WINE BY THE GLASS

O~ |P"2 S5

t€ fWZHac<

%, u"¥. " UGw,w5SKK” UE 2EO K'F5E ©-"x0
Y-AY-" kKUSA A% 4-kk,P "k “IBSKK” UE 2EO -K"F!
u,9%"i” 0 w%,wWw 5SKK~ UE 2EOQO -K'F5& ©-"NI
TL-%-"-"T-°% ¥-"BSKKT°2@ES580a OKY EuaN 5 aE"t
wU k °"F-AUkk #%%SK™ = K" UE 2EO -K"F

e-U, 5SKK"YEUu° ""aE°- -"¥5 =-0© "°S2-52a

A%O GU % an°-©K"°2E&58ua OK~ €EuaN 5

©ODH+' b fgi(

k,A%a~ a~ESkad ~0E @K "w:-I"T-EUE °~{
F "wU-w#%UES® ErK"wE2E"YEUU- -r"Ni
u-""° k-UKkUES5° EIK°E KE"kS©aE~"0a0
%,u Uw-"k ", O-" UE"0a=K"F5E ¢

“,u A-"7 °ESskad "~ UE OK” Eu

% P"k,,°-w” ",°Pa-=0a OK"G-5 &

° w¥% “u "GO-"U¥%¥a K"G5a0a K~

TL0-"G k%" =, K'¥5 k- ©-710

f'#
Fk,P-"°"¥a K"w a5K~° E~ E=|
w %UY-"Fk, ¥3a K w a5K"PauuE& -KK-",5-0 ~Ix
°Y G°| k- ¥"bPUw-ia50 KK"WE2E " YEuu-r"dN
F" wh™F UUK&E"-5 -K"°ESkad KwE2EYEUU-
%-% Uk®” a"°Uw-GEK™5 -K"°ESkad K~° E~©
eP "k, 0O""°-Y-w", h°E"-5 -K"°ESkad K '¥E= """
K%, -%","uEUu"-0K"A® "YEUUL -rKk~ 50 Ka E&~10
k-YU %0 w*~ 0 °K~ €&ualN 5 aE"Db

°¥%-kk,” WFU ¥, GGU,” kk-"ulh" == "%a"u KEU©a

}

K-°" %" w° " %-"k °°<GA-"° Uw¥%s. uUOkBWKK F5E ©-

¥ AW, %%,”, O0-%3%Uk wGwWw-"a U K'UKEUur oI
wAuU W¥%HOU “y¥%-"u-°z"% %, 25 aal K °2E&a "bN



COCKTAILS

' fga Z

°¥U -%"¥- "“u "G "U¥DT
E=E"w "0-7":2 =E€° ¥
°*KP"G: 50-7°2a0 -°"¥.-E
¥ E5"eSa®©-K'0 -rK7k-:

F',°%-%"¥ Uw°-%3pU ~
=2. "Y °3EK"” 5€ "-55r"°r5S21
F5.-=U"k: "eSa®-K'¥5 =.©©

Uw 3% 0-"wU h™, F % ®au-~
UESJ-5="uE56~ S5~ K~ 22u0--
K- K*F5.-=U"3%Ur -K~ E5°E "

O WG-TFT,°Y DD
ua©UK-5|=""r-"pUa=6-rK
F5.-=U"°4S..|-°", 5 0-"eSa®-K
k- K'uE20u-"°r5S82K~ 0u"°2a©-

--°"hw--°70
E55"0auvuu~"Ga K” E55~0auu~o0

e kU° " k%"F °OU,wBh"

FU-©@UE” |Su™" -2 =E° "%-4SauEK
O =KS5E"~ aKK-5=K",5€E& O-~ aKk
k,, %, wG-"°u °O~ DI

