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Dungeness Crab Deviled Eggs.........ccccccoocvvrnns 16

dijon whipped yolk, creme fraiche dill

Cheese Board (choose 1; addl. $10 each)............ 18
-Cowaqirl Creamery "Wagon Wheel"
-Beehive "Barely Buzzed"
-Marin French Petite Creme

fruit jam, mixed nuts, rustic crackers

Carmelized Crispy Brussels Sprouts...................... 11
applewood bacon, meyer lemon zest, capers

Deluxe Grilled Cheese............ccocoooiiiiieics 15
grilled sourdough, onion jam, petite creme & wagon wheel cheeses

Fig & Brie Flatbread..........cccoooill 18

grilled mission figs, petite creme brie, arugula, honey

Smoked Salmon Tartine.......o.oooooooeeeeeeeeeee. 19

pickled red onion, herbed schmear, arugula, capers

MIXED DRINKS

Ask your bartender or server for current selections

Top-Shelf.......o e, 12.5
Call e 10.5
Club/Well....ooee 8.5 (members free)

Classic and specialty cocktail list available upon request

'NON-ALCOHOLIC |

Perrier Sparkling Peach

FEATURED WINES

Discover something new with our rotating
selection of featured wines, special pours, and
tasting flights, thoughtfully curated by our
sommelier. Offerings change reqularly, highlighting
distinctive regions, celebrated producers,
unexpected finds, and wines that invite a little
exploration.

Whether you're in the mood for a single glass or a
flight designed around a particular region, varietal,
or theme, there’s always something new to
discover. Ask your bartender or sommelier what's
currently being poured and where your next glass
might take you.

Prices AQ
BY THE GLASS
Glass / Bottle
Cuvée Frangoise Crémant de Limoux............. 13 /52

Limoux, FR | % Chardonnay, Chenin Blanc
The ancestral home of all sparkling wines. Light and refreshing, tart
orchard fruits and white flowers.

Sheild AIBarifio........cooooieeeeeeeeeeeee, 14 /56
Nelson, NZ | % Albarifio

Cool climate Albarino crafted by Trudy Sheild. Very expressive
lemon zest, tart passion fruit, quince, lemongrass.

Chateau du Berne “Romance” Roseé................ 14756
Provence, FR | % Grenache, Cinsault, Merlot, Syrah

Crisp and dry, flavors of watermelon, pomegranate, and cranberry
—a tart palate with a savory finish and a touch of herbs.

Marchesi Incisa “Valmorena” Barbera............ 15/ 60
Asti, IT | @ Barbera

The quintessential Italian table wine of Piedmont. Light and juicy,
with bright cherries and cranberry and a touch of herbs.

Pago Aylés "Cuesta del Herrero" Blend.......16 / 64

Aragon, ES | % Tempranillo, Garnacha, Merlot
The most esteemed vineyard in Aragon. Rich and velvety black
fruits with a touch of oak spice.

House White/Red ..o, 8 (members free)

Rotating selections

Fentimans Rose Lemonade.............. 5 N-ABeer............ 7 (members free)
Pike's Peak Prickly Pear Soda......... 6 2-Part Mocktail.......... 7 (members free)
..................... 4 Sodaorluice..........4 (members free)




