
BUBBLES & BUMPS
TUESDAY - FRIDAY | 5PM - 7PM

CAVIAR
BUMP 8
POTATO CHIP . CRÈME FRAÎCHE . CHIVES 
CUCUMBER . BOURSIN . MICROGREENS 
NAAN BREAD . DILL CREAM CHEESE

SPARKLING & CHAMPAGNE
RISATA, PROSECCO, VENETO, ITALY NV 8 | 40

CAMPO VIEJO, BRUT, CAVA, SPAIN, NV 7 | 30

VEUVE CLICQUOT, BRUT, FRANCE NV 32 | 143

TO SIP
HOUSE SELECT RED 7

HOUSE SELECT WHITE 7

HOUSE SELECT COCKTAILS 6
HALF PRICE SIGNATURE COCKTAILS

VINTAGE & VOGUE
THURSDAY | 5PM - 9PM

RESERVE CABERNET 20
CAYMUS, NAPA VALLEY, CALIFORNIA 2022

RESERVE CHARDONNAY 20
ROMBAUER, CARNEROS, CALIFORNIA 2022

SELECT RESERVE BOTTLES HALF PRICE
ASK SERVER/BARTENDER

RESERVE CHAMPAGNE
BOTTLE SERVICE 

PERRIER JOUET, BRUT, FRANCE 2015 422

DOM PERIGNON, BRUT, FRANCE 2013 620

VEUVE CLICQUOT, ROSE, FRANCE NV 165

VEUVE CLICQUOT, BRUT, FRANCE NV 150

MOET & CHANDON, ROSE, FRANCE NV 136

SIGNATURE COCKTAILS

GOLDEN HOUR 16
CITRUS HONEY VODKA . LIMONCELLO 
ORANGE LIQUEUR 

MARILYN MONROE 18
VANILLA VODKA . PASSION FRUIT . LIME

SEASONAL MULE 
ASK SERVER/BARTENDER

ROYAL BLOOM 16
EMPRESS GIN . RASPBERRY . STRAWBERRY
EGG WHITE . ROSEWATER MIST

DESERT ROSE 16
CALIFINO BLANCO . PRICKLY PEAR
ORANGE LIQUEUR . LIME

SUNDOWN 16
CALIFINO REPOSADO . BLOOD ORANGE
GRAPEFRUIT . LIME

OSAKA WHISPER 19
TOKI WHISKEY . LYCHEE . LEMON

QUIET FIRE 18
GLENFIDDICH 12 . AMARO . APEROL . LEMON

VELVET LIME 16
RUMHAVEN . COCONUT CREAM . LIME

MOCKTAILS
MOST SIGNATURE COCKTAILS 
AVAILABLE SPIRIT-FREE

CLASSIC COCKTAILS

OLD FASHIONED 15
MARKER’S MARK . BITTERS

MANHATTAN 16
LIMOUSIN RYE . SWEET VERMOUTH . BITTERS

SIDECAR 17
VSOP COGNAC . ORANGE LIQUEUR . LEMON

ESPRESSO MARTINI 15
VANILLA VODKA . COFFEE LIQUEUR . ESPRESSO

FRENCH 75 18
BARREL-AGED GIN . LEMON . SPARKLING WINE

SAZERAC 18
SAZERAC RYE . PEYCHAUD’S BITTERS . ABSINTHE



WINE

WHITE
SPARKLING & CHAMPAGNE
RISATA, MOSCATO, PIEDMONT, ITALY NV 10 | 45
RISATA, PROSECCO, VENETO, ITALY NV  10 | 45
CAMPO VIEJO, CAVA, SPAIN NV  8 | 36
VEUVE CLICQUOT, BRUT, FRANCE NV 35 | 150

