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COCKTAIL LIST

Vodka

BASIL LEMONADE S$o9

Watermelon Basil Grey
Goose, Lemonade

SPRING BLOOM $o9
Ketel One Citron, Lemon Juice, Honey
Simple Syrup., Soda Water
HCC BLACK RUSSIAN S10

Absolut Vanilla, Prairie Wolf
Coffee Liqueur, Orange Bitters

Gin

LAVENDAR RICKEY $9
Empress, Lemon Juice. Honey
Simple Syrup. Soda Water

AVIATION $o9
Blue Coat. Maraska Maraschino Liqueur,
Bitter Truth Violet Liqueur, Lemon Juice.

BEES' KNEES $8
Bold Gin, Honey Simple Syrup.
Lemon Juice

Rum

TROPIC MULE §$8
Bacardi Tropical, Lime Juice, Ginger
Beer. Angostura Bitters

PAIN KILLER $9
Bumbu., Orange Juice, Pineapple
Juice, Pina Colada Mix

Dessert

THIN MINT S$o9
Absolut Vanilla, Creme De Cacao,
Creme De Menthe, Half & Half
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COCKTAIL LIST

Bubbly

LEMON FRENCH 75 $9
Titos. Ruffino Prosecco, Lemon
Juice, Simple Syrup
PROSECCO JULEP S10

Highwest Bourbon. Les Allies
Brut¢, Simple Syrup.
Angostura Bitters, Mint

Margaritas

PEACH $o9

Mi Campo Blanco., Peach Schnapps.
Peach Puree., Lime Juice

CADILLAC $S10

Patron, Grand Marnier, Lime
Juice, Simple Syrup

Bourbon

KENTUCKY SPIRE $o9

Amador Rye., Lemonade,
Cranberry Juice

HONEY CINGER $9

HCC Knob Creek. Ginger Beer,
Honey Simple Syrup

PAPER PLANE $10

Amaro Nonino, Martini & Rossi
Fiero. Larceny. Simple Syrup
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WHITE WINE

RUFFINO PROSECCO

$8 glass / $30 bd
Intense fruity apple & pear aromas and
a white and yellow floral finish

TOAD HOLLOW ROSE

$6 glass / $22 bl
Crisp and delightful flavors of fuji
apple, sweet peach., honeysuckle

PIERRE SPARR RIESLING

$8 glass / $36 bl 91 pts
Reveals layers of lilac and orange
peel, framed with minerals

TERLATO PINOT GRIGIO
$8 glass / $30 bel

Ripe peach, pear, citrus.
Crisp mineral finish

CARE BLANCO SOLBRE LIAS
GARNACHA BLANC + CHARDONNAY

$6 glass / $22 bel
Crisp and aromatic flavors of white
peach, honeysuckle, and jasmine.

BABICH SAUV. BLANC

$9 glass / $21 bel 92 pis
Juicy with gooseberry. lemon. and blackcurrant.
a touch of minerality, with notes of mandarin

LA CREMA CHARDONNAY

$9 glass / $22 bel 92 pts
Crisp apple, golden peach, juicy pineapple. with
balanced acidity for a lingering finish

DIATOM CHARDONNAY

$ 10 glass / $38 bel 94 pts
Precise, balanced. saline, White Peach,
Lemon, Citrus Blossom
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RED WINE

ERATH RESPLENDENT PINOT NOIR

$8 glass / $30 bel
Sultry and dark, aromas of black
plum, ripe, juicy palate, dusty tannin

LE GARENNE PINOT NOIR

$7 glass / $26 bl 90 pts
Smooth, soft tannins, red cherry,
acidity, light stalky edge

SALDO ZINFANDEL

$7 glass / $25 bl 93 pts
Aromas of black licorice, black
pepper., cherry, with velvety tannins

COMPLICATED RED BLEND
$7 glass / $26 bil

Black cherry., plums, blueberries,
medium body with balanced acidity

CARE TINTO SOLBRE LIAS
GARNACHA+ SYRAH
$6 glass / $16 bel 90 pts
Rich fruit, hints of dried herbs, and
spices, velvety mouthful

TOAD HOLLOW MERLOT

$7 glass / $26 bl
Charming red fruit, rose
aromatics, lingering finish

MEIOMI CABERNET

$8 glass / $30 bd
Aromas of juicy blackberry and
boysenberry, notes of vanilla

ALEXANDER VALLERY CABERNET

$8 glass / $32 bel 97 pts
Medium mouth feel, aromas of dark
plum, cherry, cassis, and vanilla
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