
    

WINE DIRECTOR | RACHEL KAISER                                                                                                                                                           DRINK 

*Parties of six or more are subject to 20% gratuity.                       *As we support the City of San Jose minimum wage increase, a 3% surcharge allows us to provide the service you have always enjoyed!  

 

COCKTAILS                                       
  

 

 

 

Sweet Dee | 13                                                                                    

Wheatley Vodka, Strawberry Infused Rose, Lo-Fi Gentian Amaro, Aperol, 

Lemon. Shaken and Served Up topped with Honey Bubbles Moscato. 
 

Mezcal Me Maybe | 13                                                                                          

Mezcal, Amaro Ciociaro, Ancho Reyes, Honey-Tumeric, Lemon.  

Shaken & Served Up. 
 

Mr.Hanzo | 13                                                                                                   

Suntory Toki, Batavia Arrack, Guava, Vanilla, Lime.  

Shaken & Served Long. 
 

Grand Torino | 14                                                                                     

Camus VS Cognac, Gran Classico, Cocchi Torino, Small Hand Foods 

Orgeat, Lemon. Shaken Served on a King Cube. 
 

Blue Condition | 13                                                                                  

Old Forester Bourbon, Giffard Banane du Bresil, Pasubio Amaro, 

Blueberry, Maple & Lemon. Shaken & served on a King cube.               

Cabin Fever | 14                                                                                     

Flor de Caña 4, Smith and Cross, Velvet Falernum, St. George Bruto 

Americano, Orange, Orgeat, Hazy IPA. Shaken and Served Long                                                                                                                                                         

Crayon’s Labrynthe | 13                                                                             

El Charro Silver, Ancho Reyes Verde, Honeydew, Carpano Bianco. 

Agave, Lemon. Shaken & Served Up.                                                               

Unique New York | 15                                                                                          

Eagle Rare, Dolin Rouge, Pierre Ferrand Dry Curacao, Jelinek Fernet, 

Averna. Stirred & Served on a King cube. 

 

               

 

 

SPARKLING 

Bubble Trouble               flight 22 

Fine sparkling wines from around the world 

Faire la Fête, Brut Rosé, Crémant de Limoux, FR NV                   14 / 56 

Strawberry shortcake & cherry blossom; tingling & lemony finish. 

Miquel Pons Cava, Xarel-lo Blend, Spain NV 11 / 44 

Bartlett pear, Granny Smith apple, Key lime & almond. Bright and crisp. 
 

Domaine Carneros, Brut Cuvée, Carneros, CA                             18 / 72       
A classic Brut, with yellow apple & pear. Toasty with a dry finish. 

 
WHITE 

Wispy Whites                                                                  flight 20 

Dry, mineral-driven whites, with delicate aromas 

Buzzinelli, Ribolla Gialla, Friuli-Venezia Giulia, Italy 2018           13 / 52      
Bartlett pear, Honeycrisp apple, Lily of the Valley; hints of honey & lemon. 
 

Domaine Pastou, Sauvignon Blanc, Pouilly-Fumé, FR 2016       14 / 56 
White peach & elderflower with Meyer Lemon and grapefruit. Fresh finish. 
 

Molitor, Riesling, Rheingau, Germany 2017                                  12 / 48     
Ripe Asian pear, apple, key lime and hints of minerals. Dry, crisp finish.  
 

Well Rounded                             flight 22 

Luscious textures; rounder-bodied whites 

Durin, Pigato, Liguria, Italy 2016                                                     11 / 44  
Ripe honeydew, tangerine and key lime. Savory minerals; lemony finish. 
 

Chehalem, “Inox” Chardonnay, Willamette Valley, OR 2017       12 / 48 
Orchard flowers, white peach, green apple and slate. Juicy finish. 
 

Flowers, Chardonnay, Sonoma Coast, CA 2016                           20 / 80  
Baked apple and pear, Meyer lemon & kettle corn; round yet crisp finish. 
 

RED 
On the Bright Side                                       flight 22 

 Elegant reds with bright acidity 
 

Windy Oaks, Pinot Noir, Santa Cruz Mts., 2016                             15 / 60 
Strawberry-rhubarb jam, ripe cherry and baking spice. Soft and dry finish. 
 

Michel Sarrazin, Pinot Noir, Givry, Burgundy, FR 2016                18 / 72  
Raspberry and Pomegranate with purple flowers. Earthy and dry. 
 

