
  

  

REFRESHMENTS 
 
N/A BEER  
  N/A Golden Ale 
  N/A Juicy IPA 
 
N/A Prosecco 
N/A Sparkling Rose 
 
N/A Tepache 
 
N/A Kombucha 
Sparkling Water 
Cola 
Diet Cola 
Sprite 
Iced Tea 
Lemonade 
Blood Orange Soda 
 
Loose Leaf Tea 
French Press Coffee 
 
 
 
 
 
 
 

WINE PROGRAM 
 
All of our wines are 
natural, free of additives, 
stabilizers. They have no 
added sulfites or sugars 
and only native yeast 
has been used in the 
fermentation process. 
We support farmers and 
winemakers who 
practice organic and 
sustainable agriculture.   
 
 
 
 
 
 

PINOT NOIR 17/70 
Reserve, Patty Green Cellars, Willamette, OR 

Classical, finely toned, vibrant, fresh, full of 
fruit, velvety and rich. It has a degree of 
consistency to it each vintage that is of 
incredibly high-quality. 
 

SPARKLING ROSE 13/52 
Domaine Brazilier, Loire Valley, France 

Tiny bubbles filled with aromas of ripe 
red currant, dried apples, cranberries, 
and white blossoms. Long finish with 
flavors of red apples and peaches. 
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DRY RIESLING  14/58 
Brooks, Willamette Valley, OR 

Dry like a pinot grigio, but tasty with a 
thirst-quenching acidity and notes of 
mixed citrus, apricot, green apple, sea 
salt and honeysuckle 

 

    

EXTRA BRUT 13/52 
Azimut, Cava, Catalonia, Spain 
Pale yellow with small and constant bubbles, it boasts a 
complex and intense aroma of mature white fruit.  

BRUT 14/65 
Breathless, Healdsburg, CA 
Aromas of pear, yellow delicious apple, brioche, citrus, and 
Crenshaw melon, this Brut fills the palate with a light, 
refreshing effervescence. Smooth and satisfying finish. 

ROSE PET NAT 55 
Naturlisch, Domaine Landron- Chartier, France 

80% Semillon, 10% Pinot Noir, 10% Gamay 
Lively, crips and crushable, perfect on its own or with food.  
A hint of minerality surrounds the floral and fruity notes.  
 
 

 
 

 
 

  

ROSE BLEND 15/55 
Pretty Things, Southold, Texas High Plains, TX 

Sophisticated character and tones of red fruit and hibiscus. On 
the palate, it is packed with electric sensations of lime, green 

strawberry and a hint of minerality and zingy acidity 

 
 
 

 

 
 

 

 
 
 

 
 

 
 

SPARKLING  RED  

ROSE 

 

CHENIN BLANC  14/58 
Hannah, Visa Verde Vineyard, Social Creatures, San Benito, CA 
Citrus and mineral driven from limestone soils, early pick dates, 
lovely sunburnt grape skins. Honeydew, pear and Meyer lemon.  
WHITE BLEND 13 
Allora, Benevolent Neglect, Lodi, CA 
Vermentino, Chardonnay, Greco di Tufo 
Aromas of fresh tropical fruit, peach, and a hint of minerality. On 
the palate, flavors of juicy pineapple and citrus are complemented 
by creaminess from the Chardonnay, and a zesty acidity from the 
Vermentino and Greco di Tufo. The finish is clean, and refreshing, 
with a lingering note of citrus zest. 
SAUVIGNON BLANC  15/65 
L’Eclos Roussely, Touraine, Loire, France 
Similar to a Sancere, with aromas of ripe citrus, pear, white  

flowers and minerals. Dry, delicious and easy to drink. 

CHARDONNAY 15  
Scribe, Sonoma, California  
White nectarine, apple blossom, sea salt. A vibrant, floral wine,  
stone fruit and bright minerality, aged in steel and concrete. 

 
 

WHITE  

ORANGE  

MUSCAT 14 
Preconceived Notions, Hartwick Vineyards, Lodi, CA 

Funky and vibrant, this one is for the lovers of peach rings, 

baking apple pie in the fall, and sharing laughs with friends. Aged 

in neutral oak for seven months, it almost doesn’t taste like wine. 

