
CLASSICS WINE BY THE GLASSS

FOR THE TABLE

Frenchie’s Olives & Mixed Nuts 10
house marinated olives & roasted nuts
Butcher Board Charcuterie 18
iberico ham, aged salumi, duck liver mousse,
chefs pairings & sliced Tartine baguette
Artisanal Cheese Board 21
poached seasonal grapes, honey caviar, 
fruit pastille & sliced Tartine baguette

BUBBLES
NV Jeio ITA 
Prosecco Superiore Valdobbiadene DOCG 
Brut 14
‘Delicate bubbles, orchard blossoms, a whisper of 
Venetian romance’ 
NV Legrass & Haas FRA
Visions-Champagne 30                                                             
‘Golden mousse, citrus zest, pure Champagne 
seduction’

WHITE 
2020 Mathieu Cosme, Les Prom-
enards-Vouvray FRA
Chenin Blanc  15
‘Silken texture, beeswax, riverstone minerality’
2023 Sea Cove, Marlborough NZ
Sauvignon Blanc 13
‘Vibrant citrus, tropical lift, a rush of ocean air’
2024 La Marea, Kristy Vineyard 
-Monterey County CA
Albarino 15
‘Salty breeze, white peach, coastal bright-
ness’
2023 Stony Hill, Napa Valley CA
Chardonnay 21
‘Lean citrus, subtle oak, moutain freshness’

ROSE
2024 Ultimate, Cotes de Provence 
FRA 
Grenache, Syrah & Mouvedre 15
‘Sunset pink, wild berries, sea-breeze elegance’

RED
2021 Baudry & Dutur, Chinon FRA
Cabernet Franc  15
‘ juicy dark fruit, herbal lift & silky texture’
2023 Ojai, Santa Barbara CA
Pinot Noir  17
‘Silky cherry, forest earth, coastal twilight’
2016 Burguess, Napa CA
Cabernet Blend 25
‘Velvet cassis, cedar smoke & amazing vintage’
2021 Vina Real, Crianza, Rioja
Tempranillo 13                                                                       
‘Rustic cherry, warm spice, Spanish soul’

Market Fresh Oysters(6 or 12) 21/42
mignonette, spiced cocktail sauce & grilled 
lemon

Torched Summer Nectarine Salad 16
burrata, finocchiona ribbons, marcona al-
monds  & calabrese tomato pistou

Chilled Asparagus 19
mortadella stracciatella, pistachio pesto  
& lemon dressing

Tiradito Nikkei 22
market fish, yuzu leche de tigre, shaved on-
ions, sea greens & cancha

Torta de Lomo Saltado 24
tenderloin, stir-fried veggies & pickled ja-
lapeño on a crisp roll baguette, lomo jus  & 
peruvian potatoes

Mussels Mariniere 21
garlic, shallots, thyme, cider, cream broth  
& sliced Tartine baguette 

Grilled Octopus 24        
stewed white beans, buttered broccolini 
fondue & citrus pepperonata

Albarino Braised Artisan Sausage 18
smashed green peas, red onion 
mermelada & potato mousseline

Galician Chicken16
skewered chicken or market vegetables  
& red sofregit salsa  
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BUBBLES

WHITE

RED

ROSE

Dessert & Vermouth

ORANGE

Beers / can

NV Jeio, Prosecco Superiore Valdobbiadene DOCG, ITA 	   45
NV Vigna Dorata, Brut Rose, Franciacorta - ITA		    63
NV Recaredo, Terrers Corpinnat, Catalunya ESP		    85
2021 Raventos, De la Finca, Penedes ESP			     75
NV Roederer Brut classic, Anderson Valley CA	   	    51
NON Sparkling wine, AUS (N/A wine)			     49
		

NV Benoit Lahaye Grand Cru Blanc de Noirs, Champagne - FRA	   155
NV Guy Larmandier Marnier, Latitude, Champagne - FRA	   98
NV Legrass & Haas, Visions, Champagne - FRA			     99
2017 Louise Brison, Champagne Rose - FRA			    140
NV Mouzon Leroux, L’ascendant Solera, Champagne - FRA	  165
NV Pierre Gimonnet 1er Cru Blanc de Blancs, Champagne - FRA	    112

