS

Rations of peanut butter and jelly for GI's in the 40’s turned into ‘my favorite
snack as a kid, in particular with grape jelly.’ Take that and combine it with
‘donuts, donuts, donuts!” and everyone will be begging to act like a kid again.

GRANDMA’S APPLE PIE....BUT NOT QUITE

Nothing beats flavors of ‘grandma’s apple pie, with homemade caramel sauce.’
Any which way you like yours, when my dad made it with walnuts’ or ‘mom
added a few drops of fresh maple syrup,’ this dessert is sure to bring back memories
of fall, holidays, and great times as a kid.

HANDI SNACKS

Not for grade school students any more! The Handi Snack was released in 1980 and

became a ‘staple in my house hold.” Always ‘fun to dip and eat’ the snacks branched
off into different varieties. Our Mt Tam Triple Créme and quince three ways should
‘put you back to the grade school cafeteria when lunch was the best time of day.’

WHAT’S YOUR FAVORITE CHILDHOOD TREAT?
Tell us yours and how to contact you...if we create it, we will invite you in to try it!




DESSERT WINE

Blandy’s 15 Year Malsmey Madeira, Portugal 11
Quinto de Tedo LBV Port Oporto, Portugal 11
Quinto de Infantado 20 Year Tawny Port Oporto, Portugal 9
Chateau de Jau Banyuls (ClasJe Raulliles’ .Roussillow,France 2001 . . .. 4
COFFEE & TEA 5 each

Regular/Decaf Single French Press, Sightglass Coffee Roasters
Green Tea, Iron Goddess

Black, Pu-erh

White, Jasmine

Herbal, Siberian Rose
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