
WINES BY THE GLASS COCKTAILS

EVENTS

3oz / 6oz / bottle

bubbles

NV SEROL, 'Turbullent' Petillant Rosé
gamay, france � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 7 / 14 / 56
2016 MOVIA, Puro
chardonnay & ribolla, slovenia � � � � � � � � � � � � � � � � � � � 9 / 18 / 52

white

2020 KRACHER, Trocken
pinot gris, austria  � � � � � � � � � � � � � � � � � � � � � � � � � � � � 7 / 14 / 52
2020 COMTESSE de MALET ROQUEFORT, Bordeaux
sauvignon blanc blend, france  � � � � � � � � � � � � � � � � � � � 7 / 13 / 52
2021 SA RAJA, 'Kintari' di Gallura DOCG
vermentino, italy � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 7 / 14 / 55
2021 RADFORD DALE, 'Vinum'
chenin blanc, south africa  � � � � � � � � � � � � � � � � � � � � � �8 / 16 / 64

rosé

2022 SEEHOF, Rosé
pinot noir, germany � � � � � � � � � � � � � � � � � � � � � � � � � � � 7 / 14 / 54

red 
2020 CEMBRA, Trentino DOC
schiava, italy � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 6 / 12 / 48
2022 MARCEL LAPIERRE, 'Raisins Gaulois' Rouge
gamay, france � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �8 / 16 / 66 
2021 NICOLAS GROSBOIS, 'La Cuisine de ma Mere'
cabernet franc, france  � � � � � � � � � � � � � � � � � � � � � � � � � 7 / 14 / 60
2020  i GREPPI, 'Greppicante' Bolgheri Rosso
merlot blend, italy � � � � � � � � � � � � � � � � � � � � � � � � � � � �8 / 16 / 66 

WINE FLIGHT � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 25
your choice of any four wines from the list above — 2oz each
PREMIER WINE FLIGHT � � � � � � � � � � � � � � � � � � � � � � 30
a weekly rotating selection of four wines off the shelves— 2oz each

Cappelletti Spritz  � � � �10

Vermouth & Tonic  � � �10
with mommenpop ruby red 
grapefruit vermouth

Frosé  � � � � � � � � � � � � � � � �12
add a cappelletti floater � � � +3

Saké Slushie � � � � � � � � �12
with mango & calamansi

🍷  FREE WEDNESDAY 
WINE TASTING TOUR
Every Wednesday from 5–7PM� 
Casual, come & go tastings 
hosted in-store with wineries & 
importers from around the world! 
RSVPs encouraged on Resy!

» 8.09 • Vine Connections
» 8.16 • Valkyrie Selections
» 8.23 • William Chris  & 
              The Grower Project
» 8.30 • Rootstock 
» 9.06 • The Sorting Table 
» 9.13 • Uva Imports 
» 9.20 • Mayfield Selections 
» 9.27 • Kermit Lynch 



SNACKS BOARDS

COFFEE PASTRIES

House-Made Pickles � � � � � � � � � � � � � � �4

House-Marinated Olives � � � � � � � � � � �6

Lemon-Almond Hazelnuts � � � � � � � � �8 

Anchovy Pintxo � � � � � � � � � � � � � � � � � � �8
garlic rubbed toasted baguette, french ass 
butter, cantabrian anchovy & pickled fennel

Baba Ganoush & Feta � � � � � � � � � � � �12
roasted eggplant purée, feta, blistered tomatoes, 
toasted sesame, herb oil, & crostini

Burrata! � � � � � � � � � � � � � � � � � � � � � � � � �15
olive oil, pope’s salt, sliced baguette

Warm Brie � � � � � � � � � � � � � � � � � � � � � � �16
with seasonal preserves & spanish tortas

Caviar Service  � � � � � � � � � � � � � � � � MKT
1oz caviar served with your choice of two bags 
torres chips, & housemade crème fraîche

Sandwich of the Day � � � � � � � � � � � � �12
» make it a lunch box!  � � � � � � � � � � � � � � � +10
choice of torres potato chips, choice of any $3 
pastry & a rambler sparkling water

Butter & Radishes  � � � � � � � � � � � � � � � � 12
cave-aged butter, fresh radishes, fleur de sel,
olive oil, & sliced baguette

Spicy Spreadable Salami  � � � � � � � � � � 14
housemade n’duja served with giardiniera & 
sliced baguette

Cheese Board � � � � � � � � � � � � � � � � � � � � � 20
a seasonal selection of 3 cheeses served with fresh 
grapes, local honey, & sliced baguette

Cheese & Charcuterie Board � � � � � � � 32
a seasonal selection of 3 cheeses and 3 cured 
meats served with fresh grapes, local honey, 
mustard, cornichons, & sliced baguette 

Charcuterie & Pickles � � � � � � � � � � � � � 20
a seasonal selection of 3 cured meats served with 
cornichons, housemade pickles, mustard, & sliced 
baguette

Conserva Board � � � � � � � � � � � � � � � � MKT
choice of tinned seafood served with cornichons, 
grape tomatoes, french-ass butter (!), lemon, & 
sliced baguette

Xela Coffee Roasters Drip  � � � � � � � �3
» take a bag home with you!  � � � � � � �22 / 1 lb�

Espresso  � � � � � � � � � � � � � � � � � � � � � � � � �3

Americano  � � � � � � � � � � � � � � � � � � � � � � �3
Macchiato  � � � � � � � � � � � � � � � � � � � � � � � �3
Cortado  � � � � � � � � � � � � � � � � � � � � � � � � � �4
Flat White  � � � � � � � � � � � � � � � � � � � � � � � �4
Cappuccino  � � � � � � � � � � � � � � � � � � � � � �4

Cold Brew  � � � � � � � � � � � � � � � � � � � � � � � �4

Matcha Latte  � � � � � � � � � � � � � � � � � � � � �4

Hot Tea  � � � � � � � � � � � � � � � � � � � � � � � � � �4
earl grey, oolong, jasmine, chamomile

Sub Pistachio or Oat Milk  � � � � � � +1

Chocolate Chip Cookie � � � � � � � � � � � � � 3

Sugar Cookie  � � � � � � � � � � � � � � � � � � � � � � 3

Pasteis de Nata  � � � � � � � � � � � � � � � � � � � � 3
portuguese egg tart

Chocolate Brioche � � � � � � � � � � � � � � � � � � 4
topped with a sweet & crunchy craquelin & filled 
with a chocolate cremeux

Salted Caramel Pâte à Choux  � � � � � � 4
puff pastry filled with salted caramel cream

Oatmeal Cream Pie � � � � � � � � � � � � � � � � 4

Lemon Bar � � � � � � � � � � � � � � � � � � � � � � � � � 6
lemon curd on rye shortbread with vanilla 
mascarpone cream

Tarta de Queso  � � � � � � � � � � � � � � � � � � � 12
basque cheesecake with bitter orange marmalade


