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Shareable Snacks 

Coastal Wines

Bubbles

Mezze Platter // 10

WHITE

ROSÉ

RED

Embutidos // 35
serrano ham, spanish chorizo, local 
sausage, green dirt farms feta, 
manchego, torta de aceite, tomato         
jalepeño jam, assorted pickles

turmeric spiced cauliflower,  
sour cucumber, marinated radish

Lou 38, Pet Nat  // 16 | 64
Vinho Verde, PT

Poppelvej, Mourvèdre // 17 | 68   
McLaren Vale, AU

Lagar De Cervera, Albariño // 16 | 64
Rías Baixas, SP

Ercole, Rosato // 13 | 52
Piedmont, IT

Thymiopoulos, Xinomavro // 14 | 56
Macedonia, GR

Semeli, Dry White Wine // 13 | 52  
Peloponnese, GR

Pita Chips // 9

Papas Bravas // 12

Bay Scallop Ceviche // 17

Lebanese Hummus + Pita // 12

Falafel Pancake // 14

Tomato Salad // 15

Pork Belly Lettuce Wraps // 17

Kofta Skewers // 16

baba ghanoush, green harissa

fragrant aromas of fresh red 
fruits, herbs and an elegant 
vegetal character; crisp acidity 
balances the richness of the body

rich texture but is still light to 
medium-bodied with great crunchy 
acid to balance the immense 
amount of juiciness

bright, summer citrus notes with 
high acidity

extraordinarily elegant nose of ripe 
white fruit, apples, pears, citrus fruit, 
lemon peel and stone fruit

elegant aromas of rose petals, 
lemon blossom and citrus; fruit 
driven, refreshing mouthfeel, 
balanced with medium acidity and 
subtle aftertaste

with the aromatic draw of fresh-
cut watermelon, this rosato 
screams summertime in all its 
resplendent fun

Miquel Pons, Brut Cava // 12 | 48
La Granada, SP

crispy serrano ham, manchego 
cheese, bravas spice, chive crema

cucumber tomatillo purée, avocado 
mousse, quicos, crunchy vegetables

charred and marinated sweet       
peppers, fried chickpeas, sumac

curry spiced yogurt, compressed  
melon, roasted corn, green harissa

roasted eggplant labneh, cucumber,     
red onion, feta, za’atar

malfouf slaw, tahini yogurt,                    
savory tamarind glaze

spiced lamb, mujadara, za’atar,               
tahini yogurt

persistent aromas of mature tropical 
fruits, smooth flavors of brioche bread 
and almonds with a well-integrated and 
creamy sparkle

Sweets
Baklava Pop // 10

greek yogurt ice cream pop, honey 
phyllo shards, pistachio sauce, local 
honey

‘Luiza’, Rose Pet Nat // 15 | 60
Vinho Verde, PT

fun and flirty sparkling rose, easy 
drinking with well balanced acidity and 
red fruits

Seared Flank Steak // 22
schug, labneh, lime

Pineapple Sorbet // 10
rum punch compressed pineapple
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Sangria Spritz // 14

Turkish Iced Coffee // 14

Party Pressure // 14

Peach Negroni // 14

Good Juice // 14

Top Down // 14

Za’atar Paloma // 14

Summer Old Fashioned // 14

vinho verde, cocchi americano, dry 
curacao, pear

reposado tequila, cardamaro, 
coffee liqueur, turkish coffee,  
corazón bitters, coconut cream foam

choice of vodka, gin, blanco tequila, 
or mezcal, matcha st. germain, lime, 
sparkling lemon soda 

gin, creme de peche, blanc       
vermouth, dry vermouth, gentian 
liqueur, orange bitters

japanese gin, ginger liqueur, lime, 
pumpkin-agave

vodka, lychee liqueur, lime, ginger 
beer, peychaud’s float

blanco tequila, grapefruit, lime, 
za’atar seasoning, sparkling  
grapefruit soda

bottled-in-bond bourbon, demerara, 
apricot, angostura + orange bitters

Cocktails

Cool Your Jets

Banana Smash // 13
Beat the Heat

vodka, fraise des bois, aloe liqueur, 
lemon

pineapple rum, giffard banane,   
coconut syrup, lemon rum blend, pineapple, lime

Slushees

Local Brews

Cinder Block

Strange Days Brewing

quirk whip hard seltzer, 4.2% // 7

Boulevard Brewing 

City Barrel

fresh-pressed apple cider, 6.2% // 7

kolsch style ale, 5.2% // 8

unfiltered wheat, 4.4% // 7 

day drinker mimosa ipa, 6.6% // 13

Perch Punch
serves five - $75 

Crane Brewing

tea weiss, 4.2% // 8

Stockyards 

cerveza royale, 4.5% // 8

Orange Crush // 13

orange wine, aperol, giffard 
pamplemousse, lemon

RDE // 14

jamaican rum, dark rum, banana, 
campari, orgeat, lime

Pabst Blue Ribbon

pale lager , 4.8% // 6

rad af ipa, 6.4% // 8

serves ten - $140 


