
COCKTAILS

H O U S E ($18)

St. George and the Dragon
st. george vodka, dragonfruit, kalani 
coconut, cappelletti aperitivo, lime

Not Being Punny
mito no kairakuen plum shochu, 
cocchi americano aperitif, shiso 

Herb Your Enthusiasm
botanist gin, mint, cucumber, 
celery, lime, soda 

The Beet Goes On
mahon gin, beet, cynar, barrow’s 
intense ginger, orange cordial

Found in Oaxaca
el tequileño blanco, sombra joven, 
white nectarine, lemon, jalapeño

Tea Thyme
rooibos infused compass box artist’s 
blend scotch, lemon, thyme, maple

Mr. Kipling
el dorado 8 rum, house blend cherry 
liqueur, amaretto, lemon, egg white

Secret Swiftie
braulio amaro, lilikoi, pineapple syrup, 
lime, tiki bitters

Golden Triangle
high west double rye, rothman 
& winter apricot, black sesame, 
tamarind, lemon

Shoots and Leaves
reyka vodka, carpano dry vermouth, 
fino sherry, pandan 

Much Ado
bay infused mahon gin, aqua vitae, 
noilly prat extra dry, charred leek

Friendship Tattoo
pasote blanco tequila, mezzodi, 
carpano antica, strawberry, sfumato

4 Tha Hottie$
los javis mezcal, five pepper shrub, 
carpano dry, pineapple syrup

Let’s Go To the Movies
popcorn & butter baby blue balcones 
old fashioned and a cola cocktail

Feuding Fathers
hamilton 86 rum, jefferson’s rye, date, 
orange liqueur, dry vermouth

Live Free or Chai
knob creek rye, real mccoy 5 rum, 
ginger, assam tea, chai syrup

Up the Stairs
morin calvados, meletti amaro, 
st. george spiced pear, browned 
butter-washed malmsey madeira

Deja Brew
martell vs cognac, cold brew, averna, 
st. george nola coffee, cream

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.



It’s Just a Gin & Tonic
hendrick’s gin, fever tree tonic, 
cucumber, lime, mint

The Chung Chow
pimm’s no. 1, ginger, cucumber, mint, 
strawberry, orange, lemon

The Freddie OG
four roses bourbon, vanilla, chestnut 
honey, lemon 

S P E C I A LT Y ($30)

The Dartmoor
plymouth gin, italicus rosolio 
bergamotto, luxardo bitter

Club Tropicana
plantation pineapple and real mccoy 3 
rums, kalani coconut, tropical fruits

COCKTAILS

OTHER BEVERAGES

T E M P E R A N C E ( Z E R O  P R O O F,  $ 1 2)

W I N E B Y T H E G L A S S  (5 O Z .)

Charles Le Bel “Inspiration 1818” Brut Champagne, NV 24

Charles Heidsieck Rosé Réserve Champagne, NV 28

Broadbent Loureiro, Trajadura, Padernã, Vinho Verde, PT, NV 15

Domaine Matrot Bourgogne Chardonnay, Burgundy, FR, 2020 19

Failla Pinot Noir, Willamette Valley, OR, 2021 17

The Paring Cabernet blend, Santa Barbara region, CA, 2017 18

Menabrea Bionda Lager (11.2 oz.) 11

Kagua Beer Blanc Belgian-style ale (11.2 oz.) 22

Green Screen
celery, mint, cucumber, seltzer

It’s 4:59 Somewhere
pineapple, orgeat, cinnamon, lime, 
seltzer

B O T T L E D B E E R



EVENING FOOD
S N A C K S

C AV I A R

Tikka Masala Papadams 6
lentil crackers, eggplant, cauliflower, lime pickle, mango purée

Devils on Horseback 6
prune tartlet, blue cheese, podmore bacon crumbles

Croquettes 10
broccoli, cheddar, russet potato

Crab Crackers 10
blue crab, yuzu aioli, avocado purée, lemon & dill rice cracker

“Proper Chips” (thick cut and soft on the inside) 12
russet potato, housemade ketchup, truffle aioli

Roasted Pork Bun 8
“stuffing” bun, crackling, apple sauce, pickled red onion

Featuring Tsar Nicoulai Caviar

Savory Churro 38
onion churro, egg yolk gel, moringa, 1/4 oz. golden osetra caviar

Sweet Churro 38
vanilla churro, white chocolate, 1/4 oz. golden osetra caviar

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
A 4% Kitchen Appreciation Fee will be applied to all food items. The entirety goes to our amazing kitchen team. 

For parties of five or more, a 20% automatic gratuity will be added to the final bill.

Weekday Pau Hana
Wednesday - Friday from 4:30 - 6:00pm

15% off Snacks and House Cocktails



L A R G E R P L A T E S

EVENING FOOD

D E S S E R T
Knickerbocker Glory 18
layers and layers of glorious sundae-style dessert 

Sticky Toffee Pudding 16
chocolate, vanilla ice cream, salted caramel

Mediterranean Salad 18
eggplant, tahini, yogurt, fried chickpea, radish, tomatillo, peppadew

Italian Pasta Salad 22
orzo, salami, pecorino, artichoke, sun-dried tomato, pepperoncini

Smoked Salmon 28
big glory bay king salmon, beet, dill, crème fraîche, smoked trout roe

Duck & Foie Gras Terrine 34
dried plum, carrot, pear & golden raisin chutney, pickled mustard seed

Smoked Maui Venison Tartare 30
cacao, pine, pickled shimeji mushroom, grilled breadshop city loaf

Scotch Quail Eggs 24
duck sausage, smoked onion, hay ash

Truffle Ricotta Agnolotti 28
roasted mushroom cream, corn, smoked trout roe

Mahi Mahi “Bouillabaisse” MP
russet potato, sauce rouille, carrot, tomato, fennel

Wagyu Ribeye for Two (served sliced) 180
16oz. snake river farms american wagyu ribeye, roasted potatoes, 
marinated mushrooms, all the trimmings