Vigneti del Sole, Montepulciano d’ Abruzzo, Verona, Italy 2016 11 / 44       
Bing cherry, strawberry, red rose petal, & fennel. Juicy and bright. 
 

 Spice & Jam Session                                 flight 22 

 Bolder fruit expressions with hints of spice 
 

Almacruz, Carménère, Colchagua Valley, Chile 2017                  12 / 48 
White pepper, ripe red plum, green bell pepper & cocoa. Soft & spicy. 
 

Bedrock, Zinfandel, Sonoma, CA 2016                                          14 / 56   
Old vine Zin with notes of berry cobbler, dark olive and brush.      
 

Verdad, Cabernet Sauvignon, Paso Robles, CA 2016                  18 / 72     
Organic. Blackberry, cassis, dried sage and tobacco. Long, dry finish. 
 

Earth, Wind & Funk                flight 22 

Old World terroir from classic European regions 
 

Cottanera, “Barbazzale” Nerello Blend, Mt. Etna, Sicily 2016     12 / 48                    
Kalamata olive, dried fig and prunes with fruit leather; salty finish. 
 

Monte Real, Tempranillo, Rioja, Spain 2013                                  18 / 72       
Rustic with raspberry, red licorice and dusty rose petals. Earthy finish. 
 

Château Massiac, Syrah blend, Minervois, France 2015              14 / 56 

Blackberry & cassis, Kalamata olive, cocoa nib and dusty brush. 

 

 Sommelier’s Choice                                                      flight 29                                            

 Special selections available by the glass 

Adelaida, Zinfandel, Paso Robles, CA 2016                          18 / 76  

Dusty red berries, wild brush and leaf tobacco. Bright finish. 
 

Refosco di Faedis, Refosco, Friuli Colli Orientali, Italy 2015      19 / 76  
Dried red cherry and plum, vanilla and herbs. Firm tannin; elegant finish. 
 

Justin, Cabernet Sauvignon, Paso Robles, CA 2016                   20 / 80    

Black currant and blackberry, dark plum and hints of tobacco. 
 

 

 

 

 

WINES ON TAP                                                                    10 

Old Soul, Chardonnay, Lodi, CA 2016       

Peregrine Ranch, Rosé, Dry Creek Valley, CA 2017    

Old Soul, Pinot Noir, Lodi, CA 2016     

Leese Fitch, Cabernet Sauvignon, Lodi, CA 2016     

 

DRAUGHTS 

Seismic, Alluvium, Pilsner, Santa Rosa, CA 5.0% 16oz  8 

Fort Point, KSA, Kolsch, San Francisco, CA 5.4% 16oz                       8 

Barebottle, Key Lime Pirate, Sour, San Fransisco, CA 5% 10oz         10 

Weihenstephaner, Hefeweissbier, Bavaria, Germany 5.4% 13oz 8 

Berryessa, Tourist Trap, Tripel, Winters, CA 11% 13oz                10 

Anderson Valley, Boont Amber Ale, Booneville, CA 5.8% 16oz 8 

Belching Beaver, Peanut Butter Stout, Oceanside, CA 5.2% 13oz 8 

Freemont Brewing, Summer Ale, Seattle, WA 5.2% 16oz      8 

Berryessa, Tuft’s Ship, IPA, Winters, CA 6.5% 16oz              8 

Barebottle, Mosaic Sour Drip, Sour NE IPA, SF, CA 6.7 16oz              9 

Fieldwork, Stickypedia, NE IIPA, Berkeley, CA 8.7% 13oz                 9  

Stem, Rose Cider, Denver, CO 5.5% 16oz                                 8 

 

BOTTLES 

Stem Cider Real Dry, Denver, CO 4.3% 12oz    8 

Duchesse de Bourgogne Flanders Red, Vichte, Belgium 6% 12oz      12  

Heretic, Tangerine Tornado, Blonde Ale, Fairfield, CA 9% 16oz 11 

Mother Eath, Cali Creamin’, Vista, CA 5.5% 12oz                                  8  

Modern Times Black House, Coffee Stout, SD, CA 5.8% 16oz  8 

North Coast, Old Rasputin, Stout, Fort Bragg, CA 9% 12oz   9 

Barebottle, Mango Shakes, Milkshake IPA SF, CA 6% 17oz               14                   


