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BREAKFAST
labneh 

Melon, Honey, Granola   12

overnight oats 
Chocolate Yogurt, Cinnamon Whipped Cream,  

Puffed Grains   9

ricotta pancakes 
Pine Nuts, Raspberry, Crème Fraîche   14

french sourdough 
Black Tea Plum Preserves, Clotted Cream, 

Pecan Praline, Maple Syrup   14

villon breakfast 
Two Eggs, Chicken-Apple Sausage, 

Pork Belly, Sourdough Toast, 
Hash Browns, Braised Greens   16 

california breakfast 
Two Eggs, Sliced Tomato, Avocado,  

County Line Mixed Greens   16 

ham & egg sandwich 
Taylor Ham, Fried Egg, Kaiser Roll, 
Smoked Ketchup, Wagon Wheels   16

sausage & egg sandwich 
Sausage Patty, Fried Egg, English Muffin, 

Dijonnaise, Hash Browns   14

open-face sandwich 
Figs, Goat Brie, Pepper Cress   14

eggs benedict 
Speck, Béarnaise Sauce, 

County Line Mixed Greens   16

egg white frittata 
Broccoli , Goat Cheese, Onion   16

smoked salmon 
Socca Bread, Avocado, Ranch Labneh   17

breakfast pho 
Beef Broth, Poached Eggs, Short Rib, 

Pork Belly, Rice Noodles   16

sides

6 each

Chicken-Apple Sausage   Sausage Patty

Pork Belly   Market Fruit

Ricotta Pancake   Hash Browns   Merguez

English Muffin, Jam, Butter

BEVERAGES
coffee & espresso
By Counter Culture (Emeryville) 

Regular or Decaf

Brewed Coffee   4

Espresso   4

Cortado   5

Cappuccino   5

Latte   5

hot tea
By Leaves & Flowers (Berkeley)

Black Dragon Oolong   5

Silver Leaf Green   5

Golden Monkey Black   5

Rosella Mint Herbal   5

Chamomile   5

juices & smoothies

Clover Cold-Pressed Green Juice   12

Clover Cold-Pressed Watermelon Juice   12

Fresh Squeezed Orange Juice  6

Fresh Squeezed Grapefruit Juice  6

Strawberry & Peach Smoothie   10

Chocolate & Blueberry Smoothie   10

soft drinks

East Imperial Ginger Beer   6 

Fentiman’s Victorian Lemonade   6

Fentiman’s Mandarin & Seville 
Orange Jigger   6 

Coca-Cola   5 

Diet Coke   5   

Sprite   5

Flower Sun Iced Tea   4

water

Evian (Still)   7

Badoit (Sparkling)   7

Consuming raw or undercooked meats, poultry, seafood, shellfish,  
or eggs may increase your risk of foodborne illness.

To support employee benefits, a 4.5% SF mandate surcharge is added to all checks.  
For parties of 8 or more, a 20% suggested gratuity is added.



WINE BY
THE GLASS
LE VIGNE DI ALICE BOSCHERA

Veneto, Italy, NV   10/50

DOM. ROLET PLOUSSARD/CHARDONNAY

Jura, France, NV   13/65

DHONDT-GRELLET PINOT NOIR/PINOT MEUNIER

Champagne, France, NV   22/94

REEVE PINOT NOIR ROSÉ

Mendocino, CA , 2016   12/48

LUSTAU PALO CORTADO SHERRY

Jerez, Spain, NV   15/80

KNEBEL VON DE TERASSEN RIESLING

Mosel, Germany, 2013   11/44

KELLEREI TERLANO PINOT BIANCO

Alto Adige, Italy, 2016   12/48

QUIVIRA SAUVIGNON BLANC

Dry Creek Valley, CA , 2015   14/56

LIEU DIT CHENIN BLANC

Santa Ynez, CA , 2015   13/52

LUUMA CHARDONNAY

Sonoma Coast, CA , 2016   14/56

MAISON PASSOT GAMAY

Regnie, Beaujolais, France, 2015   11/44

DOM. JAULIN-PLAISANTIN CABERNET FRANC

Chinon, France, 2013   13/52

AUGUST WEST PINOT NOIR

Santa Lucia , CA , 2013   15/60

LAROSE-TRINTAUDON  
CABERNET SAUVIGNON/MERLOT

Bordeaux, France, 2010   16/64

HARRINGTON “AMARELA”

