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BEER 
 

RADLER GRAPEFRUIT; Stiegl, Austria | 12 
 

DOMESTIC PILSNER; Scrimshaw, North Coast, Fort Bragg, CA | 9 
 

ITALIAN PILSNER; Skyduster, LA | 10 
 

SUPER-DRY LAGER; Skyduster, LA | 10 
 

MEXICAN-STYLE LAGER; Bad Hombre, Boomtown Brewery, LA | 9 
 

GOLDBRÄU LAGER; Stiegl, Austria | 12 
 

MALT & WHEAT ESTRELLA; Damm Inedit, Spain | 12 
 

WEST COAST IPA; Pacific Magic, North Coast, Fort Bragg, CA | 9 
 

BLOND ALE; Chimay Cent Cinquante. Belgium | 20  
 

NON-ALCOHOLIC MALT; Bitburger, Germany | 9 
 

 
 

WINE, BY THE GLASS 
 
 

NON-ALCOHOLIC; PRIMA PAVÉ, Blanc de Blancs OR Rosé, IT  NV | 20 
 

PROSECCO; SORGENTE Brut, Friuli-Venezia-Giulia, IT  NV   
 

BRUT CHAMPAGNE; PHILIPPONNAT, ‘Réserve Pérpetuelle’, Aÿ, FR NV | 33 
 

ROSÉ; BY. OTT, Côtes de Provence AOC, FR ’25 | 21 
 

PINOT GRIS/PINOT BLANC; LUCY, ‘Pico Blanco’, Monterey, CA ’24 | 20 
 

SAUVIGNON; LIVIO FELLUGA, Friuli-Venezia Giulia, IT’ 24 | 23 
 

CHARDONNAY; PRIDE MOUNTAIN VINEYARDS, Napa Valley, CA ‘24 | 23 

 
GRENACHE; PAUL LATO, ‘Bien Nacid0 Vyd’, Santa Maria Valley, CA ’19 | 26 

 
 

CABERNET SAUVIGNON; PARADIGM, Oakville, Napa Valley, CA ’21 | 28 
 

 
 

Bottle List, Page Forward  

 



COCKTAILS 
 

 

THE BROWN DERBY | 18 

Bourbon | Grapefruit | Honey Ginger  

 

BUBBLEGUM & ABSINTHE | 18 

Vodka | Crème de Banana | Raspberry | 

Blueberry Liqueur | Absinthe Spritz  

 

TAKE ME TO THE SUN | 18 

Silver Rum | Pineapple | Orange | Aperol | Campari |  

Pimiento Dram 

 

SUMMER IN CAPRI | 20 

Limoncello | Coconut Cream | Pomme Verte Liqueur |  

Lemon | Honey | Egg White  

 

SUNSET TO SUNRISE | 18 

Mezcal | Crème de Noyaux | Passionfruit Syrup |  

Pineapple | Aztec Chocolate Bitters 

 

PRICKLY PEAR MARGARITA | 18 

Tequila Blanco | Lime | Lemon | Prickly Pear Syrup |  

Agave | Sparkling Prickly Pear & Orange  

 

1 IF BY LAND, 2 IF BY SA KE | 18 

Gin | Sake | Peach | Yuzu Liqueur | 

Sparkling Yuzu & Lime | Furikake 

 

LE SPA ELIXIR | 16 

Vodka | Cucumber | Basil Tincture | Lime Juice | Club Soda  

 

INFINITY PALOMA | 16 

Tequila Blanco | Lime Juice | Serrano Chile | 

 Grapefruit Bitters | Sparkling Grapefruit 
 

*Please NO SUBSTITUIONS  

*Consuming raw or undercooked meats, poultry, seafood, shellfish, EGGS, or sous-vide prepared items may increase your 
risk of foodborne illness.  Our food and beverage are carefully prepared in a kitchen that contains nuts, dairy, shellfish, soy 

and wheat.  

 



1ST COURSES 

 

REGIIS OVA CAVIAR (gf) | 200 

Royal Ossetra | Egg Yolk | Shallots |  

Crème Fraiche | Chives | Buckwheat Blinis  

 

PARKER HOUSE | 10  

House Made Milk Bread | Honey Butter |  

Celery Salt and Fennel Pollen | Espelette Butter 

 
‘CELERY VICTOR’ CAESAR (gf, avail) | 16  

Honey Dark Rye Crouton | White Anchovy |  

Cherry Tomatoes | Parmesan | Caesar Dressing 

 

CHICKEN À LA KIEV | 25  
Dark and White Meat Croquette | French Compound Butter | 

Sauce Suprême 
 

HAMACHI CRUDO (gf) | 29 
Shoyu and Lime Marinade | Brown Butter | Miso Aioli|  

Pernod-Compressed Cucumber | Toasted Almonds | Grape |  
Ginger Shallot Vinaigrette 

