
B A R  H O U R S

Sun–Thu  12pm–12am

Fri&Sat  12pm–1am

A  C O N T I N E N T A L  T A B L E

THE COCKTAIL LIST P O U R E D  B Y  H A N D ,  N I G H T L Y

S I G N A T U R E  C O C K T A I L S $18
S TA R L I N G  M E  E S P R E S S O
Vodka, Rum, Mr. Black Coffee Liqueur, Espresso

T H E  P E R C H
Light Rum, Dark Rum, Orange Liqueur, Pineapple
Juice, Orange Juice, Orgeat Syrup

P E A C H T R E E  I N  B L O O M
Vanilla Vodka, Peach Purée, Fresh Lemon Juice, Ginger
Beer

B L O S S O M  &  B U B B L E S
Gin, St. Germain, Agave, Fresh Lemon, Sparkling Rosé

M A R G A R I T A S $22
P E A C H  S TAT E  O F  M I N D
Reposado Tequila, Peach Blossom, Fresh Lime, Ginger
Beer

P O M E G R A N AT E  M A R G A R I TA
Blanco Tequila, PAMA Pomegranate, Fresh Lime,
Agave

G R A N D  M A R G A R I TA
Reposado Tequila, Grand Marnier, Fresh Lime, Agave
Syrup

◆     ◆     ◆

T H E  C L A S S I C S $20
O L D  FAS H I O N E D
Bourbon, Bitters, Sugar, Orange, Cherry

S I D E C A R
Cognac, Grand Marnier, Fresh Lemon Juice, Simple
Syrup

F O R B I D D E N  C R I S P  M U L E
Green Apple Vodka, Fresh Lime Juice, Ginger Beer,
Bitters

N E G R O N I
Gin, Campari, Sweet Vermouth

M I D TO W N  FAS H I O N E D
Maker’s Mark Whiskey, Hennessy Cognac, Angostura
Bitters, Sugar

S P R I T Z  C O L L E C T I O N $16
S TA R L I N G  S P R I T Z
Aperol, Prosecco, Club Soda, Orange Slice

M I D TO W N  S U N S E T
Select Pilla, Prosecco, Grapefruit Soda, Grapefruit
Wheel

G A R D E N  D I S T R I C T  S P R I T Z
Merlet Trois Citrus, Martini & Rossi Bianco, Prosecco,
Soda Water, Lemon Twist

G E O R G I A  P E A C H  S P R I T Z
Luxardo Apricot, Prosecco, Peach Purée, Club Soda,
Mint

◆     ◆     ◆

THE ZERO PROOF
COLLECTION
P R E M I U M  S P I R I T - F R E E  C O C K T A I L S  &  A L C O H O L - F R E E
W I N E S

S I G N A T U R E  M O C K T A I L S $14
P E AC H T R E E  R E S E RV E
N/A Bourbon, Mango Purée, Fresh Lemon Juice, Honey,
Ginger Ale

S TA R L I N G  P E AC H
N/A Vodka, Peach Purée, Orange, Fresh Lemon Juice, Simple
Syrup

H I B I S C U S  R I TA
N/A Tequila, Hibiscus Syrup, Orange, Fresh Lime Juice,
Agave

Z E R O  P R O O F  M O C K T A I L S $8
B L U S H  &  B E R R I E S
Strawberry Purée, Blueberry Purée, Fresh Lemon Juice,
Simple Syrup, Ginger Beer

C O C O  P E R S U AS I O N
Coconut Purée, Lime Juice, Lemon Juice, Simple Syrup

T I P SY  I N  S P I R I T
Mango Purée, Lemon Juice, Simple Syrup, Cranberry Juice

N O N - A L C O H O L I C  W I N E 6  O Z  /  B T L

CANTINA ZACCAGNINI 15 / 74
NA Red
CANTINA ZACCAGNINI 15 / 74
NA White

N O N - A L C O H O L I C  B E E R B O T T L E     $ 8

STELLA NON-ALCOHOLIC $8 HEINEKEN ZERO $8

2 0 %  S E R V I C E  C H A R G E  A P P L I E D  ·  C A S H L E S S  O N L Y  ·  A L L  A L C O H O L  S A L E S  F I N A L 0 7 0 3 2 6



