
 L I B A T I O N S

Martinis

7  M I L E  M A N H A T T A N
bulleit rye whiskey, amaro nonino, sweet vermouth,

bitters. 21 

D I R T Y  B L E U S  
grey goose, dry vermouth, olive brine, bleu cheese

stuffed olives. 18

Old Fashioneds

S M O K E D  O L D  F A S H I O N E D
choice of woodford bourbon or casamigos reposado,

sugar cube, bitters, smoke bubble. 20

G E T T I N G  F I G G Y  W I T H  I T
figenza mediterranean fig vodka, misunderstood ginger
whiskey, wildberry puree, mexican chocolate bitters.  20

E N V Y - O U S  O L D  F A S H I O N E D
angel’s envy bourbon, st. germain elderflower liqueur,

splash of ginger ale. 18

T H E  E M B E R  T I D E
quintaliza reposado tequila, simple syrup, mexican

chocolate bitters.  20

Mixology

B L U S H I N G  B R E E Z E
mizu lemongrass shochu, pomegranate liqueur, house

made lime simple, topped with club soda. 15

S U M M E R  N I G H T S
firefly sweet tea vodka, raspberry puree, house made

iced tea.  15

C H A N D O N  O R A N G E  S P R I T Z
 blend of sparkling wine, unique bitters, crafted with

fresh oranges macerated with dry orange peels, herbs
and spices.  18

G U N P O W D E R
drumshanbo gunpowder gin, tonic, smoked

rosemary.  16

B E N D  Y O U R  K N E E S
drumbuie, orange juice, lemon, honey infused

simple syrup.  16

C O A S T A L  G O L D
mount gay eclipse rum, st germain, pineapple juice,

cointreau. 20

J E R S E Y  S U N S E T
indigo empress gin, lemon juice, topped with

prosecco. 18

Mules

M O S C O W
belvedere vodka, house made lime simple, topped with

fever tree ginger beer.  16

K E N T U C K Y
maker’s mark whisky, house made lime simple, topped

with fever tree ginger beer. 18

M E X I C A N
don julio blanco tequila, house made lime simple, fresh
jalapeño peppers, topped with fever tree ginger beer. 18

M A N G O
misunderstood ginger whiskey, house made simple,
mango juice, topped with fever tree ginger beer. 18



Whites

Roses

Reds

C H A N D O N  B R U T  C L A S S I C
Spa r k l i n g  –  Napa  Va l l e y ,  CA

G E R A R D  B E R T R A N D  C R E M A N T
D E  L I M O U X
Spa r k l i n g  B r u t  Rose–Languedoc -Rou ss i l l o n ,  FR

M E LV I L L E
P i no t  No i r  –  S t a .  R i t a  H i l l s ,  CA

D A N I E L  R E V E R D Y  &  F I L S
Sance r re  –  Lo i re  Va l l e y ,  FR

C H A T E A U  M I N U T Y  M
Rose  –  Co tes  de  P rovence ,  FR

S T O L L E R  FA M I LY  E S T A T E
P i no t  No i r  –  W i l l ame t t e ,  OR

W I N E S  B Y  T H E  G L A S S

18

26

17

18

20

18

P A Z O  D A S  B R U X A S
A l ba r i no  –  R i a s  Ba i x a s ,  ES

15 52

S T.  S U P E R Y
Sauv i g non  B l a nc  –  Napa  Va l l e y ,  CA

16 55

M A S S I C A N
P i no t  G r i g i o  –  Sonoma ,  CA

18 65

T E  M A T A
Sauv i g non  B l a nc  –  H awke ’s  Ba y ,  NZ

17 60

B A N F I  B E L N E R O  T O S C A N A
Supe r  Tu sca n  B l e nd  –  Mon t a l c i no,  I T

20 62

65

95

A L E X A N D E R  VA L L E Y  V I N E YA R D S
Cabe r ne t  Sa u v i g non–CA

Q U I LT
Cabe r ne t  Sa u v i g non  –  Napa  Va l l e y ,  CA

24

17

90

60

P I A T E L L I  C A FAY E T E  G R A N D  R E S E R V E
Ma l bec  –  Mendoz a ,  AR