  
GIRL & DUG WILD GREENS (veg, gf) | 18   

Toasted Pine Nut | Vine-Ripened Cherry Tomatoes | Mushroom |  
 Sunflower and Pumpkin Seed | Parmesan Cheese |   

Yuzu Ginger Vinaigrette 
 
 

CHICKEN WALDORF (gf) | 29 
Mary’s Organic Chicken | Celery | Fennel | Crème Fraîche |  

Assorted Fines Herbes | Red Grapes | Champagne Gelée  
 

 

DIVER SCALLOP AGUACHILE (gf) | 29  
Pomegranate | Citrus | Serrano Chile | Sesame | Pickled Cucumber   

 

 

STEAK TARTARE (gf) | 33 

Hand-Cut USDA Prime | Shallots | Dijon Mustard |  

Ginger Scallion Relish | Chino Valley Ranch Egg Yolk | Crispy Rice 



MAIN COURSES 
 

 
DUCK À L’ORANGE  | 62  

Miso & Black Garlic Roasted Breast |   
Quenelle of Duck Liver Mousse | Macerated Berries |  

Local Bee Pollen | Seasonal Citrus Glaze | Confit Croquette 
 

 
BEEF WELLINGTON (gf) | 52  

Beet Variation | Romanesco | Frisée | 
 Sauce Au Poivre 

 
 

MARY’S CHICKEN…POT PIE | 37 
Soy-Marinated Cubed Breast | Baby Carrots |  
Trio of Onion | Seasonal Mushroom | Herbs |  

Puff Pastry 
 
 

KING OF SCOTLAND SALMON (gf) | 48 
Forbidden Rice | Bacon-Braised Swiss Chard |  

Cream-less Corn Succotash | Caviar Beurre Blanc 
 
 

CELERIAC ROOT STEAK (v, gf) | 31  
Duo of Curried Lentil | Sous Vide Chili Marinade |  

Grilled Baby Leeks  
 

ROASTED COLORADO LAMB SADDLE | 49  
Seasonal Vegetable | Potatoes Au Gratin |  

Mint Fluid Gel 
 

SALT-BAKED DOVER SOLE VERONIQUE  
 (FOR TWO) | MP 

Whole Roasted Spanish | Herbed-Fumé Beurre Blanc | 
Pickled Red Grape | Pommes Purée 

 
 



WINE LIST 

 

SPARKLING 

 

NA Blanc de Blancs; PRIMA PAVÉ, Blanc de Blancs OR ROSÉ, IT NV           80 

Prosecco; SORGENTE Brut, Friuli-Venezia-Giulia, IT  NV             80 

Tête de Cuvée; L’ERMITAGE by Roederer, Anderson Valley, CA ’19           175 

Blanc de Blancs Champagne; BILLECART-SALMON, Reims, FR  NV        550  

Blanc de Blancs Champagne; PERRIER-JOUËT, ‘Belle Epoque’, FR ’06    817 

Brut Champagne; KRUG, 170TH Grand Cuvée, Reims, FR  NV             555 

Brut Champagne; DOM PÉRIGNON, Épernay, FR Millésimé ’12          650 

Brut Champagne; CRISTAL, Louis Roederer, Reims, FR '14              777 

Brut Champagne; POL ROGER, ‘Sir Winston Churchill’, FR ’04        1,295 

Rosé Champagne; DEUTZ Brut, Reims, FR  NV                   144 

Rosé Champagne; RUINART Brut, Reims, FR  NV                   212 

Rosé Champagne; BOLLINGER Brut, Aÿ, FR  NV                  295 

Franciacorta Rosé; FERGHETTINA Brut, Lombardy, IT ‘19                  149    

 

 

ROSÉ 

            

Côtes de Provence AOC; BY. OTT, Domaines OTT, FR ’25            84 

Côtes de Provence AOC; CHÂTEAU D’ESCLANS ‘Les Clans’, FR ’21             265   

Vin de France; ÉTOILE, Provence, FR ’21                     365 

 

 

SWEET WINE (3OZ) 

 

White Blend; FAR NIENTE, ‘Dolce’, Napa Valley, CA ’16                     40 

Tokaji Aszú; CHÂTEAU PAJZOS, ‘5 Puttonyos’, HU ‘ 16            25 

Porto Ruby; BIN 27, Douro, PT               18 

Porto; SANDEMAN, 20 YR Tawny, Douro, PT              35 

Porto; DOW’S, 1994 VINTAGE, Douro, PT              75 

Porto; TAYLOR FLADGATE, ‘Golden Age’, 50 YR Tawny, Douro, PT          125 

 

 