B A R  H O U R S

Sun–Thu  12pm–12am

Fri&Sat  12pm–1am

A  C O N T I N E N T A L  T A B L E

THE WINE LIST B Y  T H E  G L A S S  &  B O T T L E

R E D  W I N E 5  /  9  /  B T L

SMITH & HOOK 20 / 36 / 99
Red Blend
C E N T R A L  C O A S T ,  C A L I F O R N I A

TERRAZAS ALTOS 14 / 25 / 69
Malbec
M E N D O Z A ,  A R G E N T I N A

FROGS LEAP 20 / 36 / 99
Merlot
N A P A  VA L L E Y,  C A L I F O R N I A

SIDURI 18 / 32 / 89
Pinot Noir
W I L L A M E T T E  VA L L E Y

BELLE GLOS 22 / 40 / 109
Pinot Noir
N A P A  VA L L E Y,  C A L I F O R N I A

IRON & SAND 19 / 34 / 94
Cabernet
P A S O  R O B L E S ,  C A L I F O R N I A

PENFOLDS 18 / 32 / 89
Cabernet
S O U T H  A U S T R A L I A

R E S E R V E  R E D S B O T T L E

SILVER OAK 135
Cabernet Sauvignon
A L E X A N D E R  VA L L E Y,  C A L I F O R N I A

PAPILLON BY ORIN SWIFT 99
Cabernet Sauvignon
A L E X A N D E R  VA L L E Y,  C A L I F O R N I A

CAYMUS 135
Cabernet Sauvignon
A L E X A N D E R  VA L L E Y,  C A L I F O R N I A

W H I T E  W I N E 5  /  9  /  B T L

CHATEAU STE. MICHELLE 14 / 25 / 69
Riesling
C O L U M B I A  VA L L E Y,  WA

CHATEAU STE. MICHELLE 14 / 25 / 69
Chardonnay
C O L U M B I A  VA L L E Y,  WA

VIGNAIOLI STEFANO 14 / 25 / 69
Moscato
P I E D M O N T ,  I T A L Y

BENVOLIO 14 / 25 / 69
Pinot Grigio
G R A V E ,  I T A L Y

OYSTER BAY 16 / 29 / 79
Sauvignon Blanc
M A R L B O R O U G H ,  N E W  Z E A L A N D

R O S É 5  /  9  /  B T L

HAMPTON 20 / 36 / 99
Rosé
F R A N C E

B E E R B O T T L E     $ 8

STELLA ARTOIS 5.0% MICHELOB ULTRA 4.2%

BUD LIGHT 3.5% BUDWEISER 3.5%

CORONA 4.5% BLUE MOON 5.4%

SWEETWATER 420 IPA 5.7% MODELO ESPECIAL 4.4%

MAGNERS IRISH APPLE
CIDER

4.5% CORONA SUNBREW 4.5%

B U B B L E S G L A S S  /  B T L

DOMAINE CHANDON 18 / 70
Brut
Y O U N T V I L L E ,  C A L I F O R N I A

DOMAINE CHANDON 18 / 70
Brut Rosé
Y O U N T V I L L E ,  C A L I F O R N I A

FAIRE LA FÊTE 16 / 62
Crémant de Limoux Brut
C Ô T E S  D E  P R O V E N C E ,  F R A N C E

DOMAINE CARNEROS — / 100
Brut
N A P A ,  C A L I F O R N I A

Key lime, honeydew melon & green apple

VEUVE CLICQUOT — / 150
Brut Yellow Label
F R A N C E

Lemony richness, lemon-vanilla note

VEUVE CLICQUOT — / 150
Rosé
F R A N C E

Coppery, burst of red fruit aromas

MOËT & CHANDON — / 99
Brut Impérial Rosé
F R A N C E

Vibrant rosé, intense fruit flavor

DOM PÉRIGNON — / 350
Vintage
F R A N C E

Majestic ripe fruit, fleshy and profound

2 0 %  S E R V I C E  C H A R G E  A P P L I E D  ·  C A S H L E S S  O N L Y  ·  A L L  A L C O H O L  S A L E S  F I N A L 0 7 0 3 2 6


