
F I R E C R A C K E R  S H R I M P
White shrimp tail-on, extra virgin olive oil, minced garlic,  
green onion, crushed red pepper, Sambuca, fresh lime,  

red pepper butter, sourdough crostini  |  15

T U S C A N  M E A T B A L L S
Italian meatballs, extra virgin olive oil, shaved parmesan,  

fresh parsley, Chianti tomato sauce, sourdough crostini  |  17

W H I S K Y  C U R E D  S M O K E D  S A L M O N
Whisky smoked salmon, lemon, fresh dill, pickled red onion, 

herbed cream cheese, sourdough crostini  |  21

D U K K H A  C R U S T E D  L A M B  C H O P S
Lamb loin chops, crusted with Egyptian Dukkah seasoning, 

pomegranate amaro syrup, schug sauce  |  24

L I M O N C E L L O  B R U S C H E T T A
Sourdough baguette, extra virgin olive oil, shaved parmesan, 

 fresh basil, balsamic glaze  |  13

S M O K E H O U S E  C H I C K E N  W I N G S
Smoked chicken wings, whisky BBQ sauce,  

Alabama white BBQ sauce  |  16

G I N - C U R E D  O L I V E S
Mediterranean olives, extra virgin olive oil, fresh orange, rosemary, 

thyme, gin, minced garlic  |  12

J A R - C U T E R I E
Pepperoni stick, fresh green & red grapes, breadstick,  

rosemary, bocconcini, salami, cheddar, grape tomatoes,  
fresh fruit |  15

Q U E S O  F U N D I D O
Chorizo, yellow onion, bell pepper, Monterey Jack,  

chili powder, cilantro, tortilla chips, limoncello bruschetta  |  17

C H O R I Z O  S T U F F E D  S Q U I D
Pan-roasted squid, fresh lemon, parsley, Chianti tomato sauce,  

extra virgin olive oil, avocado crema  |  19

W A Y G U  G Y O Z A
Beef Wagyu gyoza, ponzu, toasted sesame seed,  

crushed red pepper, green onion  |  15

F I N D  W H A T  Y O U  S E E K



N I N E  S I S T E R ’ S  S P R I T Z
St Germain elderflower liqueur, Fino Sherry, 

lime, watermelon, mint,  
sparkling wine   2oz  |  17

E X C A L I B U R  N E G R O N I
Gin, Campari, St Germain elderflower liqueur, 

orange blossom, sparkling wine   2oz  |  19

C A M E L O T  C U P
Citrus vodka, Aperol, vanilla liqueur,  

acidified orange juice   2oz  |  18

H O L Y  G R A I L  M A R G A R I T A
Tequila Blanco, Cointreau, lychee,  

acid blend, salt   2oz  |  18

F O R T U N A T E  I S L E
Gin, tequila, Campari, pineapple, lime, 

rosemary syrup, flamed rosemary   2oz  |  19

G L A S T O N B U R Y  S O U R
Rye whisky, cinnamon whisky,  

acidified grapefruit,  
ginger honey syrup   2oz  |  18

F I L L  Y O U R  C U P

N O N  -  A L C O H O L I C  C O C K T A I L S

V I T A  M E R L I N I
Seedlip Agave, 

pineapple, lychee,  
lime, salt  |  14

T H E  L A S T 
S L E E P

Espresso, tonic water, 
vanilla, orange oils  |  12

A P P L E  I S L A N D
Fresh pressed green 

apple juice, ginger beer, 
lemon, rosemary  |  12

F A T A  M O R G A N A  
M A N H A T T A N

Cedar smoked rye whisky,  
Amaro Montenegro, cinnamon,  

cherry cedar bitters   2oz  |  19

A V A L O N  
E S P R E S S O  M A R T I N I

Vodka, Ancho Reyes liqueur,  
cold brew coffee, vanilla,  

chocolate bitters   2oz  |  17

B E E R  T A P S
Stella   13
Corona  12
Guinness  13

R E D  W I N E
Jackson-Triggs Okanagan  
Estate Merlot 7   14   38

See Ya Later Pinot Noir 13    18    55

Unshackled Cabernet Sauvignon 35  48  120

Ruffino Modus 13   18   55

The Prisoner Red Blend 34  47  115

Double Diamond  
Cabernet Sauvignon 63   84  210

Robert Mondavi To Kalon  
Reserve Cabernet Sauvignon  75  100  250

W H I T E  W I N E
Jackson-Triggs Okanagan  
Estate Sauvignon Blanc 7    10  30

Ruffino Lumina Pinot Grigio 10   14  45

Tom Gore Chardonnay 12   16   41

Kim Crawford Sauvignon Blanc 12    16   45

Lingua Franca Chardonnay 29   38   97

Harvey & Harriet White Blend 26   35   88

R O S É
Saintly Rosé 12   16  50 

P R O S E C C O
Ruffino Prosecco  12    16   48 

6oz   9oz   Btl

SeaChange The Wolf IPA   12
Kronenbourg   13
Original 16 Copper Ale   12

6oz   9oz   Btl

6oz   9oz   Btl

6oz   9oz   Btl