18 65

C A S T E L L O  D I  VO L P A I A  D O C G
Ch i a n t i  C l a ss i co  –  Vo l pa i a ,  Ch i a n t i ,  I T

C H A T E A U  L A  G U E R I N E R E  S T
E M I L I O N
Cabe r ne t  Fra nc /Me r l o t  –  Bo rdea u x ,  FR

18

25

65

85

A L L E G R I N I  V I L L A  D E L L A  T O R R E  
Va l po l i ce l l a  C l a ss i co  Supe r i o re  –  Vene to,  I T

24 68

60

65

F R A N C O I S  L A B E T  B O U R G O G N E
B L A N C
Cha rdonna y  –  Bu rg und y ,  FR

20

C H A L K  H I L L
Cha rdonna y–Ru ss i a n  R i ve r  Va l l e y ,  CA 16 55

C R O S S B A R N  B Y  P A U L  H O B B S
Cha rdonna y–Sonoma  Coun t y ,  CA

18 65

67

67

65

GLS BTL

S A N G R I A

S P A R K L I N G  W H I T E  P E A R  

R E D  B E R R Y

H O U S E  M A D E
GLS PITCHER

12

12

40

40



R E S E R V E  W I N E

P O R T S

B E E R

T A Y L O R  F L A D G A T E

C O C K B U R N  T AW N Y  1 0  Y E A R

A R G I A N O  T O S C A N A  I G T  S O L E N G O
Supe r  Tu sca n  –  Mon t a l c i no,  I T

48 125

C H A P P E L L E T  M O U N T A I N  C U V E E
Cabe r ne t  Sa u v i g non  –  Napa  Va l l e y ,  CA

40 130

C AY M U S
Cabe r ne t  Sa u v i g non  –  Napa  Va l l e y ,  CA

55 190

S U M M E R  D R E A M S  B Y  H U N D R E D
A C R E  S T A R G A Z I N G  
P i no t  No i r  –  Sonoma  Coa s t ,  CA

