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BASILICA
McQueen & The Violet Fog Brazilian gin,

lime & basil — crisp, herbaceous, and refreshing,

ROSE DAWN
Komos Rosa Reposado tequila, Aperol & lime
— bright, bittersweet, and citrus-forward.

PEARL SPRITZ

Bushido Sake, pear liqueur, pear, lime & soda

— light, fruity, and sparkling.
SLOW BURN

Tanteo jalapefio tequila, pomegranate & lime
— spicy, tart, and bold.

GOLDEN BRIZA
Basil Hayden, honey & cinnamon
— warm and smooth.

GLASSWING
Wonderbird Magnolia gin, sake & sea salt

— delicate, savory, and refined.

ON DRAFT S14

ALWAYS DARRELL

A smooth and foamy espresso martini on tap

— rich, bold, and endlessly drinkable.
PISCO SOUR

The classic South American sour, poured
perfectly every time with a silky citrus foam.

ZERO PROOF $S10

Crafted with premium non-alcoholic
spirits, fresh juices, and house flavors,
delivering the balance and complexity
of a classic cocktail-without the alcohol.

PALOMA LIBRE
Lyre's Agave Blanco, pink grapefruit, lime, black salt
— crisp and citrusy with a savory edge.

SUNSET SPRITZ

Lyre’s Italian Spritz, grapefruit, soda,
Mionetto NA Sparkling — bubbly, bittersweet,

and vibrant.
COLD & CRAFTED
On draft:
CROSSTOWN TRAFFIC $o
GHOST RIVER GRINDHOUSE $9
WISEACRE SKY DOG S9
SEASONAL $9
Bottled:
MODELO $6  MILLERLITE
SAPPORO $6  WALKER
BROTHERS
RUSURICE S el

$s
S10

WINE

SPARKLING

Mionetto - Alcohol-Removed Sparkling Prosecco - Veneto S8/ 40
Mionetto - Prosecco - Veneto  $14/ 50

Pasqua - Prosecco Rosé - Veneto S14/ 50

Kind of Wild - Cava Brut Nature - Penedés  $45

Shirakabe Gura - Mio Sparkling Sake - Japan S12/ 24
Roederer Estate - Brut - Anderson Valley S70

Veuve Clicquot - Yellow Label - Champagne ~ $125

WHITE

Saracco - Moscato d'Asti - Piedmont  $35

Dr. Loosen “Dr. L - Riesling - Mosel $12/ 40

Mendes & Symington - Alvarinho - Vinho Verde $13/ 50
La Scolca + “White Label” Gavi - Piedmont  $46
Stoneleigh - Sauvignon Blanc - Marlborough  $12 / 48
Merry Edwards - Sauvignon Blanc - Russian River Valley ~ $110
Elk Cove - Pinot Gris - Willamette Valley $12/ 44
Tommasi Lugana “Le Fornaci” - Veneto S14/ 54

Cave de Lugny - Chardonnay - Maconnais  $15/ 60
Duckhorn - Chardonnay - Napa Valley $16 / 65

Far Niente - Chardonnay - Napa Valley =~ $165

ROSE

Chateau Roch - Rosé - Provence  $12 / 42

Anne Amie Vineyards - Rosé of Pinot Noir - Willamette Valley  $13 / 50

RED

Roscato * Rosso Dolce - Lombardy S11/ 44

Gerard Bertrand - Pinot Noir - Languedoc ~ $16 / 60

Calera - Pinot Noir - Central Coast $13 / 50

Paul Hobbs - Pinot Noir - Sonoma  $100

Michele Chiarlo - Barbera d'Asti “Le Orme” - Piedmont $14/ 56
Biagio - Chianti Riserva - Tuscany $12 / 40

Monsanto - Chianti Classico Riserva - Tuscany $78
Larchago - Rioja Tempranillo - Rioja  $12 / 45

Domaine Bousquet - Malbec - Mendoza $14/ 50
Trefethen - “Dragon’s Tooth” Red Blend - Napa Valley $98
Antinori - Tignanello - Toscana IGT S425

Orin Swift - “8 Years in the Desert” - California  $100
Stroppiana - Barolo “Cesare” - Piedmont  $20 / 72

Pio Cesare - Barolo - Piedmont  $224

Frescobaldi - Brunello di Montalcino - Tuscany S150
Coopers Reed - Cabernet Sauvignon - Napa Valley S14/ 65
Louis M. Martini - Cabernet Sauvignon - Napa Valley $15/ 58
Duckhorn - Cabernet Sauvignon - Napa Valley ~ $150
Caymus - Cabernet Sauvignon - Napa Valley $200

Biale - “Royal Punishers” Petite Sirah - Napa Valley = $125

SAKE

Bushido - Ginjo Genshu - Japan S12
Crisp, bold, dry

Tozai - Night Swim - Japan S12
Light, clean, mineral

Kikusui - Perfect Snow Nigori - Japan S12

Light, clean, mineral

Tozai - Blossom of Peace - Plum Sake - Japan $12
Sweet, floral, plum

Joto - Yuzu Sake - Japan $16
Bright, citrus, refreshing

*1f you've indulged a little too much, allow us to assist in arranging safe transportation home. Your safety is always our priority.



