
PLATES

snap pea salad strawberries, celery, spanish blue cheese, pine nuts 16

roasted leeks romesco, nori-pepita crunch, burnt leek oil 18

trout rillettes lavash cracker, sesame seeds, guindilla peppers 20

mushrooms al ajillo* soy cured egg yolk, piquillo peppers, sourdough 22

salt spring mussels basque cider, croutons, chorizo, crème fraîche 24

bomba rice  tomato sofrito, artichokes, braised rabbit, serrano ham 30

onglet steak* bonito butter, gem lettuce, horseradish dressing 42

SIDES

warm baguette + dijon butter  8
chips + serrano ham 10 
marinated olives  6
boquerones + roasted garlic  6

DESSERT

mille-feuille strawberry jam, diplomat cream, pink peppercorn 14

panna cotta tangerine granita, toasted meringue, pepita brittle 12

spring 2026

our menu is constantly evolving, 
items and prices are subject to change.

* consuming raw or undercooked food may increase your risk of foodborne illness.



SPARKLING

prosecco n.v. caneva da nani “el vin col fundo” veneto, italy 14/55
not your mom’s prosecco, canned pears, honeysuckle 

rosé cava  n.v. oriol rossell cava rosat brut nature penedès, spain 15/60
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WHITE

arinto+azal+trajadura 2024 quinta da raza “vicinus” vinho verde, portugal 13/50
green apple, lime, spritzy

chardonnay 2022 boyer family winery santa lucia highlands, ca 17/75
meringue + pear

verdicchio 2023 santa barbara “le vaglie” castelli di jesi, italy 13/50
peaches, silky, white pepper, candied lime

SKIN CONTACT

debit blend n.v. domaine bibich dalmatia, croatia 15/60
acacia honey, dried apricot, salty, tangerine peel

REDS

limniona 2023 kontozisis “by soft nails” karditsa, greece 16/65
refreshing herbs, cranberry, strawberry, think beaujolais from Greece

montepulciano  2022 abbondanza montepulciano d’abruzzo, italy (1L) 14/55
black cherry, dark berries, old spice

cabernet franc 2024 chai de la dive “les moulins” saumur rouge, loire, france 16/70
raspberry, blueberries, clay, lavender

red blend 2023 aylés “cuesta del herraro” aragon, spain 15/60
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by the glass
BEFORE

sherry��������®���W������X��	�	 Q������  6
sherry barbadillo oloroso jerez, spain  6
vermouth on the rocks choice of italian or spanish, red or white 10
spritz bordiga aperitivo + bubbles 12
negroni vermouth, bitters + gin 14

AFTER

espresso martini reposado tequila, espresso, cultivaro, coffee liqueur 14
manhattan del bac sentinel bourbon, red vermouth 14
vesper martini gin, vodka, white vermouth + preserved lemon 14
cherry old fashioned ���	���������	������	�Q���	��������®�Q�����	�� 15

cultivaro by suncliffe az 8
ramazzotti milan, italy 8
mithradates forthave spirits brooklyn, ny 10

moscato d'asti  2024 de forville piedmont, italy 15
port  quinta do infantado "ruby reserve" douro, portugal (2OZ) 8
pedro ximénez barbadillo "la cilla" d.o. jerez-xérès-sherry, spain (2OZ) 10

SUDS

american lager wren house “valley beer” phoenix, az (16OZ) 8
hazy ipa wren house “spellbinder” phoenix, az (16OZ) 10
cider isastegi “sagardoa naturala” basque country, spain (750ML) 28

NON-ALCOHOLIC

fermented tea ���®	��
	��	����W�	����������� �����X���������Q����>A
sparkling tea blå copenhagen, denmark 15
phony white negroni st. agrestis brooklyn, ny 10
cider golden state “dry & mighty” sonoma, ca (16OZ) 8
spritz ghia spritz choice of lime & salt or ginger 6

CAFE moxie coffee co. 5

double espresso 
americano

alternatives

our menu is constantly evolving, 
items and prices are subject to change.



LIGHT REDS

grenache 2021 catch & release "cruising altitude" santa cruz mountains, ca 55
mouvedre blend 2023 brij wines "oso rouge" slo coast, ca 68
caíño longo blend 2021 augalevada "mercenario tinto" galicia, spain 72
mondeuse+gamay+pinot noir 2024 phelan farm "autrement" slo coast, ca 85
gamay 2023 dutraive "javernand" chiroubles, beaujolais, france 90
gamay�?;?@������S�����T�����	��	��������T�¯	���	Q��	��������Q�
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MEDIUM REDS

pinot noir 2023 reeve "septime" sonoma coast, ca 68
nero d'avola 2023 fabio ferracane "guancianera" sicily, italy 70
malbec 2022 domaine la calmette "serpent a plumes" cahors, france 72
nebbiolo 2021 azienda agricola ronchi barbaresco, italy 92
pinot noir 2022 boyer family winery santa lucia highlands, ca 95
syrah 2022 martin woods "the rocks" milton-freewater, walla walla, oregon 112
pinot noir 2022 jean-marc bouley "vielles vignes" volnay, burgundy, france 250

