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BREAKFASI

LABNEH
MELON, HONEY, GRANOLA 12

OVERNIGHT OATS
CHOCOLATE YOGURT, CINNAMON WHIPPED CREAM,

PuFFep GRAINS 9

RICOTTA PANCAKES

PINE NuTs, RASPBERRY, CREME FRATCHE 14

FRENCH SOURDOUGH
BrLack TEA PLum PrRESERVES, CLOTTED CREAM,

PeEcaN PRALINE, MAPLE SYRUP 14

VILLON BREAKFAST
Two EcGs, CHICKEN-APPLE SAUSAGE,
Pork BELLY, SOURDOUGH TOAST,

HasH BROWNS, BRAISED GREENS 16

CALIFORNIA BREAKFAST
Two Ecas, 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,
DiuoNNAISE, HASH BROWNS 14

OPEN-=FACE SANDWICH
Fies, GoAT BrIE, PEPPER CRESS 14

EGGS BENEDICT
SPECK, BEARNAISE SAUCE,

CouNTY LINE MIXED GREENS 16

EGG WHITE FRITTATA
BroccoLl, GoAaT CHEESE, ONION 16

SMOKED SALMON
Socca BrReaD, Avocapo, RANCH LABNEH 17

BREAKFAST PHO
Beer BRoOTH, PoAacHED EGGs, SHORT RiB,

Pork BELLY, Rice NooDLES 16

SN NN

SIDES
6 EACH
CHICKEN-APPLE SAUSAGE SAUSAGE PATTY
Pork BELLY MARKET FRUIT
RicoTtTA PANCAKE HasH BROWNS MERGUEZ

ENGLISH MUFFIN, JAM, BUTTER

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

COFFEE & ESPRESSO
By Counter Culture (Emeryville)
Regular or Decaf

BrReweb CoFFEE 4
EsPresso 4
CoRrTADO 5

CapPpPuCCINO b

LATTE b

HOT TEA
By Leaves & Flowers (Berkeley)

BrLack DrRAGON OoLONG 5
SILVER LEAF GREEN b
GoLDEN MONKEY BLACK 5
RoseLLA MINT HERBAL 5

CHAMOMILE 5

JUICES & SMOOTHIES
CLoverR CoLD-PRESSED GREEN JUICE 12
CLoverR CoLD-PRESSED WATERMELON JUICE 12
FRESH SauEezeD 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 b
SPRITE b

FLowER SuN Icep TEA 4

WATER
Evian (STiLL) 7

BapoiT (SPARKLING) 7
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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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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 ROSE
MeNnDocINO, 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 CrReek 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
BoRrRDEAUX, FRANCE, 2010 16/64

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

LE P’TIT PAYSAN CABERNET SAUVIGNON
CENTRAL CoasT, CA, 2015 14/56
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EVERYTHING HAWAIIAN BREAD
CULTURED BUTTER, NECTARINE PRESERVES,
STRAWBERRY CHICKEN LIVER MoUSSE 8

MERGUEZ & OCTOPUS
BroccoLl, 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
MussEeLs, CLAMS, MAITAKI MUSHROOMS 8

HALIBUT CRUDO
GRANNY SMITH APPLE, HORSERADISH, DAIKON 10

O ST

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, PLuMm 13

STEAK TARTARE
Yuzu, NorI CRACKER, FURIKAKE 14

FOIE GRAS
NECTARINE TAPIOCA PUDDING, ALMOND STREUSEL,
WaARM 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 PoTAaTO, Swiss CHARD 36
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WHOLE DUCK
BRuUssELs AND Duck BacoN, PLum CHUTNEY,
VADOUVAN GLAZED CARROTS,
CRISPY SUNCHOKES AND SOUBISE,
Duck Jus 110

T

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

13 EACH

COMME CI COMME CA CORRAL
Ou sont partis tous les cowboys?

RYE, BRANDY, JAGERMEISTER, CREME DE PECHE,
BiTTERS, SERVED ON A Big Ice CuBE

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

BLANC VERMOUTH, PEDRO XIMENEZ SHERRY,
ANCHO REYES, MINT, BITTERS,
SERVED ON CRUSHED ICE

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

TeauiLa, CREME DE Cacao, Lime, Coca-CoLa,
SERVED LONG WITH A SALTY Rim

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

TeEQUILA, 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?