ROSE & WHITE BLEND
WHISPERING ANGEL, ROSE, PROVENCE, FRANCE 2024 14 | 63

LA FETE DU BLANC, BLANC DE BLANCS, PROVENCE, 
FRANCE NV 15 | 68

SAUVIGNON BLANC
KIM CRAWFORD,  MARLBOROUGH,  
NEW ZEALAND 2022 12 | 54

MATANZAS CREEK, SONOMA, CALIFORNIA 2022 14 | 63

PINOT GRIS
YEALANDS, MARLBOROUGH, NEW ZEALAND 2024 12 | 54

CHARDONNAY
DAOU, PASO ROBLES, CALIFORNIA 2022 12 | 54

DUCKHORN, NAPA VALLEY, CALIFORNIA 2022 16 | 72

FLOWERS, SONOMA, CALIFORNIA 2022 20 | 90

RED

PINOT NOIR
CHERRY PIE, CARNEROS, CALIFORNIA 2021 20 | 90

SEA SUN, CALIFORNIA 2021 12 | 54

RED BLEND
CAYMUS THE WALKING FOOL, SUISUN VALLEY,  
CALIFORNIA 2022 16 | 72

JUSTIN ISOSCELES, PASO ROBLES,  CALIFORNIA 2019 40 | 180

UNSHACKLED PRISONER WINE COMPANY,  
CALIFORNIA 2022 12 | 54

MERLOT
EMMOLO, NAPA VALLEY, CALIFORNIA 2021 16 | 72

ZINFANDEL
TRENTADUE LA STORIA, SONOMA, CALIFORNIA 2021 15 | 67

CABERNET
CAYMUS, NAPA VALLEY, CALIFORNIA 2022 32 | 144

CHARLES KRUG, NAPA VALLEY, CALIFORNIA 2022 24 | 108

STARTERS
CAVIAR FLIGHT*

HACKLEBACK 30 | ROYAL OSSETRA 60
POTATO CHIP . CRÈME FRAÎCHE . CHIVES
CUCUMBER . BOURSIN . MICROGREENS 
NAAN BREAD . DILL CREAM CHEESE 

TUNA CARPACCIO* 23
YUZU VINAIGRETTE . MICROGREENS 
CHILI THREADS
+ ROYAL OSSETRA 30

LOBSTER TACO 27
CHILI BUTTER-POACHED LOBSTER 
SALSA VERDE . CABBAGE 
+ ROYAL OSSETRA 30

CAESAR SALAD* 12
ROMAINE HEARTS . BLACK GARLIC DRESSING
PARMESAN CRISP 

CAPRESE SALAD 13
TOMATOES . MOZZARELLA . BASIL

WAGYU MEATBALL 18
TOMATO SUGO . BASIL . PARMESAN 

SAFFRON MUSSELS 18
COCONUT-SAFFRON BROTH . CHILI 
FRESH HERBS

ENTREES
JAPANESE A5 WAGYU* 55
2 OZ . WASABI CHANTILLY . SEL GRIS 
+ ROYAL OSSETRA 30

SPICY RADIATORI 22
CALABRIAN CHILI CREAM . GARLIC CRUNCH 

FILET MIGNON* 53
8 OZ . GARLIC MASH . RED WINE 

WAGYU BURGER* 19
AMERICAN CHEESE . PICKLES . AIOLI . FRIES

SEARED SALMON 32
SUMMER SQUASH . PESTO . PISTACHIOS 

CARIBBEAN CHICKEN 30
CHARGRILLED . SPICED GLAZE 
CREAMY CURRY RICE 

SIDES
TRUFFLE FRIES  13
ASPARAGUS 12
GARLIC MASH 10

DESSERTS

FRESH SELECTION
PLEASE ASK SERVER/BARTENDER

EXECUTIVE CHEF MATTHEW MOLLI
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, 
SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR 
RISK OF FOODBORNE ILLNESS. PLEASE ALERT YOUR 
SERVER IF YOU HAVE ANY FOOD ALLERGIES OR DIETARY 
RESTRICTIONS. PRICES AND MENU SUBJECT TO CHANGE.. 
20% SERVICE CHARGE ADDED TO PARTIES OF 6 OR 
ABOVE.