Lodi , CA , 2014   12/48

LE P’TIT PAYSAN CABERNET SAUVIGNON

Central Coast, CA , 2015   14/56

09.16.17



EVERYTHING HAWAIIAN BREAD 
Cultured Butter, Nectarine Preserves, 

Strawberry Chicken Liver Mousse  8

MERGUEZ & OCTOPUS 
Broccoli , Mole  8

BLACK TRUFFLE FALAFEL 
Yogurt Dip  16

GREEN GAZPACHO

Celtuce, Olive Tapenade  8

TUNA TARTARE 
Crispy Chicken, Deviled Egg, Micro Onion  10

DASHI FLAN 
Mussels, Clams, Maitaki Mushrooms  8

HALIBUT CRUDO 
Granny Smith Apple, Horseradish, Daikon  10

GNUDI 
Portobello Mushrooms, Pecorino, 
Sunchokes, Sunchoke Fondue  14

HEIRLOOM TOMATO 
Pluot, Bush Basil , Burrata  12

GRILLED LITTLE GEM 
Sherman Potato, Pancetta, Smoked Egg Yolk  12

BABY BEET SALAD 
Burnt Ricotta, Pumpernickel Streusel, Plum  13

STEAK TARTARE 
Yuzu, Nori Cracker, Furikake  14

FOIE GRAS 
Nectarine Tapioca Pudding, Almond Streusel,  

Warm Brioche  18

SQUID INK TAGLIATELLE 
Uni , Bottarga, Parmesan  22

CORN TORTELLINI 
Garlic Chips, Thyme, Fresno Chili  21

CHICKEN BREAST 
Savoy Cabbage, Braised Parsnip, Seckel Pear  26

TAI SNAPPER 
Beluga Lentils, Yogurt, Garbanzo Beans  25

PETITE FILET 
Celery Root, Smoked Potato, Swiss Chard  36

 

WHOLE DUCK 
Brussels and Duck Bacon, Plum Chutney, 

Vadouvan Glazed Carrots, 
Crispy Sunchokes and Soubise, 

Duck Jus  110 

COCKTAILS
13 each

COMME ÇI COMME ÇA CORRAL
Où sont partis tous les cowboys?

Rye, Brandy, Jägermeister, Crème de Pêche, 
Bitters, Served on a Big Ice Cube

SECTION D’OR
This drink is extreme and mean (that’s a math joke).

Blanc Vermouth, Pedro Ximénez Sherry, 
Ancho Reyes, Mint, Bitters, 

Served on Crushed Ice

EARTHQUAKE PROOF
(We are not liable for the veracity of this claim.)

Tequila , Crème de Cacao, Lime, Coca-Cola, 
Served Long with a Salty Rim

BILLY LE KID
From a town known as Oyster Bay, Long Island.

Tequila , Lillet, Peach, Lime, Served Up

VER SALES
They may not pronounce French right in Kentucky, but they 
make some lovely things to drink. Which we think means 

they have their priorities straight.
Bourbon, Sweet Vermouth, Raspberry, 

Lemon, Ginger Ale, Served Long

THE UMBRELLAS
Why are there so many umbrellas in turn of the century paintings? 

Did it rain more, or did no one know how to draw the tops of heads?
Vodka, Blanc Vermouth, Maraschino, 

Crème de Violette, Lime, Served Up

GRAND PRIX
Like the famous car race: tall, red, cold, and bitter. 

Or is that like our ex-wife?
Campari , Grapefruit, Cold Brew Coffee, 

Lime, Tonic, Served Long

CALIFORNIA 
BEER

ANCHOR CALIFORNIA LAGER

San Francisco  5

MARE ISLAND “FARRAGUT’S FARMHOUSE ALE”

Vallejo  7

HENHOUSE SAISON

Petaluma  7

FORT POINT “PARK” HOPPY WHEAT

San Francisco  7

FIELDWORK “SHANTY TOWN” CHINOOK BROWN

Berkeley  7

BERRYESSA “WHIPPERSNAPPER” ENGLISH MILD

Winters  7

Consuming raw or undercooked meats, poultry, seafood, shellfish,  
or eggs may increase your risk of foodborne illness.

