
 

 
 
 
 
 
 
 

 
 
 

Wines by the glass 
 
 
Champagne 

Laurent-Perrier Brut  
 
White 

Gavi 2022, La Scolca, Italy 
Albariño 2022, Pazo Señorans, Spain 
Sancerre 2024, Pascal Jolivet, France 
Pinot Grigio "Dessemis" 2022, Italy 
Chardonnay 2023, Far Niente, USA 
Puligny-Montrachet 2023, Louis Latour, France  
 
Rosé  

Symphonie 2023, Maison Sainte Marguerite, France 

 
Red 

Chianti 2022, Barone Ricasoli, Italy 
Zinfandel 2023, Seghesio, USA 
St. Laurent Reserve 2020, Schloss Goberburg, Austria 
Merlot "3 Palms" 2016, Duckhorn, USA                                                                         
Rioja Grand Reserva “Viña Arana” 2016, La Rioja Alta, Spain 
Amarone Classico Riserva “Ca’Florian” 2015, Tommasi, Italy 
 
Sweet 

Sauternes "Carmes de Rieussec" 2019, Château Rieussec, France 
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Cocktails 
 

$18 
 

RUSTED VALOR 
Rare rum, orange liqueur, coffee tincture, amarena syrup 

 
PARADISE MULE 

Vodka, mango nectar, fresh lime juice, ginger beer 
 

BITTERS OF OAXACA 
Mezcal, Campari, sweet vermouth 

 
DUSKY DAIQUIRI 

Spiced rum, fresh lime juice, sugar cane syrup 
 

CRISTAL TONIC 
Gin, Italicus, tonic water 

 
BURNING MARACUYA MARGARITA 

Tequila blanco, passion fruit liqueur, fresh lime, agave, jalapeno tincture 
 

UPSTAIRS VESPER 
Gin, vodka, Cocchi Americano, lemon peel 

 
ROUGE ROYALE 

Blackberry liqueur, fresh lemon juice, sugar cane syrup, Champagne 
 

 