ORANGE BLEND 58  
Queen of the Sierra, Rorick Heritage Vineyard, Calaveras County, CA 

Verdelho, Albariño, Muscat, and Chardonnay. 
Clementines and apricots. All fruit is handpicked and fermented 

separately making it a nuanced and elegant wine. 
TREBBIANO 58  
Cup of Ambition, Southold, Texas High Plains, TX 

The freshness and aromatics that jump out of the glass make it 
versatile as a food pairing! Cardamom, orange blossom, green 
tea and even some white pepper. Complex and dry and beautiful. 
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FEATURED 
WINES 

 

CHILLED RED BLEND 14/58 
Slipper Sippers Nouveau, Las Jaras, North Coast, CA 

Zinfandel, Carignan. 
From this year’s harvest, it has a nose full of blackberry, plum and 
cocoa. The acidity is balanced and there is cocoa powder-like tannin 
that keeps the wine fresh. 

VINO ROSSO  65 
Natalin, Iuli, Montaldo di Cerina, Piemonte, Italy 
Grignolino is a grape that drinks like a pinot noir with an Italian flair. 
Dark black cherry in the glass, ruby red grapefruit and small forest 
plums. It has accents of smoke and fresh violets. Structurally, the wine 
is set by fantastic tannin form, with a zing of medium acidity. 

TEMPRANILLO 14/63  
Artuke, Rioja, Spain 
Explosive floral and red berries aromas. Velvety texture, low tannins, 
carbonic maceration and concrete aging. 

SANGIOVESE 15/65 
Montesecondo, Tuscany, Italy 
Wild strawberry notes, dried cherry, mint & dried flowers all grace this 
engaging, open-knit Sangiovese. Aging in cement keeps the flavors 
vibrant. Dry, with medium acidity, it pairs perfectly with pizza.  

MALBEC 14/63 
Canopus Uco ‘Malbec de Sed,’ Valle de Uco, Argentina 
Medium bodied, juicy red and black berries, dry finish with a hint of 
spice and earth.  

RED BLEND 17/70 
Sky Vineyards, Half’n, Mt. Veeder, Napa, CA 
50% Zinfandel, 50% Syrah 
Intense fruit, raspberry, violet and peppery flavors. Well-structured 
with balanced acid and tannins, but still juicy, a perfect wine for pizza. 
CABERNET SAUVIGNON 17/70 
Devoilee, Thee&Thou, Sierra Hills, CA  
Structured layers of red and black berries, crushed minerals. 

SYRAH  15/65 
Frick, Estate Owl Hill Vineyard, Dry Creek Valley, CA 
Black currant, dried ripe strawberry, meat drippings, licorice, thyme, 
vanilla, black tea, white pepper, tar. Lingering dry finish.  

BARBERA D’ASTI 18/72 
‘Ronco Malo’, Bera Vittorio e Figli, Piemonte, Italy 
Robust aromatics, of cherry, earth, and herbal flavors and 
 a long finish of minerals and black fruits. 

 

 

PILSNER 4.9%, Chapman Crafter Pils, Orange, CA 
MEXICAN LAGER 5%, Cerveza, Calidad, CA 
HEFEWEIZEN 5.3%, wEYEssbier, Bagby’s, Oceanside 
WEST COAST IPA 6.8%, Graves House, South O, Oceanside, CA 
HAZY IPA 6.8%, Hidden Paradise, Embolden, Miramar, CA 
HARD SELTZER 5%, Pink Guava Mango, Artifex, San Clemente, CA 
 
 
 

 
 
 

 
 

 
 

BROWN ALE Moose Drool, Big Sky Brewing, Montana 
PORTER Tabula Rasa, Second Chance Brewing, San Diego, CA 
PEACH PASSION HARD KOMBUCHA Nova, San Diego, CA 
SPIKED AGUA FRESCA Calidad, San Diego: 
     Hibiscus + Watermelon 
     Prickly Pear + Pomegranate 
 
 

BLEND 13/55 
Renard, Antoine Marois, Normandy, France 

Apples and Pineau D’aunis grapes. Crisp, refreshing, with a touch of 
citrus. The bubbles are very fine and behind the mouth, a nice 

sweetness, and salinity on the finish. 
 

 
 

CO-FERMENT 

SPARKLING RED, LAMBRUSCO 14/65 
Gasparossa, Emilia-Romagna, Italy 
The red and dark berry fruit shows elegant 
restraint. It is savory and floral, with aromas of 
violets and herbs. 

 