WHITE 

 

Aligoté; DOM. JEAN-CLAUDE RAMONET, Côte Châlonnaise, FR ’21              120 

Vermentino; REEVE, Sonoma Coast, CA ’23              88 

Albariño; PAZO de BARRANTES, Gran Vino, Rías Baixas, ES ’22           135 

Alvarinho; CONSTANTINO RAMOS, Afluente, Monção e Melgaço, PT ’22      94 

Pinot Gris/Pinot Blanc; LUCY by PISONI, Monterey, CA ’24            80 

Sauvignon Blanc; LIVIO FELLUGA, Friuli-Venezia Giulia, IT ’24             88 

Sauvignon Blanc; CLOUDY BAY, Marlborough, NZ ’25             96 

Pouilly-Fumé; LADOUCETTE, Loire Valley, FR ’23             110 

Sancerre; COMTE LAFOND, Grand Cuvée, Loire Valley, FR ’23           159 

Riesling; ALZINGER, Smaragd, Wachau, AT ’15             135  

Friulano; LIVIO FELLUGA, ‘SIGAR, Friuli-Venezia Giulia, IT ’20          140 

Savennières; FAMILLE JOLY, ‘Les Vieux Clos’, Loire Valley, FR ‘21                165 

Gewürztraminer; CALENDRELLI, ‘Halleck, Russian River, CA ’23             90 

Chablis; RÉGNARD, Grand Régnard, Burgundy, FR ’24           136 

Chablis; DOM. CHRISTAIN MOREAU, 1ER Cru ‘Vaillon’, FR '23                   165 

Chablis; DOM. RAVENEAU, 1ER Cru Montée de Tonnerre, FR ‘12       1,295 

Burgundy; LOUIS LATOUR, ‘En Paradis’, Pouilly-Vinzelles, FR ’19          100 

Burgundy; OLIVIER LEFLAIVE, Montagny 1ER Cru, Châlonnaise, FR ’20     145 

Burgundy; ETIENNE SAUZET, ‘Jardin du Calvaire’, Hautes-Côtes, FR ’22    150 

Burgundy; M. NIELLON, Chassagne-Montrachet 1ER ‘Champgains’, FR ‘19  375 

Burgundy; DOM. PRIEUR, Puligny-Montrachet 1ER ‘Combettes’, FR ’20       555 

Pouilly-Fuissé; CHÂTEAU-FUISSÉ, ‘Le Clos’ Monopole, Loire, FR ’22           214 

Chardonnay; PRIDE MOUNTAIN, Napa Valley, CA ’24                 88 

Chardonnay; MOUNT EDEN, Santa Cruz Mountains, CA ’21            135  

Chardonnay; KONGSGAARD, Napa Valley, CA ’19            280 

 

RED 

 

Beaujolais Cru; RÉGNARD, ‘Fleurie’, Burgundy, FR ’22             80 

Pinot Noir; SOJOURN CELLARS, Petaluma Gap, Sonoma, CA ’21           136 

Pinot Noir; OUR LADY OF GUADALUPE, Santa Rita Hills, CA ’23                  155 

Pinot Noir; SUMMER DREAMS, ‘Stargazing’, Sonoma Coast, CA ’23           172 

Gevrey-Chambertin; ESMONIN, ‘Les Jouises VV’, Burgundy, FR ’23           132  

Vosne-Romanée; MONGEARD-MUGNERET, Côte de Nuits, FR ’23          360 

Burgundy Grand Cru; FAIVELEY, Latricières-Chambertin, FR ’16          732 

Burgundy Grand Cru; RENE LECLERC, Griotte-Chambertin, FR ’17           600 



Cabernet Franc; ADELAIDA ‘Viking Vyd’, Paso Robles, CA ‘20                  149  

Cabernet Franc; CALADAN, Napa Valley, CA ’18              477 

Merlot; PRIDE MOUNTAIN, Napa/Sonoma County, CA ’21                           138  

Mediterranean Blend; CHÂTEAU MUSAR, Bekka Valley, LE ’00                   316 

Grenache/Syrah; DEPT. 66, ‘Painted Scars’, Côtes Catalanes, FR ’21          100  

Grenache; PAUL LATO, ‘Ora et Labora, ‘Bien Nacido Vyd’, SMV, CA ’19        100 

Châteauneuf-du-Pape; DOM. BEAURENARD, ‘Le Boisrenard’, FR, ‘19       268 

Chateauneuf-du-Pape; CHÂTEAU DE BEAUCASTEL, ‘Rouge’, FR ’23         320 

Châteauneuf-du-Pape; CLOS ST. JEAN, ‘Deus Ex Machina’, FR ’19          425 

Syrah; DuMOL, ‘Wild Mountainside’, Russian River Valley, CA ’22                   120 

