
WINE 

SPARKLING 
 

PROSECCO • Avissi • Italy  9 / 36 

CHAMPAGNE • Moet Imperial Brut 

Champagne, France  95 

 

ROSÉ 

ROSÉ • Finca Nueva • Spain  11 / 40 

SPARKLING ROSÉ • Isotta Manzoni • Veneto, Italy 11 / 40 

 

WHITE 

PINOT GRIGIO • Via Vento • Veneto, Italy  10 / 36 

SICILIA • Donnafugata • Sicily, Italy  14 / 44 

RIESLING • Leonard Kreusch • Mosel, Germany  10 / 36 

VINHO VERDE • Cazas Novas • Minho, Portugal 13 /48 

SAUVIGNON BLANC • Kings Estate • Oregon  12 / 44 

FALANGHINA • Villa Matilde • Campania, Italy  13 / 48 

CHARDONNAY • Steele • Lake County, California  13 / 48 

CHARDONNAY • Ramey • Russian River Valley, California  95 

CHARDONNAY• La Cote Blanche• Macon-Villages, Burgundy 50 

 

RED 

PINOT NOIR • Battle Creek Cellars • Oregon  15 / 50 

RED BLEND • Rhiannon • Piedmont, California  13 / 46 

TEMPRANILLO • Tandem • Rioja, Spain  13 / 46 

MALBEC • Black Cabra • Mendoza, Argentina  11 / 40 

NERO D’ AVOLA  • Purato • Sicily, Italy  14 / 48 

COTE DU RHONE• Les Dauphins • Rhone Valley, France 13 /48 

CABERNET SAUVIGNON• Joel Gott• Paso Robles, CA  15/55 

PINOT NOIR • Inscription • Willamette Valley, Oregon  60 

BORDEAUX • Chateau Aimee • Medoc, France  70 

CABERNET/SYRAH • J. Lohr • Paso Robles, California  85 
 

 

 

  libations 
creative cocktails 

DIGITAL DASHI • Vodka • Dry Vermouth • Olive Juice • Dashi 13 ** 

PAGAR O PATO • Cachaca • Sweet Vermouth • Dry Vermouth • Lime 14 

WHAT’S UP DOC • Vodka • Carrot Juice • Ginger Turmeric Shrub • Cointreau • Lemon 14 

MIDNIGHT STARGAZER • Butterfly Pea Rye • Honey Lavender Syrup • Ginger • Lemon 14 

RECEIPTS, PROOF, TIMELINE, SCREENSHOTS • Tequila • Mezcal • Grapefruit • Cilantro • Lime • Agave 14 

VIOLET, YOU’RE TURNING VIOLET • Coconut Rum • Crème De Violet • Blueberry • Jalapeno • Ginger beer 13 

THIRST TRAP • Gin • Lemon • Pineapple • Lime • Orgeat • Sage • Chambord 13 

EL PEPINO • Tequila • Cucumber Peppercorn Juice • Lemon • Lime • Basil 13 

WORD ON THE STREET • Gin • Cointreau • Dragon Fruit • Lemon 14 

CHERRY BOMB • Bourbon • Amaretto • Cherry Bitters • Smoked 16 

spirit-free 
 

Carrot Ginger   8 

Carrot Juice • Ginger Turmeric Syrup  

Lemon 

Cucumber Sour 8 

 Cucumber Juice • Lemon • Lime • Basil   

Dragon Fruit 8 

Dragon Fruit Juice • Lemon • Ginger Beer 

Ana Palmer 8 

Butterfly Pea Tea • Lemon  

Honey Lavender Syrup 

beer 
 

SEASONAL ROTATOR MP 

TROEGS ROTATOR MP 

TROEGS PERPETUAL 7 

DOGFISH HEAD 60 MIN IPA  7 

ST. BONIFACE PALE ALE 7 

CORONA 6 

MILLER LITE 4 

YUENGLING LAGER 4 

Owner: Jessica Ayala 
Executive Chef/Owner: Rob Ayala 
 

spritz & sangrias 
 

SPRITZ 

Classic 12 

Aperol • Lemon • Prosecco 

Sweet   12 

Chambord • Pineapple • Prosecco 

Bitter 12 

Fernet • Lime • Cola • Prosecco 

Smokey 12 

Mezcal • Orange • Prosecco 

SANGRIA 

White   11 

Melon • Triple Sec • Sweet White Wine 

Red 11 

Blackberry • Brandy • Sweet Red Wine 

 

 

cafe 
LONELY MONK COFFEE 3 

Regular • Decaf 

ESPRESSO  4 

CAPPUCCINO  5 

LATTE  5 

NUMI ORGANIC TEAS  3 

Earl Grey • Chamomile • Chai • Jasmine Green 

FRESH SQUEEZED LEMONADE   4 

UNSWEETENED ICED TEA  3 

SAN PELLEGRINO  6 

ACQUA PANNA  6 

 

 

 

flights 
 

Mimosa   40 

Bottle of Prosecco with your choice of four juices:  

Orange • Pineapple • White Cranberry 

Featured 

Spritz 22 

Classic • Sweet • Bitter • Smokey 

brunch cocktails 
Espress Yourself 12 

Drambuie • Vanilla Vodka • Espresso 
Coffee liquor • Cold Foam 

 
Punch Drunk Love 12 

White Rum • Pineapple • Strawberry  
Lime • OJ • Grenadine Float 

 
Breakfast on the Rocks 12 

Whiskey • Bailey’s • Butternut Schnapps 
Bacon  

 
Bloody Mary’s 12 

Classic • Old Bay • Spicy • Bloody Maria 
 


