wine

White
Vigta Point Dinot Grigio $7/26
Silver Gate Sauvignon Blane $8/30

Vigta Point Chardonay $7/26
Josh Cellars Chardonay $13/50
Fetzer Riesling (Off Dry) $9/34
Hogue Riesling (Sweet) $12/46
Vigta Point Mogeato (Sweet) $8

Sparkling

Comte De Bueques Brut (France) ~ (87 mL $9
Lamarea Prosecco ([taly) - 187 mL 49

Rosé

Vista Point White Zinfandel- (Sweet) $7/26
Maison Nicolag Pinot Noir Roge $0/34
Red

Silver Gate Pinot Noir $9/34
Josh Cellars Cabernet Sauvignon $13/50
Vigta Point Cabernet Sauvignon - $9/34
Josh Cellars Merlot $13/50
Vigta Point Merlot $9/34
Masion Nicholas Merlot $7/26

Seasonal Cocktails

Strawberry Bagil Smagh $(2

*New™ Albatross vodka, honey syrup, fresh strawberrieg, basil, club soda




Wild Eden 13

Tito’s vodka, St. Germain Elderflower liqueur, pear puree, hibigcus syrup, lemon juice, hibiscug petal

White Sangria $(2

Pinot Grigio, mango vodka, peach echnapps, lemon juice, lemon lime goda, fresh mint

Yellow Jacket $13
Bombay Sapphire gin, St. Germain Elderflower liqueur, lemon juice, honey & black pepper syrup

Tequlia Old Fashioned $15

Reposado tequila, Mezcal, bitters, maragchino cherry and orange (can be emoked)

Dark Temptation $14
Spiced Dark Rum, Chocolate Baileys, cherry syrup, espreseo

Blood Orange Vesper $14

Houge gin and vodka, blood orange, sweet vermouth, lemon juice, honey syrup

Mocktails

(our selection of non-alcoholic libations)

Hibiscus Refresher $8

Pear and hibigcus eyrup, lemon juice, topped with lemon lime goda

Blood Orange Sparkler $9

Blood orange eyrup, cranberry juice, lime juice, topped with ginger ale