HUSKY REDS

malbec 2021 bueyes uco valley, argentina 55
cabernet sauvignon 2024 land of saints santa ynez valley, ca 60
listán negro 2024 viñátigo canary islands, spain 75
nebbiolo 2024 la spinetta langhe, italy 75
tintilla 2022 raul moreno "dark n' stormy" andalucia, spain 92
bordeaux blend 2019 chateau tronquoy, st-estèphe, bordeaux, france 105
grenache 2023 domaine gour de chaulé "le gour" gigondas, rhone, france 135
cabernet sauvignon 2022 ceritas "colima" napa & santa cruz, ca 148
cabernet sauvignon blend 2004 chateau musar bekaa valley, lebanon 235

LARGE FORMAT

mencía 2021 raúl pérez "ultreia st. jacques" bierzo, spain (1.5L) 100
txakoli rosé 2024 ameztoi txakolina "rubentis" basque country, spain (1.5L) 115

LAST CALL

chenin blanc 2023 longavi "cementerio" maule valley, chile 88
grenache blanc blend 2023 rubrix “villages white” mohave/cochise county, az 62
sauvignon blanc blend 2021 due del monte collio, italy 72
malvasia 2021 due del monte collio, italy 78
ƂCPQ�2024 cactus cru “smiley face” chiricahua foothills, az 65 
red blend ?;?A�
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mencía 2023 envinate "lousas" vina de aldea, ribeira sacra, spain 88

SPARKLING

cider isastegi “sagardoa naturala” basque country, spain 28 
négrette 2023 le roc “roc’ambulle” fronton, france 56
cava 2021 avinyo cava reserva brut nature penedès, spain 59
baga + bical �N�N�®����������W@"X����æ��	�������������������������Q����������CE
riesling 2021 peter lauer sekt saar, germany 88
crémant 2019 jean noel gagnard “grand lys” extra brut burgundy, france 118
rosé champagne n.v. tarlant “zero” rosé brut nature champagne, france 132
champagne n.v. hure freres “l’invitation” montagne de reims, champagne, france 140

CRISP WHITES

malvasia + viura 2024 luberri “zuri” rioja, spain 49
sauvignon blanc ?;?A����������W��®��	�	�X���������������Q��������������Q����BB
palomino 2023 scythian wine co. “revolution white” cucacmonga, ca 56
grüner veltliner 2022 malat “furth” kremstal, austria 63
albariño 2024 pentecostes miñor valley, rias biaxas, spain 65
riesling 2024 falkenstein “im kleinschock” AP20 kabinett saar, germany 72
riesling 2023 vollenweider “goldgrube” kabinett mosel, germany 78
chenin blanc 2024 domaine guiberteau “saumur blanc” loire, france 85
chenin blanc 2023 domaine guiberteau “le bourg brézé” saumur, loire, france 130

TEXTURED WHITES

savagnin blend 2016 domaine rolet “expressions de terroir” côtes du jura, france 54
godello 2023 raúl pérez “ultreia” bierzo, spain 68
chardonnay 2022 olivier merlin “la roche vineuse” mâconnais, burgundy, france 70
chardonnay 2022 domaine albert joly bourgogne cote d’or, france 89
albariño 2022 manuel moldes “a capela de aios” rías baixas, spain 96
chardonnay 2020 peay “estate” sonoma coast, ca 118
chardonnay 2021 francois de nicolay “les maizieres” rully, burgundy, france 133
chardonnay 2021 eric forest “pouilly-fuisse 1er cru les cray” burgundy, france 148

SKIN CONTACT

pinot gris 2024 vinicola atacalco “cárabe de casablanca” casablanca, chile 48
verdelho 2022 somos “naranjito” mclaren vale, australia 54
muscat blend 2024 domaine lampyres “luminescence” roussillon, france 58
ribolla gialla blend 2023 broc cellars “amore bianco” mendocino, ca 60
muscat blanc+riesling 2021 rasa “dusty miller” barossa valley, australia 82
grecanico+carricante  2023 frank cornelissen “munjebel” sicily, italy 95
nerello mascalese 2024 frank cornelissen “susucaru” rosato sicily, italy 70
graciano rosé 2024 amevive “rosé of graciano” los olivos, ca 72
pinot noir rosé 2023 domaine vacheron sancerre, france 100

bottles

our menu is constantly evolving, items and prices are subject to change.

bottles


