
DRINKS

CO CKTAIL S

SUNSET IN OAXACA 
mezcal & tequila, capertif, blood orange, tarragon, on the rocks 13.8%

SNOW ON THE BEACH 
japanese whisky, soju, yuzu, rice syrup & egg white*, on the rocks 13.5%

L A DORADA
elote liqueur, ancho reyes, tequila, mole bitters, on a big rock 26.4%

THE OTHER PORTL AND
gin, manzanilla sherry, montenegro & celery bitters, served up 21.7%

SECOND WIND
espresso liqueur, minato sake, pandan, toasted walnut, served up 22.4%

WINTER IN NY
scotch, fino sherry, allspice, blueberry & citron, on a big rock 15.9%
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*Consuming raw or undercooked meats, poultry, seafood, shellfish, 
or eggs may increase your risk of foodborne illness.



WINES BY THE GL ASS

BODET-HEROLD CRÉMANT DE LOIRE ‘PHYSIS’
         chenin blanc, grolleau, loire, france 2019 | liquid sunshine

TERRAQUILIA TERREBIANCHE
         grechetto gentile, emilia-romagna, italy NV | creamy + dry

IACOPO PAOLUCCI ‘ IACAPONE’
         grechetto di todi, umbria, italy 2021 | d’anjou pear + almond

TERRE NERRE ROSATO 
        nerello nascalese, etna, sicily, italy 2022 | nectarine + limes

MARJAN SIMČIČ RIBOLL A
        ribolla gialla, brda, slovenia 2022 | pink salt + grapefruit

LISKA
         gewürztraminer, eola amity, oregon 2022 | crispy + tropical

VIGNETI MASSA ‘PICCOLO DERTHONA’  
         timorasso, piedmont, italy 2022 | lemon curd + soft herbs

DOMAINE SALEL & RENAUD ‘MESCL ADIS’ 
         gamay, grenache, ardeche, france 2021 | juicy strawberries + wildflowers

RENZO CASTELL A DOLCETTO DI DIANO D’ALBA
         dolcetto, piedmont, italy 2022 | blackberries + violets

VIKEVIKE CANNONAU DI SARDEGNA
         cannonau, sardinia, italy 2019 | cherries + leather

sparkling

4oz pour

flip for cocktails!
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NO ALCOHOL

BEERS, CIDERS & IN-BET WEENS

SANS GNT
         juniper berry, tonic, lime, on the rocks

SMOKE BREAK
         pathfinder n/a hemp spirit, jamaica, smoked tea, served up

SALTED YUZU LEMONADE 
         Yuzuco yuzu, thai basil, in a collins

NON #1: SALTED RASPBERRY & CHAMOMILE
         sparkling ‘wine’ - 5oz pour

NON #7: SOUR CHERRY & COLD BREW COFFEE
         sparkling ‘wine’ - 5oz pour

BL ACK SESAME TEA
         genmaicha, black sesame, lemon, in a collins

CASA DEL AGUA 
         sparkling water, 600ml

TAIWAN BEER GOLD MEDAL 
         our light lager of choice 5%

PET PROJECT PET-NAT CIDER
         breton-style cider 10.5%

COLDFIRE ‘THE SPARROW AND THE CROW’
         farmhouse ale with semillon juice 5.7% 

KAZE NO MORI ‘ALPHA T YPE 3’  SAKE 
         nama junnai daiginjo, nara, japan -- 4 oz pour
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