
1.
C O C K T A I L S

Alcohol-Free Cocktails
SPA DAY |  12
Elderflower, Cucumber, Mint, 
Leitz Non-Alcoholic Sparkling Wine
Relax. You deserve it.
*Have with St. Germain (Alcohol) for $18 

CRIMSON MASK |  12
Lyre’s Gin Alternative, 
Raspberry and Hibiscus Syrup, Lemon
Just like the Clover Club, but you can drive the
hommies home after a couple of these.

House Classics
DIRTY, BUT NOT DIRTY MARTINI |  18
Olive and Olive Oil Infused Grey Goose Vodka
& Bombay Sapphire, Whisper of Vermouth,
Saline, Olives
It’s not a dirty martini. It’s play on a dirty martini.  
Have fun, live a little.

RESERVE OLD FASHIONED |  32
Russell’s Reserve Private Barrel Bourbon,
Demerara, Bitters, Citrus

CLOVER CLUB |  18
Watershed Distillery Four Peel Gin,
Raspberry and Hibiscus Syrup, Lemon

PASSION STAR MARTINI |  18
OYO Honey Vanilla Bean Vodka,
Passionfruit, Lime, Bubbles
This is us giving you permission to call it what it really is.

Spritz and Bratz
Bubbles, Bitters, and All Things Patio Season

ROSÉ ROYAL |  18
Rosé, Grey Goose La Poire, Aperol, 
Peach Boba, Lemon
It’s a big ole goblet of fun.

PINK POLO CLUB |  18
Mirabeau Dry Rosé Gin, 
St-Germain Elderflower Liqueur, 
Cucumber, Sorrel, Lemon, Mint
I heard that there's a special place where boys and
girls can all be queens every single day

PICCOLO SPRITZ |  18
Bianco Vermouth, Bitter Bianca,
Grapefruit Syrup, Italicus, Prosecco 
May the future be as bright as the bridge burning
behind you.

SAKURA NEGRONI |  18
Roku Gin, Cherry Blossom, 
Select Aperitivo, Eldest Daughter
Vermouth, Madeira, Nigori Sake
A bright and fruity take on the traditional Negroni.

LYCHEE SOUR |  18
Banhez Mezcal, Control C Pisco, 
Bordiga Bianco, Lychee
What’s on the other side of love? Dunno. But I do
know this is worth holding on to.

BANANA DAIQUIRI |  18
Private Barrel-Aged Novo Fogo Cachaça,
Green River Kentucky Wheated Bourbon, 
Banana Oleo, Lime, Burlesque Bitters
Did you know that a banana tree isn’t really a tree...

HERCULES SLING |  18
Norden Strawberry Rhubarb Aquavit,
Plymouth Sloe Gin, Bénédictine, 
Cherry, Pineapple, Lime
Our play on the classic, Singapore Sling.

DON’T PEACH ABOUT IT |  18
Patrón Reposado Tequila, Ilegal Mezcal,
Cold Brew Peach Tea, Lemon,
 Verjus, Honey
Simple pleasures with a bit of intrigue.

Sours and Long Drinks
Bright and Playful Cocktails That Keep You Coming Back For More

Punch and Judy
Milk Punches and Spirit Forward Cocktails. Judy, Judy, Judy...

STRAWBERRY BADDIE |  18
Haku Vodka, House Strawberry Cordial,
Dolin Chambéryzette Strawberry Aperitif,
White Chocolate Foam
Mess around and find out.

MARIGOLD SHERBERT |  18
Tres Generaciones Tequila Reposado,
Marigold, Grand Marnier, Contratto Aperitif,
Licor 43, Arak, Grapefruit, Oat Milk
We swear there is alcohol in this. 

LAS DUNAS |  18
Volcan De Mi Tierra Blanco Tequila, Cynar,
Dry Vermouth, 
St-Germain Elderflower Liqueur
Plays like a Tequila Manhattan, but playfully.

NICK AT NIGHT |  18
Brown Butter Infused Knob Creek Bourbon,
Campari, Coffee Amaro Blend
Bourbon forward with a hint of this and that.



COST
GL/BT
17/ 68
23/ 92
20/ 80

Sake

Nigori: Tozai “Snow Maiden” ....................................................................................................................
Junmai Daiginjo: Konteki “Pearls of Simplicity” .....................................................................
Yamahai Junmaishu:  Suginishiki “Tamasakae” ......................................................................

Wine

SPARKLING
Prosecco: Cantine Vitevis Prosecco Romeo Extra Dry Glera {Veneto, IT} NV...
Classic Stunner: Schramsberg “Mirabelle” Blanc de Blancs Chardonnay
{North Coast, CA} NV..........................................................................................................................................
Champagne: Veuve Clicquot, Yellow Label Chardonnay, Pinot Noir, Pinot
Meunier {Reims, FR} NV.................................................................................................................................. 