VobkA, BLANC VERMOUTH, MARASCHINO,
CREME 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 BREwW COFFEE,
LimE, ToNIc, SERVED LoNG

CALIFORNIA
BEER

ANCHOR CALIFORNIA LAGER
SAN FrRANCISCO b

MARE ISLAND “FARRAGUT’S FARMHOUSE ALE”
VALLEJO 7

HENHOUSE SAISON
PETALUMA 7

FORT POINT “PARK” HOPPY WHEAT
SAN FrRANCISCO 7

FIELDWORK “SHANTY TOWN” CHINOOK BROWN
BERKELEY 7

BERRYESSA “WHIPPERSNAPPER” ENGLISH MILD
WINTERS 7
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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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OUR “7X7” COCKTAIL MENU BY BVHOSPITALITY
PAYS PLAYFUL HOMAGE TO SAN FRANCISCO’S
7-BY-7-MILE AREA, FEATURING 7 THEMATIC
CATEGORIES WITH 7 COCKTAILS IN EACH

OUR COCKTAIL SPIRITS

VODKA
ELyx

LONDON DRY GIN
BEEFEATER

OLD TOM GIN
TANQUERAY

RUM
BANKs B
Don Q AREJO
APPLETON ESTATE

TEQUILA
OLMECA ALTOS

MEZCAL
UNION

BOURBON
EvaN WiLLIAMS BONDED

RYE
Jim BEAM
PRE-PROHIBITION STYLE

SCOTCH
CuTTY SARK
PRrRoOHIBITION 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
HipAaLGO

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.



/ X PROPER

WE MADE THESE UP, SO BE NICE

13 EACH

COMME Cl COMME CA CORRAL
Ou sont partis tous les cowboys?

RyYE, BRANDY, JAGERMEISTER, CREME DE PECHE,
BiTTERS, SERVED ON A Big Ice CuBE

SECTION D°OR

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

BLANC VERMOUTH, PEDRO XIMENEZ SHERRY, ANCHO REYES,
MINT, BITTERS, SERVED ON CRUSHED ICE

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

TeauiLa, CREME 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?

VobkA, BLANC VERMOUTH, MARASCHINO,
CREME 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



[ X HOTELS

COCKTAILS INVENTED IN FAMOUS HOTELS

13 EACH

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

BRANDY, MARASCHINO, ABSINTHE,

LEmMON, Ece WHITE, SERVED UP

PINA COLADA
Ramén 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.

OLp Tom GIN, SWEET VERMOUTH, FERNET BRANCA,
SERVED UpP

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 CARRE
Carousel Bar, Hotel Monteleone, New Orleans, late 1930s.

RYE, BRANDY, SWEET VERMOUTH, BENEDICTINE,
BITTERS, SERVED ON THE RocCKs



/ X THE BAY

COCKTAILS INVENTED OR MADE FAMOUS
IN THE BAY AREA

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.

OLp 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 RocCks

Contains Nuts

JASMINE
Paul Harrington, Emeryville, sometime in the ‘gos.

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.

VobkA, 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 RocCks

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



/ X THE BOOK

COCKTAILS FEATURED
IN NOVELS

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 RoOCKS

VESPER
Casino Royale, lan Fleming.

“Gosh, that's certainly a drink; said Leiter. Bond laughed. ‘When I'm...er..
concentrating, he explained, ‘| never have more than one drink before
dinner. But | do like that one to be large and very strong and very cold and
very well-made. | hate small portions of anything, particularly when they
taste bad. This drink’s my own invention. I'm going to patent it when | 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, Ecc WHITE, SERVED UP

WINE SPODIODI
On the Road, Jack Kerouac.
“Dean and | had ended up with a guy named Walter who ordered drinks at
the bar and had them lined up and said, ‘Wine Spodiodil' 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 | remember it, said Doc. ‘Two doubles”

GIN, GREEN CHARTREUSE, SERVED UpP

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



/ X OUR FRIENDS

COCKTAILS CREATED BY SOME OF THE
FINEST BARKEEPS WE KNOW

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, LiMmE, 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.
“| love serious drinks, but really? Can we no longer have fun?" -JB.

GIN, LiLLET, BLUE CURAGCAO, 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
Joaquin Simé, New York.
Owner of Pouring Ribbons and the best dressed man in cocktails.

MEezcaL, 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



/ X CLUBS

COCKTAILS INVENTED
IN FAMOUS CLUBS

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, APriCcOT, 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, CREME 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 UpP

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

GIN, BLANC VERMOUTH, RASPBERRY,
LEmoN, Ecc 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,
CreME 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 RocCKs



/ X TOWN

COCKTAILS NAMED AFTER CITIES

13 EACH

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

BourBoN, LEMON, Ece 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 | was a sailor. Spent my time on the open seas”

BourBON, APRICOT, GRAPEFRUIT, LEMON, SERVED UP

MONTE CARLO
“C'est ¢a, c'est ¢a le manque de pot. V'la que la jaguar fait une embardée.
Et droit devant la vla qui pique dans le fossé!