To support employee benefits, a 4.5% SF mandate surcharge is added to all checks.  
For parties of 8 or more, a 20% suggested gratuity is added.
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1

O U R  “ 7 X 7 ”  C O C K TA I L  M E N U  B Y  B V H O S P I TA L I T Y 
PAY S  P L AY F U L  H O M A G E  T O  S A N  F R A N C I S C O ’ S
7- B Y-7- M I L E  A R E A ,  F E AT U R I N G  7  T H E M AT I C

C AT E G O R I E S  W I T H  7  C O C K TA I L S  I N  E A C H

O U R  C O C K TA I L  S P I R I T S

VODKA  
Elyx

LONDON DRY GIN  
Beefeater

OLD TOM GIN 
Tanqueray

RUM 
Banks 5 

Don Q Añejo 
Appleton Estate

TEQUILA 
Olmeca Altos

MEZCAL 
Unión

BOURBON 
Evan Williams Bonded

RYE 
Jim Beam 

Pre-Prohibition Style

SCOTCH 
Cutty Sark 

Prohibition Edition

IRISH WHISKEY 
Jameson Black Barrel

BRANDY 
Sacred Bond

APPLE BRANDY 
Arkansas Black

PISCO 
BarSol Quebranta

SWEET VERMOUTH 
Martini & Rossi

DRY VERMOUTH 
Noilly Prat

BLANC VERMOUTH

Dolin

SHERRIES 
Hidalgo

Some of our cocktails contain raw egg. Consuming raw egg may increase  
your risk of foodborne illness.

To support employee benefits, a 4.5% SF mandate surcharge is added to all checks.  
For parties of 8 or more, a 20% suggested gratuity is added.
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7 X PROPER
W E  M A D E  T H E S E  U P,  S O  B E  N I C E

13 each

COMME ÇI COMME ÇA CORRAL 
Où sont partis tous les cowboys?

Rye, Brandy, Jägermeister, Crème de Pêche, 
Bitters, Served on a Big Ice Cube

SECTION D’OR 

This drink is extreme and mean (that’s a math joke).

Blanc Vermouth, Pedro Ximénez Sherry, Ancho Reyes, 
Mint, Bitters, Served on Crushed Ice

EARTHQUAKE PROOF 
(We are not liable for the veracity of this claim.)

Tequila , Crème de Cacao, Lime, Coca-Cola, 
Served Long with a Salty Rim

BILLY LE KID 
From a town known as Oyster Bay, Long Island.

Tequila , Lillet, Peach, Lime, Served Up

VER SALES 
They may not pronounce French right in Kentucky, but they 
make some lovely things to drink. Which we think means 

they have their priorities straight.

Bourbon, Sweet Vermouth, Raspberry, 
Lemon, Ginger Ale, Served Long

THE UMBRELLAS 
Why are there so many umbrellas in turn of the century paintings? 

Did it rain more, or did no one know how to draw the tops of heads?

Vodka, Blanc Vermouth, Maraschino, 
Crème de Violette, Lime, Served Up

GRAND PRIX 
Like the famous car race: tall, red, cold, and bitter. 

Or is that like our ex-wife?

Campari , Grapefruit, Cold Brew Coffee, 
Lime, Tonic, Served Long
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7 X HOTELS
C O C K TA I L S  I N V E N T E D  I N  FA M O U S  H O T E L S

13 each

ASTOR HOTEL SPECIAL 
From the Astor House Hotel in Shanghai, as reported by Charles H. Baker.

Brandy, Maraschino, Absinthe, 
Lemon, Egg White, Served Up

PIÑA COLADA 
Ramón Marrero Perez (maybe) at the Caribe Hilton (maybe) in San Juan, 

Puerto Rico (definitely), in 1952, or ‘54, or ’57–but probably ‘54.

Rum, Coconut, Pineapple, Lime, Served on Crushed Ice 
Contains Dairy

SIDECAR 
Ritz Hotel, Paris, 1922 (though a couple other people claim it too).