Grenache   Ultimate 2024, Cotes de Provence FRA		     45
Pinot Noir  Flowers 2024, Sonoma Coast CA			       61
Portofino   Bisson 2024, Ciliegiolo ITA		                      45

Albarino  La Marea 2024 , Kristy Vineyard -Monterey, CA                  48
Chardonnay   Domaine de Montille 2022- Burgundy FRA                90
Chardonnay  Stony Hill 2023, Napa Valley CA			      75
Chardonnay  Racines 2021, Sta. Rita Hills CA	                 	                   119
Chenin Blanc M.Cosme 2020, Les Promenards-Vouvray FRA	    55
Furmint  OREMUS 2022 Mandolas, Tokaj HU			      75
Godello  Rafael Palacios 2023 Louro, Valdeorras ESP 		     60
Marsanne  Terre Rouge 2022, Sierra foot Hills CA		     75

Muscadet  Amphibolite 2024, Sevre et Maine FRA		     45
Riesling  Geltz-Zilliken 2022, Mosel GER	    		      81
Sauvignon B.  Vincent Guadry 2023, Sancerre FRA		     95
Sauvignon B.  Sea Cove 2023, Marlborough NZ		     45
Tocai Friulano  Massican 2024, Annia, CA              		      61
W. Tempranillo  El Centimo 2019, Rioja ESP			      60	
Xarello   Celler Credo 2022 , Miranius Penedes ESP 	  	    45

C. Sauvignon  Cathiard Vineyard HORA 2021, Napa Valley CA         120
C. Sauvignon  Les Hauts de Smith, Bordeaux FRA  		      90
C. Sauvignon  Heitz, Linda Falls, Napa Valley CA  375ml.	     79
C. Franc  Baudry-Dutour 2021, Le Pin, Chinon FRA	  	     50
C. Franc Zuccardi Q 2021, Uco Valley ARG	   		      45
Carignan  Llioco 2023, Sativa,  Mendocino County CA		      65
Escursac  Ca’n Verdura 2024, Mallorca, ESP		    	     84
Gamay  Morgon 2022 La Ballofiere, Gamay FRA 		      55
Garnacha  Pegasos, 2021 Cebreros ZETA, Sierra de Gredos ESP      120
Merlot  Fonroque 2017, Saint Emilion FRA		                       99
Merlot Lascombes, Chevalier 2021, Margaux FRA		      75

Nero d’ avola  COS, Cerasuolo di Vittoria 2022, Sicily		      75
Nebiolo  S&B Borgogno 2022, Barolo ITA	  		      61
Pineau d’ Aunis  Dhome 2024, Loire FRA              chilled 		     45
Pinot Noir  P.Girardin 2023, Eclat de Calcaire, Burgundy FRA           99
Pinot Noir  Ojai 2023, Santa Barbara CA  			       75
Pinot Noir  Porter Creek 2021, Russian River Valley CA 	                      95
Pinot Noir   Radio-Coteau 2021, Dierke vineyard, Anderson Valley CA          155
Syrah  Humo Blanco 2024, Colchagua CHI			       45
Tempranillo  Vina Real 2021, Crianza, Rioja ESP	                  	    45
Tempranillo  El Centimo 2021, Reserva, Rioja ESP                                 65
Zinfadel  Ink Grade 2018, Andosol, Napa Valley CA	                      60

Muscat      Bonny Doom 2024 Central Coast CA                                   45
Trebiano   Cirelli 2024  Trebiano di AbruZo ITA                                     50     

Torontel        2013 Erasmo 	                             18  / 2oz
                        Maule CHI

Verdhelho    Barbeito 1993		            30 /  2oz
                        Madeira POR

 Aperitivo     Capelleti Rosso 	             14/ 3oz
                        Alto - Adige ITA
 
Vermouth    Cocchi Torino		              14/ 3oz
                        Piedmont - ITA
	          

 
Sangri-ish   16
Byrrh, Tempranillo, Blueberry 
Sage Tarragon syrup

N/A Beverage 

Ghia  10
Spritz, Lime, salt & ginger 
Sparkling water   7
 
             

WINE LIST 

LO-FI COCKTAILS

Standard Deviant	      7         
Pilsner

Otherwise 	        7
Rice Lager

Almanac                          7
Hazy IPA           

Standard Deviant         7
Porter 


