
Signature Cocktails
The Cresthaven $16

Robust • Orchard • Smoked
Rye, cachaça, pisco, pear, honey, apple, smoke

Apparition $16
Floral • Smoky • Exotic

Mezcal, rose, almond, caraway, lemon, toasted coconut rim, floral garnish

Hemingway Daiquiri $16
Classic • Citrusy • Light

White rum, grapefruit, lime, cherry

Kodachrome $16
Bitter • Tropical • Vibrant

Tequila, watermelon, bitter aperitif, apple cider vinegar, lime

Dirty Little Secret $15
Spirit-Forward • Savory • Classic

Gin martini with a twist and a dirty sidecar

Lucky Legend $16
Herbal • Spiced • Uplifting

Rum, ginger, Thai basil, lime, cherry, Amaro Angeleno

The Everglow $16
Bright • Botanical • Effervescent

Vodka, brut, pineapple, aloe, blackberry mint, soda

Irish Coffee $16
Warm • Creamy • Comforting

A beloved classic featuring 21st Amendment’s Bourbon Cream

Well Spoken $16
Rich • Caffeinated • Silky Heat

Chocolate, ancho chile, triple sec, vodka, espresso, orange peel

French 75 $16
Crisp • Floral • Elegant

Brut, hibiscus gin, jasmine water, lemon, simple, twist

Mulholland Drive $16
Spiced • Silky • Autumnal

Bourbon, chai concentrate, orgeat, lemon, aquafaba, salt, dehydrated orange

Yuzu White Wine Spritz $13
Citrusy • Savory • Refreshing

Yuzu kosho, Pinot Grigio, bubbles, basil garnish

Love Spell Rosé Spritz $13
Floral • Romantic • Sparkling

Rosé, floral amaro, rose, bubbles, citrus, mint garnish

Featured Classics
Papa’s Rye Highball $16
Smooth • Spiced • Easy
Papa’s Pilar Rye, soda over ice
Add ginger beer +1

Toki Old Fashioned $16
Refined • Balanced • Warm
Toki Japanese Whisky, demerara, bitters, 
orange peel

Hendrick’s Gin and Tonic $16
Crisp • Floral • Timeless
Hendrick’s Gin, citrus wheels, rosemary garnish

Paper Plane $16
Bright • Modern • Zesty
Bourbon, Aperol, Amaro Nonino, fresh lemon

Sazerac $18
Bold • Aromatic • Classic
Rye, demerara, Peychaud’s bitters, 
absinthe rinse

Whiskey Sour $15
Smooth • Fresh • Timeless
Whiskey, lemon, demerara, aquafaba 

Last word $16
Herbal • Balanced • Vintage
Gin, green Chartreuse, maraschino, lime

Must be 21 or older to purchase alcoholic and/or THC-infused beverages.

Zero-Proof

Kava

THC 
Solstice Spritz $12
Herbal • Crisp • Sparkling
White cranberry and rosemary, 
clean and refreshing

The Fireside Fig $12
Warming • Spiced • Cozy
Fig and honey with lemon and 
ginger beer

Spiced Orchard 
Smash $12
Seasonal • Bright • Cinnamon
Apple cider and maple with lemon 

Blooming Limeade $16
Fruity • Botanical • Sparkling
Cherry and lemon with lavender and 
jasmine, finished with THC seltzer

Zen and Tonic $16
Refreshing • Herbal • Bright
Lime and coconut cream, finished 
with THC seltzer

Moonchild $16
Soft • Floral • Uplifting
Grapefruit and rose with lemon 
and foam, finished with THC seltzer

The Sterling $16
Earthy • Creamy • Calming 
Kava and coconut cream with cherry
and lime, smooth and mellow



Must be 21 or older to purchase alcoholic and/or THC-infused beverages.

Red
Fabre Montmayou Cabernet 

Franc Mendoza, Argentina $11/$48
Medium-bodied; aromatic, balanced, refined

Suggested Pairing: Pork Chops

Altitudes Rouge
Bekaa Valley, Lebanon $12/$48

Medium-bodied; smooth, spicy, clean 
Suggested Pairing: Porterhouse

Viñalba Malbec
Mendoza, Argentina $10/$40

Medium-bodied; dark, velvety, structured 
Suggested Pairing: Wagyu Sirloin

Leon Gold “Neon Gold” – 
Württemberg, Germany $13/$68 Liter

Light to medium-bodied; juicy and light yet structured. 
Dry yet soft and easy-drinking