Brandy, Cointreau, Lemon, Served Up

HANKY PANKY 
Ada Coleman, Savoy Hotel, London, 1925.

Old Tom Gin, Sweet Vermouth, Fernet Branca, 
Served Up

AFFINITY 
Hugo R. Ensslin, Hotel Wallick, New York, 1916.

Scotch, Sweet and Dry Vermouths, Bitters, Served Up

HOTEL NACIONAL SPECIAL 
Hotel Nacional, Havana, also as reported by 

Charles H. Baker, who got around a lot.

Rum, Apricot, Pineapple, Lime, Served Up

VIEUX CARRÉ 
Carousel Bar, Hotel Monteleone, New Orleans, late 1930s.

Rye, Brandy, Sweet Vermouth, Bénédictine, 
Bitters, Served on the Rocks
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7 X THE BAY
C O C K TA I L S  I N V E N T E D  O R  M A D E  FA M O U S 

I N  T H E  B AY  A R E A
13 each

MARTINEZ 

O.H. Byron, Modern Bartender’s Guide, 1884. Reportedly invented for a 
guest either coming from or going to Martinez. But you know what they 

say about Martinezians: never know if they’re coming or going. 

Old Tom Gin, Sweet Vermouth, 
Maraschino, Bitters, Served Up

BOOTHBY COCKTAIL 
“Cocktail” Bill Boothby, 1908, San Francisco.

Rye, Sweet Vermouth, Champagne, Served Up

MAI TAI 
Trader Vic’s Mai Tai, from Emeryville. Not that upstart, pretend, Los Angeles 

Mai Tai. Gross. Seriously. Take your absinthe out of our tiki drink, you 
Dodger-loving sons of…but we digress. Drink this one. Yum.

Rum, Cointreau, Orgeat, Lime, Served on the Rocks 
Contains Nuts

JASMINE 
Paul Harrington, Emeryville, sometime in the ‘90s.

Gin, Campari , Cointreau, Lime, Served Up

LEMON DROP 
Someone at Henry Africa’s, San Francisco, sometime in the ‘70s, but 

honestly who can remember who did what in the ‘70s? We’re lucky anyone 
remembers the ‘70s at all. Especially anyone who went to Henry Africa’s.

Vodka, Cointreau, Oleo Saccharum, Lemon, Served Up

PISCO PUNCH 
THE San Francisco cocktail, from the turn of the century. Why, you 

probably could get one in this very hotel. Everyone had a secret recipe, 
and no one’s talking. Ours is based on the in-depth research by local 

barman Duggan McDonnell.

Pisco, Lillet Rose, Pineapple, Lemon, 
Bitters, Served on the Rocks

IRISH COFFEE 
Stanton Deplane, Jack Koeppler, and George Freeberg, 
Buena Vista Café, San Francisco, 1952. Seems so simple, 

but it took three guys to figure it out.

Irish Whiskey, Coffee, Cream 
Contains Dairy
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  7 X THE BOOK
C O C K TA I L S  F E AT U R E D 

I N  N O V E L S
13 each

MINT JULEP 
The Great Gatsby, F. Scott Fitzgerald. 

“‘Open the whisky, Tom,’ she ordered, ‘and I’ll make you a mint julep. 
Then you won’t seem so stupid to yourself... Look at the mint!’”

Bourbon, Mint, Served on Crushed Ice

GIMLET

The Long Goodbye, Raymond Chandler.

“What they call a gimlet is just some lime or lemon juice and gin with a dash 
of sugar and bitters. A real gimlet is half gin and half Rose’s lime juice and 

nothing else. It beats martinis hollow.”

Gin, Proper Lime Cordial, Served on the Rocks

VESPER 
Casino Royale, Ian Fleming. 

“‘Gosh, that’s certainly a drink,’ said Leiter. Bond laughed. ‘When I’m...er.. 
concentrating,’ he explained, ‘I never have more than one drink before 

dinner. But I do like that one to be large and very strong and very cold and 
very well-made. I hate small portions of anything, particularly when they 

taste bad. This drink’s my own invention. I’m going to patent it when I can 
think of a good name.’”

Gin, Vodka, Lillet, Served Up

MILLION DOLLAR COCKTAIL 
The Letter, Somerset Maugham. 