48 150

GLS BTL

H E I N E K E N  
0 . 0%

M I L L E R  L I T E
4 . 2%

M O D E L O
4 . 4%

G U I N N E S S  N I T R O  C A N
4 . 2%

D O G F I S H  6 0  M I N U T E  I P A
6%

M I C H E L O B  U LT R A
4 . 2%

S T E L L A  A R T O I S
5% 

B U D  L I G H T  
4 . 2%

K O N A  B I G  WAV E  
4 . 4%

7

8

8

9

7

9

7

8

8

3 oz BTL

18

25

65

92

Q D  VA L L A D O  L B V  15 55

T H E  M A G N U M
C O L L E C T I O N

J .  L O H R  C A B E R N E T  S A U V I G N O N

FA U S T  C A B E R N E T  S A U V I G N O N  

C O N T I N U U M  R E D  B L E N D

D U C K H O R N  M E R L O T

265

95

475

165



D I P L O M A I T C O  R I S E R VA  

E Q U I A N O

P A P A’ S  P I L A R  D A R K  2 4  Y E A R

M T  G AY  B A R B A D O S  1 7 03

S I P P I N G

Rum

C A S A  A Z U L  B L A N C O

K O M O S  R E P O S A D O  R O S A

K O M O S  A N E J O  C R I S TA L I N O

C L A S E  A Z U L  R E P O S A D O

C L A S E  A Z U L  M E ZC A L  G U E R R E R O

D O N  J U L I O  R E P O S A D O

Tequila

C H I V A S  R E G A L  1 2  Y E A R

M A C A L L A N  1 2

M A C A L L A N  1 8

G L E N M O R A N G I E  1 8  Y E A R

J O H N N I E  W A L K E R  G R E E N

J O H N N I E  W A L K E R  B L U E

G R E E N  S P O T

U N C L E  N E A R E S T  1 8 8 4

Scotch & Whiskey

E A G L E  R A R E

B A S I L  H A Y D E N

B L A N T O N ’ S

F O U R  R O S E S  S M A L L  B A T C H

N O A H ’ S  M I L L  S M A L L  B A T C H

R O W A N ’ S  C R E E K

P A P P Y  VA N  W I N K L E

Bourbon

C O U R V O I S I E R  V S

H E N N E S S Y  V S

H E N N E S S Y  X O

L A I R D ’ S  1 2  Y E A R

R E M Y  M A R T I N  V S O P

Brandy & Cognac

1 2

1 4

1 2

3 8

1 8

2 0

2 4

3 0

4 5

1 6

1 4

2 5

8 0

3 6

1 5

5 6

1 8

1 2

2 5

1 8

2 5

1 2

1 4

1 2

1 2 0

1 2

1 2

2 8

1 8

1 5



A F T E R  D I N N E R
C O C K T A I L S

E S P R E S S O  M A R T I N I
stoli vanil, mr. black cold brew coffee liqueur,
house made espresso, house made simple. 18

S P I K E D  I C E D  C A R A M E L  M A C C H I A T O  
grey goose vodka, mr. black cold brew coffee liqueur,

bailey’s irish cream & caramel drizzle. 16

P R I M E  T O D D Y
four roses yellow label bourbon, honey, hot water,

& lemon. 12

I R I S H  C O F F E E

M E X I C A N  C O F F E E

W I N D R I F T  C O F F E E

C H A I  M A R T I N I
stoli vanil, bailey’s irish cream, chai spice syrup, &

cinnamon. 16

C H O C O L A T E  M A R T I N I
stoli vanil, dorda chocolate liqueur, crème de

cacao dark, milk, & chocolate drizzle. 16

jameson, crème de menthe, & whipped
cream. 12

kahlua, whipped cream, & cinnamon. 12

bailey’s, grand marnier, & whipped cream. 14

A F T E R  D I N N E R
S I P P I N G

S A M B U C A  W H I T E

S A M B U C A  B L A C K

A M A R O  N O N I N O

C A M P A R I

M R .  B L A C K  C O L D  B R E W

B A I L E Y ’ S  I R I S H  C R E A M

K A H L U A

G O Z I O  A M A R E T T O

L I M O N C E L L O

Martinis

Coffees

On the Rocks

1 1

1 1

1 2

1 1

1 1

1 1

1 2

1 1

1 1



D E S S E R T S

L A Y E R E D  C H O C O L A T E  C A K E
chocolate mousse layers. 13

K E Y  L I M E  P I E

A F F O G A T O

R O C K S L I D E  B R O W N I E  S U N D A E

I C E  C R E A M

F R E S H  B E R R I E S  &  C R E A M

C H I P W I C H

seasonal garnishes. 14

fresh espresso, vanilla ice cream. 12

brownie topped with caramel, toasted pecans, & drizzled
caramel ganache with your choice of vanilla or chocolate ice

cream. 12

your choice of vanilla, chocolate, or rainbow sherbet. 6

fresh seasonal berries & whipped cream. 12

G U I N N E S S  F L O A T
served with vanilla ice cream. 12

vanilla ice cream layered between two house baked
chocolate chip cookies. 12

E S P R E S S O

H O T  T E A

C A P P U C C I N O

F R E S H  B R E W E D  C O F F E E

8

4

7

4

B E V E R A G E S

Mocktail’s

Soft Drinks  

In a Mug

N O - J I T O
fresh mint, housemade simple, fresh limes, & club soda. 9

S U M M E R  F E V E R
pineapple juice, passion fruit, your choice of fever-tree
sparkling grapefruit or ginger beer. 10

P E P S I

P E P S I  Z E R O

S T A R R Y

R O O T  B E E R   

4

4

4

4

C R E M E  B R U L E E
locally made, traditional vanilla custard. 12


	KOMOS REPOSADO ROSA