Suggested Pairing: Chicken Under a Brick

White
Quinta do Ermízio 

Vinho Verde Minho, Portugal $10/$42
Light-bodied; crisp, citrusy, refreshing, effervescent 

Suggested Pairing: Raw Oysters

Hommage à Luise Riesling
Mosel, Germany $11/$48

Light-bodied; sweet, mineral, precise and off-sweet 
Suggested Pairing: Mushroom Lasagne

Becker Pinot Gris
Pfalz, Germany $15/$54

Medium-bodied; textured, fruity, delicate, light skin contact
Suggested Pairing: Pia’s Search & Caesar Salad

Martinelli Chardonnay
Russian River Valley, California, USA$14/$52

Medium-bodied; tropical, oaked, elegant .
Suggested Pairing: Fire-Roasted Oysters

Skin Contact

Bubbles
Scheuermann “Vin de Soda” –

Pfalz, Germany $15/$55
Light-bodied; dry, zesty, clean 

 Suggested Pairing: Caviar Deviled Eggs

Franchina e Giarone “Zuzù” – 
Emilia-Romagna, Italy $18/$80

Light-bodied; crisp, lively, saline 
Suggested Pairing: Baby Gem Lettuce and Crispy Gnocchi 

Bortolomiol Prosecco di
Valdobbiadene Superiore Veneto, Italy $18 200 ml btl

Light-bodied; floral, elegant, balanced  
Suggested Pairing: Ahi Tuna Tartare

Jacquart Brut Signature 
Champagne Reims, Champagne, France $150

Medium-bodied; toasty, rich, precise 
Suggested Pairing: Caviar Plate

Nuit Blanche Chardonnay–
Riesling Blend Finger Lakes, New York $16/$55

Medium-bodied; amber, complex, vibrant 
Suggested Pairing: Petite Lobster Rolls

Padie “Le Tourbillon de la Vie” 
Rosé-Côtes Catalanes, France $15/$54

Medium-bodied; amber, complex, vibrant 
Suggested Pairing: Oven-Roasted Cauliflower Steak

Piria Paltrinieri Dry Lambrusco 
(1996 Vintage) –Modena, Emilia-Romanga, Italy $11/$48

Light-bodied; sparkling, savory, intriguing, balanced
Suggested Pairing: Braised Short Ribs

Notre Terre Rosé
France NV $13/$60

Light-bodied; crisp, dry and mineral driven with hints of strawberry. 
A perfect wine for someone who loves a traditional Provence. 

Suggested pairing: Charcuterie 

Our wine offerings are carefully curated and seasonal. Selections may vary based on 
availability and vintage. Please ask your server for today’s current options. 



Beers

Must be 21 or older to purchase alcoholic and/or THC-infused beverages.

Draft

Bottles

Cans

Please ask your bartender for 

our seasonal options

Coors Banquet ............................................$6

Kona Big Wave ...............................................$7

Stella Artois N/A ......................................$7

Busch Light ....................................................$5

Topo Chico Seltzer ...................................$7

Surfside .................... ......................................$7

Sweet and Spicy Roasted Nuts $10
Almonds, cashews, pecans, peanuts, 

sunflower seeds, pumpkin seeds
 

Boston House Bacon Cheddar Biscuits $11
Served with hot honey and whipped bourbon butter

Truffle Caviar Deviled Eggs $16
Caviar, crème fraîche, onion powder, turmeric, truffle dust, truffle oil

Tomato and Toast with Manchego Cheese $13
Vine-ripe tomatoes, Indian black peppercorns, Manchego cheese, 

warm baguette, extra virgin olive oil, Maldon sea salt

Petite Lobster Rolls with Caviar $28
Lobster salad, celery, tarragon, garlic aioli, toasted 

brioche buns, crème fraîche, caviar, cornichons
Served with baby gem truffle chips

Charcuterie Board $25
Curated meats, artisan cheeses, pickled vegetables, dried fruits and nuts, 

fresh fruit, whole grain mustard, cornichons, Sweety Drop peppers
Served with grilled pita and a warm baguette

Caviar Platter $135
Osetra caviar, shaved egg whites, egg yolks, shallots, capers, 

whole grain mustard, cornichons, buckwheat blinis
Served with two splits of Prosecco

BA R  M E N U

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of 
foodborne illness, especially if you have certain medical conditions. Please inform your server of any 
allergies or dietary restrictions prior to ordering. Menu items and selections are seasonal and may 

vary based on availability. Prices and offerings are subject to change.