“The trial was over by half past twelve and when they reached the Joyces’ 
house a grand luncheon was awaiting them. Cocktails were ready, Mrs. 

Joyce’s Million Dollar Cocktail was celebrated through all the Malay States, 
and Mrs. Joyce drank Leslie’s health.”

Gin, Sweet Vermouth, Pineapple, 
Lemon, Egg White, Served Up

WINE SPODIODI 
On the Road, Jack Kerouac. 

“Dean and I had ended up with a guy named Walter who ordered drinks at 
the bar and had them lined up and said, ‘Wine Spodiodi!’ which was a shot 

of port wine, a shot of whiskey, and a shot of port wine.”

Rye, Port, Served Up

WEBSTER F STREET LAYAWAY PLAN 
Sweet Thursday, John Steinbeck. 

“‘Very effective, as I remember it,’ said Doc. ‘Two doubles.’”

Gin, Green Chartreuse, Served Up

VETERAN 
A Clockwork Orange, Anthony Burgess. 

“When he came, all nervous and rubbing his rookers on 
his grazzy apron, we ordered us four veterans.”

Rum, Cherry Heering, Bitters, 
Absinthe, Served on the Rocks 
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7 X OUR FRIENDS
C O C K TA I L S  C R E AT E D  B Y  S O M E  O F  T H E 

F I N E S T  B A R K E E P S  W E  K N O W
13 each

OLD CUBAN 
Audrey Saunders, New York. 

Owner of the Pegu Club, and creator of every other drink you’ve heard of.

Rum, Mint, Lime, Champagne, Served Up

GINGER ROGERS 
Marcovaldo Dionysos, San Francisco. 

Consummate bar professional and theraminist.

Gin, Mint, Lemon, Ginger Ale, Served Long

CORPSE REVIVER NUMBER BLUE 
Jacob Briars, New York. 

“I love serious drinks, but really? Can we no longer have fun?” –JB.

Gin, Lillet, Blue Curaçao, Lime, Absinthe, Served Up

LA PERLA 
Jacques Bezuidenhout, San Francisco. 

It gets easier to pronounce his last name the more of these you have.

Tequila , Manzanilla Sherry, Pear Liqueur, Served Up

BITTER GIUSEPPE 
Stephen Cole, Chicago. 

We’ve never actually met Stephen, but this drink is really good.

Cynar, Sweet Vermouth, Lemon, 
Salt, Served on the Rocks

NAKED & FAMOUS 
Joaquín Simó, New York. 

Owner of Pouring Ribbons and the best dressed man in cocktails.

Mezcal, Yellow Chartreuse, Aperol, Lime, Served Up

BLACKSTAR 
Jim Meehan, Portland, OR, and New York. 

An OG from PDT.  Our BFF. NSFW. ROTFL. ETC.

Vodka, Sambuca, Grapefruit, Lime, Served Up
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7 X CLUBS
C O C K TA I L S  I N V E N T E D 

I N  FA M O U S  C L U B S
13 each

PENDENNIS CLUB 
Louisville, sometime around the turn of the century. 

The club is still there. No one remembers where the drink came from.

Gin, Apricot, Lime, Bitters, Served Up

TURF CLUB 
New York, 1880s, or the Havana Country Club, 1930s. Whichever you prefer. 

Gin, Dry Vermouth, Absinthe, 
Maraschino, Bitters, Served Up

JOCKEY CLUB 
Founded in 1750, in London, the Jockey Club owns some of the most 

important race courses in England and was the regulator of the sport of 
horse racing for more than 250 years. What this has to do with a slightly 

nutty gin sour is beyond us, but here ya go.

Gin, Crème de Noyaux, Lemon, Bitters, Served Up

EMBASSY CLUB 
Hollywood, 1930s. Opened as a refuge for the stars, hidden behind 

Café Montmartre. Charlie Chaplin drank there. But he drank anywhere.

Brandy, Rum, Cointreau, Lime, Served Up

CLOVER CLUB 
Philadelphia, 1890s. Probably actually from a hotel, but give us a break. 

Gin, Blanc Vermouth, Raspberry, 
Lemon, Egg White, Served Up

ARTIST’S SPECIAL 
Paris, 1920s. A bar on Rue Pigalle and haunt of 

painters, writers, musicians, and other degenerates.