Syrah; ADELAIDA, ’Viking Vineyard’, Paso Robles, CA ’18            165 

Côte-Rotie; CHRISTOPHE SEMASKA, ‘Chàteau Montlys’, Rhône, FR ’20      160 

Côte-Rotie; ALBAN ESTATE, ‘Reva’, Edna Valley, CA ’18           260 

Shiraz; HICKINBOTHAM, ‘Brooks Road, McLaren Vale, AU ’19          185 

Hermitage; DELAS, ‘Les Bessards’, Northern Rhône, FR ’15           660 

Tempranillo; NUMANTHIA, Toro DO, ES ’19            172 

Brunello di Montalcino; CORTE PAVONE, Tuscany, IT ’17           175  

Brunello di Montalcino Riserva DOCG; LA MAGIA, Tuscany, IT ’16        252  

Barolo DOCG; PIO CESARE, Piedmont, IT ’13            160 

Bordeaux Blend; DAOU, ‘Soul of a Lion’, Paso Robles, CA ’19           380 

Bordeaux; CH. LÉOVILLE BARTON, 2nd GC Classé, Saint-Julien, FR ’05       555 

Cabernet Sauvignon; SINEGAL ESTATE, St. Helena, Napa, CA ’21          140 

Cabernet Sauvignon; LARKMEAD, Napa Valley, CA ‘21                            165 

Cabernet Sauvignon; PARADIGM, Oakville, CA ‘21                          170  

Cabernet Sauvignon; MT. BRAVE, Mount Veeder, CA ’19           260 

Cabernet Sauvignon; HEITZ CELLAR, ‘Trailside Vineyard’, Napa, CA ’18   325 

Cabernet Sauvignon; DOMINUS, Yountville, Napa, CA ’06           495 

Cabernet Sauvignon; FORTUNATE SON, ‘Warrior’, Napa, CA ’22          777  

Amarone; MARCHESI BISCARDO; Valpolicella, IT ’18            165 

Zinfandel Blend; RIDGE, ‘Geyserville’, Sonoma County, CA ’20                      130  

Zinfandel; A. RAFANELLI, Dry Creek Valley, Sonoma, CA ’23           144 

Zinfandel; STORYBOOK MOUNTAIN, Estate Reserve, Napa, CA ’16          250 

 

 

 

Corkage is 40 per bottle 



 SCOTCH 

Laphroaig 10 YR   22 

Macallan 12 YR   28 

Lagavulin 16 YR   33 

Highland Park 18 YR  55 

Aberfeldy 21 YR   57 

Johnnie Walker 18 YR  48 

Johnnie Walker Blue  85 

Oban  18  YR                  65 

Macallan 18 YR   85 

Macallan 25 YR                 495 

 

BOURBON 

Angel’s Envy, Port Cask Finish 20 

Jefferson’s Ocean-Aged-At-Sea  28 

Eagle Rare 10 YR          49 

Colonel E.H. Taylor, Small Batch 60 

Blanton’s Single Barrel  83 

 

RYE / WHISKEY 

Angel’s Envy, Rum Cask Finish  28 

Whistle Pig 10 YR   25 

Whistle Pig 15 YR                 100 

Whistle Pig 18 YR                 250 

Whistle Pig 21 YR                 175 

Boss Hog X                   180 

 

COGNAC/ARMAGNAC 

Delord Bas-Armagnac 25 YR  41 

D’Ussé VSOP    32 

D’Ussé Black XO   65 

Hennessy XO   85 

Hennessy Paradis                 395 

 

JAPANESE WHISKY 

Hibiki Harmony     31  

 

 

RUM 

Ron Zacapa 23    20 

Dictador 20 YR   25 

Flor de Caña 25 YR  55 

Diplomático Ambassador     68 

 
GIN 

Gray Whale    16 

No. 3 London Dry   18 

Drumshanbo    18 

Hendrick’s   18 

Nolet’s Dry    18 

Botanist     20 

Monkey 47           20 

 

VODKA  

Belvedere 10   48 

Chopin Family Reserve   55  

 

MEZCAL/TEQUILA 

 

Bozal Pechuga    28 

Bozal Tobalá   38 

Clase Azul Durango  83 

Clase Azul Guerrero  83 

Clase Azul San Luis Potosi                 123 

Clase Azul Plata    48 

Clase Azul Reposado  68 

Clase Azul Añejo                 135 

Clase Azul Gold    93 

Don Julio 1942   68 

Komos Cristalino    48 

Komos Reposado    55 

Komos Extra Añejo                125 

Casa Dragones Reposado  65 

Casa Dragones Anejo   75 

Casa Dragones Joven                105 

Clase Azul Ultra Añejo                495 

    

 