SKIN CONTACT
Rosé: Mirabeau “Forever Summer” Syrah, Cinsault {Provence, FR} 2025.............
Orange: Domaine Bechtold “Nef des Folles” Pinot Gris {Alsace, FR} 2023.........

WHITE
Summer Grüner: Barbara Öhlzelt Grüner Veltliner {Kamptal, AT} 2025.................
Light and Easy: Stella Pinot Grigio {Veneto, IT} 2025............................................................. 
Touch of Sweetness: Clean Slate Riesling {Mosel, DE} 2024.............................................
NZ Sauv Blanc: Nobilo Sauvignon Blanc {Marlborough, NZ} 2024.............................
Soft Sauv Blanc: Rombauer Sauvignon Blanc {California} 2024...................................
Burgundy’s Other White: Bernard Defaix Aligote {Burgundy, FR} 2023................
West Coast Chardonnay: J. Vineyards Chardonnay {California} 2023......................
Rotating White: Please ask your server what’s special today.....................................

RED
Rhône Blend: Bonpas Grenache, Syrah, Carignan {Côtes du Rhône} 2024..........
Juicy Pinot: Bravium, Anderson Valley Pinot Noir {Mendocino, CA} 2023...........
Willamette Pinot: Lingua Franca, “The Plow” {Eola-Amity Hills, OR} 2022.........
House Pinot Noir: Cantina Gambellara Pinot Noir {Veneto, IT} 2023.........................
Italian Grotto:  La Faggeta Chianti Classico Sangiovese {Puglia, IT} 2023...........
Bold Blend: Unshackled Zinfandel, Malbec, Syrah {California} 2023..........................
Cali Cab:  Martis Cabernet Sauvignon {Alexander Valley, CA} 2023............................
Rotating Red: Please ask your server what’s special today..........................................

NON-ALCOHOLIC WINE
Sparkling Rosé: Domaine EdeM N.0 ROSAE................................................................................
Sparkling White: Leitz “Eins Zwei Zero” Sparkling Riesling..........................................
White: Faux Wine Melange Blanc .......................................................................................................
Red: Faux Wine Melange Rouge ..........................................................................................................

17 / NA

25 / 100

30 / 120

16 / 64
16 / 64

17 / 68
16 / NA
16 / 64
17 / NA 
20/ 80
18 / 72
20/ 80
16 / 64

17 / 68
25 / 100
30 / 120
16 / 64
16 / 64
22 / 88
25 / 100
16 / 64

GL/BT
12/ 48
12/ 48
12/ 48
12/ 48

2.
W I N E  +  S A K E

B Y  T H E  G L A S S



 

SPARKLING
Laurent-Perrier, Demi Sec {Champagne, FR} 2023(375ml)..................................................
Bisol “Crede” Prosecco Superiore DOC Glera {Veneto, IT} NV..........................................
Domaine Le Fracteur, Vouvray Extra Brut Chenin Blanc {Loire, FR} NV..................
Ruinart Brut Blanc de Blancs  Chardonnay {Reims, FR} NV...............................................
Vilmart & Cie 1er Cru Coeur De Cuvée Brut Chardonnay, Pinot Noir
{Champagne, FR} 2016......................................................................................................................................
Egly-Ouriet Grand Cru Pinot Noir, Chardonnay {Champagne, FR} NV....................
H. Goutorbe “Special Club” Grand Cru Pinot Noir, Chardonnay [Champagne, FR}
2012...................................................................................................................................................................................
Dom Perignon Pinot Noir, Chardonnay {Champagne, FR} 2015....................................
Parés Baltà Pink Cava Macabeu, Grenache, Parellada {Cava, ES} NV.......................
Lahèrte Frères "Les Beaudiers", Rosé de Saignée Extra Brut
Pinot Meunier {Champagne, FR} NV.....................................................................................................

ROSÉ, WHITE, AND YELLOW
Rosé: Martha Stoumen “Post Flirtation” Blend {California} 2025...................................
White: Occhipiniti “SP68” Bianco Zibibbo, Albanello {Sicily, IT} 2024.........................
White: J.B. Becker Eltviller Kabinett Trocken Riesling {Rheingau, DE} 2023......
White: Pietracupa Fiano {Campania, IT} 2022.................................................................................
White: Domaine du Nozay, Sancerre Sauvignon Blanc {Loire, FR} 2024................
White: Elena Walch “Vigna Kastelaz” Gewürztraminer {Alto-Adige, IT} 2022.....
White: Nicolas Joly “Les Vieux Clos” Chenin Blanc {Loire Valley, FR} 2022............
White: Vazquez “A Teixa” Albarino, Godello, Treixadura {Ribeiro, ES} 2020............
White: Christian Tschida “Himmel Auf Erden” Blend {Burgenland, AU} 2021....
White: Béru, Chablis “Orangerie” Chardonnay {Burgundy, FR} 2022........................
White: Sea Smoke, Monopole Chardonnay {Sta. Rita Hills, CA} 2022............................
Yellow: Domaine Tissot, “Sous Voile” Savagnin  {Jura, FR} 2018......................................