Scotch, Amontillado Sherry, 
Crème de Cassis, Lemon, Served Up

ROYAL BERMUDA YACHT CLUB PUNCH 
From Trader Vic’s 1947 book. Probably not a real club. But it’s real good.

Rum, Velvet Falernum, Cointreau, 
Lime, Served on the Rocks
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7 X TOWN
C O C K TA I L S  N A M E D  A F T E R  C I T I E S

13 each

NEW YORK SOUR 
“These streets will make you feel brand new. Big lights will inspire you.” 

Bourbon, Lemon, Egg White, Cabernet, 
Served on the Rocks

CHICAGO 
“My father told me, son, you had better get a gun.”

Champagne, Brandy, Cointreau, 
Bitters, Served in a Flute

SANTA BARBARA 
“I’m thinking about when I was a sailor. Spent my time on the open seas.”

Bourbon, Apricot, Grapefruit, Lemon, Served Up

MONTE CARLO 
“C’est ça, c’est ça le manque de pot. V’là que la jaguar fait une embardée. 

Et droit devant la v’là qui pique dans le fossé.”

Rye, Bénédictine, Bitters, Served Up

JERSEY CITY 
“But first let me remark, I saw it from the Empire State Solarium.”

Apple Brandy, Pineapple, Bitters, 
Served on the Rocks

SHANGHAI BUCK 
“Who’s gonna kiss me? Who’s gonna thrill me? 

Who’s gonna hold me tight tonight?”

Rum, Grenadine, Lime, Ginger Ale, 
Bitters, Served on Crushed Ice

TORONTO 
“You look so good to me. Lost and found town. You’re all I’ll ever see.”

Rye, Fernet Branca, Bitters, Served on the Rocks
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BUBBLES
LE VIGNE DI ALICE BOSCHERA 

Veneto, Italy, NV   10/50

ONWARD MALVASIA PÉT-NAT 
Suisan Valley, CA , 2015   58

DOM. ROLET PLOUSSARD/CHARDONNAY 
Jura, France, NV   13/65

BRAND WEISSBURGUNDER PÉT-NAT 
Pflaz, Germany, 2016   80

DHONDT-GRELLET PINOT NOIR/PINOT MEUNIER 
Champagne, France, NV   22/94

MICHEL GONET CHARDONNAY 
Champagne, France, 2011   110

JEAN LAURENT PINOT NOIR ROSÉ 
Champagne, France, NV  130

PINKISH 
& 

ODDBALLS
REEVE PINOT NOIR ROSÉ 

Mendocino, CA , 2016   12/48

CHANNING DAUGHTERS CABERNET FRANC ROSÉ 
Long Island, NY, 2016   50

RED CAR PINOT NOIR ROSÉ 
Sonoma, CA , 2015   60

CIBONNE TIBOUREN ROSÉ 
Provence, France, 2015   68

DOM. ROLET CHARDONNAY/SAVAGNIN (ORANGE) 
Jura, France, 2015   65

RYME VERMENTINO (YELLOW) 
Carneros, CA , 2016   70

LUSTAU PALO CORTADO SHERRY 
Jerez, Spain, NV   15/80

We welcome you to bring wines not on our list (subject to corkage fees).
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WHITE
L I G H T  A N D  Z I P P Y