RYE, BENEDICTINE, BITTERS, SERVED UP

JERSEY CITY
“But first let me remark, | 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



BUBBLES

LE VIGNE DI ALICE BOSCHERA
VENETO, ITALY, NV 10/50

ONWARD MALVASIA PET-NAT
SuisaN VALLEY, CA, 2015 58

DOM. ROLET PLOUSSARD/CHARDONNAY
JURrA, FRANCE, NV 13/65

BRAND WEISSBURGUNDER PET-NAT
PrLAZ, 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 ROSE
CHAMPAGNE, FRANCE, NV 130

PINKISH

&
ODDBALLS

REEVE PINOT NOIR ROSE
MeNDocINO, CA, 2016 12/48

CHANNING DAUGHTERS CABERNET FRANC ROSE
LonG IsLanD, NY, 2016 50

RED CAR PINOT NOIR ROSE
Sonowma, CA, 2015 60

CIBONNE TIBOUREN ROSE
PrRoVvENCE, FRANCE, 2015 68

DOM. ROLET CHARDONNAY/SAVAGNIN (ORANGE)
JURrA, FRANCE, 2015 65

RYME VERMENTINO (YELLOW)
CAarRNEROS, 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

LIGHT AND ZIPPY

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 BArRBARA, CA b4

QUIVIRA SAUVIGNON BLANC
DRy CrReEek VALLEY, CA, 2015 14/56

TEUTONIC “JAZZ ODYSSEY”
WILLAMETTE VALLEY, OR, 2016 56

ISABELLE GARRAULT SAUVIGNON BLANC
SANCERRE, FRANCE, 2015 68

FLORAL AND/OR SAVORY

LIEU DIT CHENIN BLANC
SANTA YNEZ, CA, 2015 13/562

FRANCOIS PINON “SILEX NOIR” CHENIN BLANC
VouvRrAy, FRaNCE, 2014 56

MASSICAN “ANNIA”
NapPa VaLLEY, CA, 2016 60

TATOMER GRUNER VELTLINER
SANTA BarRBARA, CA, 2015 66

IDLEWILD ARNEIS
MeNDocINO, CA, 2016 66

MATTHIASSON CHARDONNAY
NapPa VALLEY, CA, 2016 70
RICH AND TEXTURED

OREMUS MANDOLAS FURMINT
TokAJl, 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

LITHE AND BRIGHT

MAISON PASSOT GAMAY
BeauJoLAls, FRANCE, 2015 11744

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 ERMITAGE” PINOT NOIR
BurGcuNDY, FRANCE, 2014 89

“VILLAINOUS”

BROC CELLARS VALDIGUIE
CeENTRAL 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
SonowmaA, 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

BOLD AND SUPPLE

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

LE P’TIT PAYSAN CABERNET SAUVIGNON
CeENTRAL CoasT, CA, 2015 14/56

COUNTY LINE SYRAH
Sonoma CoasT, CA, 2014 65

CH. HAUT SEGOTTES CABERNET SAUVIGNON/MERLOT
BorpEAUX, FRANCE, 2011 90

CENYTH CABERNET FRANC/CABERNET SAUVIGNON
Sonowma, 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 FrRANCISCO B

MARE ISLAND “FARRAGUT’S FARMOUSE ALE”
VALLEJO 7

HENHOUSE SAISON
PETALUMA 7

FORT POINT “PARK” HOPPY WHEAT
SAN FrRANCISCO 7

FIELDWORK “SHANTY TOWN” CHINOOK BROWN
BERKELEY 7

BERRYESSA “WHIPPERSNAPPER” ENGLISH MILD
WINTERS 7

NO-PROOF

PEACH “SHANDY”
PeEacH, LEMON, ERDINGER NON-ALcoHOLIC BEER 9

THE LAST VIRGIN IN KENTUCKY
RASPBERRY, LEMON, GINGER ALE 9

VIRGIN PINA COLADA
CocoNuT CrReEAM, PINEAPPLE JUICE 9
Contains Dairy
JUICES
CLover CoLD-PREsSED GREEN 12
CLover CoLD-PrRESSED WATERMELON 12
FrREsSH SQUEezED ORANGE 6

FRESH SQUEEZED GRAPEFRUIT 6

VVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVYV

BITES

7 EACH
MARINATED OLIVES
VADOUVAN ROASTED CASHEWS

SAUERKRAUT POPCORN
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