RED
Château du Moulin-à-Vent Gamay {Beaujolais, FR} 2022....................................................
Tue-Bouef Pineau d’Aunis {VDF, FR} 2024........................................................................................
Domaine Meix Foulot, Mercurey 1er Cru Pinot Noir {Burgundy, FR} 2018 .............
Follin-Arbelet, Corton Bressandes Grand Cru Pinot Noir {Burgundy, FR} 2017
Domaine de la Romanée-Conti, Vosne Romanée 1er Cru Cuveé Duvault
Blochet Pinot Noir {Burgundy, FR} 2022...............................................................................................
Bergström, “Le Pré du Col Vineyard” Pinot Noir {Ribbon Ridge, OR} 2020.........
Scar of the Sea “SLO Coast” Pinot Noir {Central Coast, CA} 2024..................................
Anthill Farms, Holder Vineyard Pinot Noir {Sonoma, CA} 2022.......................................
Santuvario XIX Nebbiolo, Croatina, Uva Rara, {Piedmont, IT} 2019................................
Marco Ferrari, Rosso di Valtellina Nebbiolo {Lombardy, IT} 2024.................................
Bussola, Amarone della Valpolicella Classico Riserva Corvina, Corvinone,
Rondinella, Molinara {Veneto, IT} 2013...................................................................................................
GAJA, Barbaresco Nebbiolo {Piedmont, IT} 2020........................................................................
Beaurenard, “Le Boisrenard” Châteauneuf du Pape Blend {Rhone, FR} 2022.
Kongsgaard Syrah {Napa Valley, CA} 2023........................................................................................
Biondi-Santi, Brunello Di Montalcino, Tenuta Greppo Riserva DOCG
Sangiovese {Tuscany, IT} 2016........................................................................................................................
López de Heredia "Viña Tondonia" Reserva Tempranillo {Rioja, ES} 2012..............  
Veronica Ortega “VO” Mencía {Bierzo, ES} 2021...........................................................................
Clos Rougeard,  "Les Poyeux" Cabernet Franc {Saumur-Champigny, FR} 2017
Inconnu “Alaric” Cabernet Sauvignon {Russian River, CA} 2018.......................................
Duckhorn Vineyards “Rutherford” Cabernet Sauvignon {Napa Valley, CA} 2022
Orin Swift “Papillon” Bordeaux Blend {Napa, CA} 2022.........................................................
Chimney Rock, Stags Leap Cabernet Sauvignon {Napa Valley, CA} 2023...............
Double Diamond Cabernet Sauvignon {Oakville, CA} 2022.................................................
Dominus, Napanook Vineyard Cabernet Sauvignon {Napa Valley, CA} 2021.......

COST
60
90
80
160

180
160

180
400
80

140

60
70
80
70
90
90
110
90
80
120
180
100

90
80
120
220

2000
160
90
100
90
80

240
500
190
400

680
120
80
380
100
180
200
220
180
400

3.
W I N E

B Y  T H E  B O T T L E

https://leonandsonwine.com/collections/all?filter.p.m.custom.grapes=Albarino
https://leonandsonwine.com/collections/all?filter.p.m.custom.grapes=Godello
https://leonandsonwine.com/collections/all?filter.p.m.custom.grapes=Treixadura
https://www.vivino.com/wineries/bergstrom


Beer and Cider

ON DRAUGHT
Sapporo Premium Lager, Hokkaido, JP................................................................................................
Connie 6 IPA, Columbus, OH..........................................................................................................................
Moody Tongue Orange Blossom Blonde, Chicago, IL.............................................................

BOTTLES AND CANS
Brasserie “Meteor” Pilsner, France 12oz..............................................................................................
Kiuchi Brewery Hitachino “White Nest” Spiced Wheat Ale, Japan 12oz...............
Rodenbach Grand Cru, Belgium 330ml...............................................................................................
Wolf’s Ridge “614” Lager, Ohio 12oz.........................................................................................................
Bitburger “Drive” Alcohol-Free, Germany 330ml.........................................................................
Au Baron “Cuvee de Jonquilles” Saison, France 750ml......................................................
Coniston “Bluebird” Bitter, England 500ml......................................................................................
Ritterguts Gose, Germany 500ml...........................................................................................................
Little Fish “Appalachian Spontaneous Ale”, Ohio 500ml................................................. 
Aval “Gold” Cider, France..............................................................................................................................

COST
11
11
11

9
14
13
9
9
30
18
15
30
9

4.
 B E E R

Please scan QR code for a full list of 
reserve + house spirits options.
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