KNEBEL VON DE TERASSEN RIESLING 
Mosel, Germany, 2013   11/44

KELLEREI TERLANO PINOT BIANCO 
Alto Adige, Italy, 2016   12/48

WIND GAP TROUSSEAU GRIS 
Sebastapol, CA , 2016   48

STIRM RIESLING 
Santa Barbara, CA   54

QUIVIRA SAUVIGNON BLANC 
Dry Creek Valley, CA , 2015   14/56

TEUTONIC “JAZZ ODYSSEY” 
Willamette Valley, OR, 2016   56

ISABELLE GARRAULT SAUVIGNON BLANC 
Sancerre, France, 2015   68

F L O R A L  A N D / O R  S AV O R Y

LIEU DIT CHENIN BLANC 
Santa Ynez, CA , 2015   13/52

FRANCOIS PINON “SILEX NOIR” CHENIN BLANC 
Vouvray, France, 2014   56

MASSICAN “ANNIA” 
Napa Valley, CA , 2016   60

TATOMER GRÜNER VELTLINER 
Santa Barbara, CA , 2015   66

IDLEWILD ARNEIS 
Mendocino, CA , 2016   66

MATTHIASSON CHARDONNAY 
Napa Valley, CA , 2016   70

 R I C H  A N D  T E X T U R E D

OREMUS MANDOLAS FURMINT 
Tokaji , Hungary, 2013   52

RESPIDE-MEDEVILLE SEMILLON 
Graves, France, 2014   55

LUUMA CHARDONNAY 
Sonoma Coast, CA , 2016   14/56

JEAN-MARC BROCARD CHARDONNAY 
Chablis, France, 2014   86

RAMEY CHARDONNAY 
Russian River Valley, CA , 2013   100

We welcome you to bring wines not on our list (subject to corkage fees).
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RED
L I T H E  A N D  B R I G H T

MAISON PASSOT GAMAY 
Beaujolais, France, 2015   11/44

DOM. JAULIN-PLAISANTIN CABERNET FRANC 
Chinon, France, 2013   13/52

LUCIEN CROCHET PINOT NOIR 
Sancerre, France, 2015   70

LIGNIER MOREY ST. DENIS PINOT NOIR 
Burgundy, France, 2014   110

ALBERT BICHOT “CLOS DE L’ERMITAGE” PINOT NOIR 
Burgundy, France, 2014   89

“ V I L L A I N O U S ”

BROC CELLARS VALDIGUIE 
Central Coast, CA , 2016   57

AUGUST WEST PINOT NOIR 
Santa Lucia , CA , 2013   15/60

LAROSE-TRINTAUDON CABERNET SAUVIGNON/MERLOT 
Bordeaux, France, 2010   16/64

DAY ZINFANDEL 
Sonoma, CA , 2015   64

GHOSTWRITER PINOT NOIR 
Santa Cruz, CA , 2014   70

JL CHAVE SYRAH 
Saint Joseph, France, 2013   77

WENZLAU PINOT NOIR 
Santa Rita Hills, CA , 2012   95

B O L D  A N D  S U P P L E

HARRINGTON “AMARELA” 
Lodi , CA , 2014   12/48

LE P’TIT PAYSAN CABERNET SAUVIGNON 
Central Coast, CA , 2015   14/56

COUNTY LINE SYRAH 
Sonoma Coast, CA , 2014   65

CH. HAUT SEGOTTES CABERNET SAUVIGNON/MERLOT 
Bordeaux, France, 2011   90

CENYTH CABERNET FRANC/CABERNET SAUVIGNON 
Sonoma, CA , 2014   110 

 

We welcome you to bring wines not on our list (subject to corkage fees).
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CALIFORNIA BEER
ANCHOR CALIFORNIA LAGER 

San Francisco   5

MARE ISLAND “FARRAGUT’S FARMOUSE ALE” 
Vallejo   7

HENHOUSE SAISON 
Petaluma   7

FORT POINT “PARK” HOPPY WHEAT 
San Francisco   7

FIELDWORK “SHANTY TOWN” CHINOOK BROWN 
Berkeley   7

BERRYESSA “WHIPPERSNAPPER” ENGLISH MILD 
Winters   7

BITES 
7 each

MARINATED OLIVES 

VADOUVAN ROASTED CASHEWS 

SAUERKRAUT POPCORN

PEACH “SHANDY” 
Peach, Lemon, Erdinger Non-Alcoholic Beer  9

THE LAST VIRGIN IN KENTUCKY 
Raspberry, Lemon, Ginger Ale  9

VIRGIN PIÑA COLADA 
Coconut Cream, Pineapple Juice  9 

Contains Dairy

JUICES

Clover Cold-Pressed Green  12

Clover Cold-Pressed Watermelon  12

Fresh Squeezed Orange  6

Fresh Squeezed Grapefruit  6

NO-PROOF


	Villon Breakfast Menu 091917
	Villon All-Day Menu 091617
	Villon Dessert Menu 091217
	Villon Beverage Menu 091417



