
C o c k t a i l s                               

b i g  s m a l l  l i f e
del maguey vida mezcal, codigo reposado tequila, amaro montenegro,  
lime, honey, chocolate bitters

t h e  c u r e

the botanist gin, cointreau, hardy pineau des charentes, sūpāsawā

t h e  s t r a n g e r
fords gin, la diablada pisco, lemon, ube, egg whites*

t i f f a n y

absolut elyx vodka, ramazzotti apertivo, sūpāsawā, coconut

v a n i t y  f a i r
belvedere vodka, elderflower, lime, blueberry, cucumber, soda water

d y n a s t i c  d u o

don julio reposado tequila, lime, passion fruit, honey, harissa

m a n  w i t h  n o  n a m e

el tesoro blanco tequila, nux alpina walnut, lemon, coconut, 
blood orange, egg whites*

k i n k a j o u

angel's envy bourbon, allspice, banana, mint

p a n c a k e s  &  d o p a m i n e
sonrisa oro especial rum, banana, lime, dark sugar, cinnamon

s p i c y  f l a m i n g o
flecha azul blanco tequila, chacho jalapeño aguardiente,  
lime, watermelon

Z e r o - P r o o f                                  

j e n n y
coconut water, fever-tree blood orange ginger beer, prickly pear, lime

f l a c o
lyre's agave, lime, watermelon, tajín

*Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne illness.

c h a m p s - e l y s e e s  	
( s h a a n z  e h - l e e - z a y ) 	

hennessy paradis cognac, 1990s vintage green chartreuse,  
lemon, angostura bitters

Taste the exceptional. A truly harmonious cognac 
made from some of the oldest and rarest eaux-de-vie, 
paired with a limited-edition 1990s bottling of Green 
Chartreuse made by French Carthusian monks of the 
aiguenoire distillery.



C o r e  C l a s s i c s                       

c o s m o p o l i t a n
absolut citron vodka, cointreau, lime, cranberry

m a r g a r i t a

volcan blanco tequila, cointreau, lime, agave

l e m o n  d r o p
ketel one vodka, cointreau, lemon, sugar r im

f r e n c h  7 5

fords gin, lemon, cava

d a i q u i r i
bacardi superior rum, lime, sugar

s i d e c a r

hennessy vs cognac, cointreau, lemon, sugar rim

m o j i t o

mount gay eclipse rum, lime, mint

m a n h a t t a n

michter’s single barrel rye, foro vermouth,
angostura bitters

p a l o m a

siete leguas blanco tequila, lime, grapefruit,
fever-tree grapefruit soda, salt

v e s p e r

beefeater gin, absolut elyx vodka,
cocchi americano, orange bitters

n e g r o n i

the botanist gin, campari,
cocchi di torino vermouth

w h i s k e y  s o u r

knob creek single barrel bourbon, lemon, egg whites*

*Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne illness.

e s p r e s s o  m a r t i n i

ketel one vodka, espresso, kahlúa

m o s c o w  m u l e

tito's handmade vodka, lime, fever-tree ginger beer

o l d  f a s h i o n e d

old forester 100 bourbon, demerara, 
angostura and orange bitters

c r o w n  s p r i t z
belvedere vodka, pineau des charentes, lemon, 
pineapple, cava, lejay cassis



W i n e  b y  t h e  G l a s s

E X T R A  D R Y,  M O N T E F R E S C O 	

Prosecco, Veneto, Italy

B R U T  R O S É ,  S C H R A M S B E R G  “ M I R A B E L L E ” 	

North Coast, California

B R U T,  M O Ë T  &  C H A N D O N  “ I M P E R I A L” 	

Champagne, France

B R U T  R O S É ,  G . H .  M U M M  “ G R A N D  C O R D O N ”  	

Champagne, France

B R U T,   V E U V E  C L I C Q U OT  “ Y E L L O W  L A B E L” 	

Champagne, France

S p a r k l i n g

R I E S L I N G ,  R O B E R T  W E I L  “T R A D I T I O N ”

Rheingau, Germany

S A U V I G N O N  B L A N C ,  C L O U DY  B AY 

Marlborough, New Zealand

P I N OT  G R I G I O ,  L I V I O  F E L L U G A 

Colli Orientali del Friuli, Italy

C H A R D O N N AY,  R O U T E S TO C K

California

C H A R D O N N AY,  PATZ & HALL “DUTTON RANCH”

Russian River Valley, Sonoma, California

W h i t e



W i n e  b y  t h e  G l a s s

R e d

R o s é

G R E N A C H E / C I N S A U LT 	
W H I S P E R I N G  A N G E L

Cotes de Provence, France

P I N OT  N O I R ,  C H A L K  H I L L 	

Sonoma Coast, California 

P I N OT  N O I R ,  J O S E P H  P H E L P S 	   

“ F R E E S TO N E  V I N E Y A R D S ”

Sonoma Coast, California 

MALBEC/MERLOT, CLOS DE LOS SIETE	

Mendoza, Argentina 

C A B E R N E T  S A U V I G N O N ,  B E Z E L 	   
B Y  C A K E B R E A D  F A M I LY

Paso Robles, California

C A B E R N E T  S A U V I G N O N ,  F R A N K  F A M I LY 	

Napa Valley, California

CABERNET SAUVIGNON,  CROSSROADS BY RUDD	

Oakville, Napa Valley, California



C i c e r o n e ' s  L o c a l  P i c k s

B E E R  Z O M B I E S ,  B L E A U  H A Z E  H A Z Y  I P A 	  
F o n t a i n e b l e a u  E x c l u s i v e  O f f e r i n g

L E A D  D O G  F A D E  TO  O R A N G E ,  W H E A T 	

S I N  C I T Y,  A M B E R  A L E 	

L i g h t  &  R e f r e s h i n g

B U D  L I G H T,  L A G E R 	

B U D W E I S E R ,  L A G E R 	

C O R O N A  E X T R A ,  L A G E R 

C O O R S  L I G H T,  L A G E R 	

H E I N E K E N ,  L A G E R 	

H E I N E K E N  0 . 0 ,  N O N - A L C O H O L I C  L A G E R 	

M I C H E L O B  U LT R A ,  L A G E R 	

M O D E L O  E S P E C I A L ,  L A G E R 	

S T E L L A  A R TO I S ,  P I L S N E R 	

B o l d  &  F l avo r f u l

E LYS I A N  S P A C E  D U S T,  I P A 	

G O O S E  I S L A N D  B E E R  H U G ,  I P A 	

K O N A  B I G  W A V E ,  G O L D E N  A L E 	

M A N G O  C A R T  0 % ,  N O N - A L C O H O L I C ,  W H E A T 	

M A N G O  C A R T,  W H E A T  A L E 	

S e l t z e r s

N Ü T R L ,  P I N E A P P L E 	

N Ü T R L ,  W A T E R M E L O N 	


