
C OASTAL CL ASSICS

1928 SMOKED OLD FASHIONED—24
Bulleit Bourbon & Rye, Demerara Syrup, Black Walnut Bitters

FISHER’S  MARGARITA—22
Casa de Sol Blanco Tequila, Cointreau, Lime, OJ, Agave, Chili Bitters

.WEE-SPRESSO MARTINI—24
SelvaRey Chocolate Rum, Espresso, Coffee & Hazelnut Liqueur, 
Vanilla Bean

KENTUCKY DERBY—22
Maker’s Mark Bourbon, Lemon, Mint, Balsam Farms Berries

WHITE NEGRONI—24
Dorothy Parker Gin, Giffard Pamplemousse, Cocchi Americano

SUN-DRENCHED & SEASONAL

IF YOU LIKE PIÑA C OL ADA –24
Plantation Dark Rum, Coconut Liqueur, Pineapple, Coco Lopez, Lime, 
Ginger

SUNSET SOUR—24
Union Mezcal, Campari, Antica Formula, Passionfruit Cordial,  
Lemon, Aquafaba

SAIL AWAY—24
Johnnie Walker Black, Union Mezcal, Campari, Grapefruit, Lime,  
Simple Syrup, Angostura Bitters

NOT YOUR AVER AGE APEROL SPRITZ—22
Aperol, Prosecco, Balsam Farms Strawberries

SUMMER SANGRIA —22
Dry White Wine, Italicus, Passionfruit Cordial, Lemon, Lime

SPIRIT FREE  

ANDY PALMER —12
Housemade Lemonade, Hibiscus, Fever Tree Club Soda

WARHOL SPRITZ —12
Cucumber, Lemon, Mint, Fever Tree Soda 

Drinking distilled spirits, beer, coolers, wine and other alcoholic beverages may increase cancer 
risk, and, during pregnancy, can cause birth defects.

 You must be age 21 or older to consume alcohol.
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BY THE GL ASS

SPARKLING 

Jeio - Superiore DOCG - Prosecco, IT - Brut  $18 | $70

Taittinger ’La Francaise’ Champagne, FR - Brut  $30 | $118

Billecart-Salmon, Champagne, FR - Brut Rosé $60 | $238 

Ayala, Blanc de Blancs, Champagne, FR 2016 - Brut $80 | $300

WHITE 

Attems, Friuli-Venezia Giulia, IT - Pinot Grigio $18 | $70

Celeste ‘sur lies’ Rueda, SP - Verdejo  $18 | $70

Landron Chartier, Loire, FR - Melon de Bourgogne  $18 | $70

Laroche ‘St. Martin’, Chablis, FR - Chardonnay $25 | $98

Marielle Michot, Pouilly-Fumé, FR - Sauvignon Blanc $25 | $98

Far Mountain ‘Myrna’ Sonoma, CA - Chardonnay $30 | $118

ROSÉ 

Masciarelli ‘Rosato’, Colline Teatine, IT $18 | $70

Minuty, Côtes de Provence, FR $18 | $70

Wölffer ‘Summer in a Bottle’, Long Island, NY  $20 | $78

RED 

Domaine Wilfrid Rousse, Loire, FR  - Cabernet Franc $18 | $70

Familia Torres ‘Secret del Priorat’, SP - Grenache blend $22 | 86

Joseph Faiveley, Bourgogne, FR - Pinot Noir $25 | $98

Ornellaia ‘Le Volte’, Tuscany, IT - Merlot & Sangiovesse $25 |$98

Chappellet  ‘Mt Cuvee’ Napa Valley, CA - Cabernet  $30 | $118

Caymus, Napa Valley, CA - Cabernet $65 | $260

Drinking distilled spirits, beer, coolers, wine and other alcoholic beverages may increase 
cancer risk, and, during pregnancy, can cause birth defects.

 You must be age 21 or older to consume alcohol.
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