Gu- R°°a®UIO"r5P"°¢

F58akKNSu~u °",5€ O

ZERO PROOF

"w -""at¥Aw 07D
5 "-55r"eSa®-K” 5E& "-55r7°r5S

P %-"u-k,w uUw%"~ , k-""1B
F5.-=U"PEK:-5 -0 “eSa®© -K"bPEK-5
F5.-=U"ka -"eSa®-K"ua KK~° °E"p
¥¥K-"GUWG-""ulAikB"

°..°0a2"G5 k-"OPBPK” 220-" &a°-5

a & K'kE°ra5°"Ga O-57 .-t
SP¥T- sw,waHUWD”

°©..°03a2"G5 k-"OPK™-=25.== K~

tH<a " f'

k|°~ kKA- OU¥"u "%UGU"
%aK |="0OE ° E°-"Y °6EK
0S-~ U..=."°E®uKK~ usS-~ U..=.",

TTokY G-%",k%"F °OU,w-®&[
SNNEU "%5E&©-~ S5° K"°SOC
,5E& O-"1-=KK"kSqE&5° ~ U-557r

A¥y, bw"u wO %% B

-0AAEU” 5Ea0"y¥5akEK -~ E55-uz"
°l..K"Y-5 SKUK~ O =KS5E~ akKK-5=
¥- O"¥k- °-"10

a-00 17" =" S5 K'¥.EoU " oU E22
F5.-=U"k- ~"eSa®© -K¥-E©U"¥S5 .-~

e-°°-|°"u "G "U%bIi

E=C a0 =""-2 =E€° "% -4SUAEK"G5(
F5.-=U"ka -"eSa®©-K~ "-5”" OEk-

°¥U -%"ka O~Fx

OEBS"Y °6CEK"° U "kroU--"kadS-S5k
CKP"G:- 50-"°23a®-°"¥.-E5K"ka -K"-°a’
k h” O-""a"k-u,w %", ¥ 10

-NN- ~ 0E®©®8” U-55r"Y °8EK"F5-=U
°3 20-"°r582

Y-a4 °"G" ¥-F AU%IKkwU

h-K-U~, -"Y °8EK " °KP"G-5 (Ea K
F5.-=U"G5E2-N5%aK"eSac®-

b 3%-"u-k,w~ °Uk~u "3UWO

b.-=K.-5 "° "pPEK:-5 -0 "Y °§EK
F5.-=U"k- ~"eSa®-K~ E=au

ey o "y "y UwUx
°K UA"YE AUUE"Y °8EK U5P"

hUwG°YUKK-"kUGO %™ - O WG x
hUwG°YUKKk-" 1- O"°%ak-"REGwW?Y
hUWG°YUKK-"O-F-P-BUW¥"x
%--¥"-kkAu~"% kk °~ k,wod "

BEER

u,%-k,”-°¥- U k0O %--¥"-kkAu~"U®
-UGO#% kUGO%"¢ °OUw-"", hD
°Y-kk 7 "¥%,U8” uU O-k, "Ak% C
uUkk-""kU&;-"~ O-Uw-h-w™7-"70
e KUGO % w "Eue U nae



€EfH " ' ;a9a9# fe fo

k °°U "°- F,, % ¥k %%-Dx"¥.5"¥.5=
¥  2S5E " %a0-5"¥5E| K'F5a-°" GUE E5aK” 5E"
" E=K-°"% EK "PESO-K'GE55030" a UAKEBY UE &6 &K
°2a©-°"% EK "e® KO r"uS=KE5°"Ya EGOOKK K TArE?

- %%, WA T ATHO0-T% T-w

“EIT "KU-"OoEuURONI-uu”
©F6KEAU°ESO®-K"O 5=-5E°a=UK"uad® -KK-K-
" ©6-N-uibh”

" E§-°K” 5.E -°"°2a EOUK
¥.5 °"ka4S-S5K"¥ES5 =€ K
F5a-0N

SUE° - K'GES50a0©" a

¥ -uUAu~,°°-3%" ~ YU Pii

, 7.8 ©®-K"u KU-5" N"¥-E5u
-00"PUAK -=K~"-00~4 U8=K"ua ©-
“5/& "F5E&0©U -K"% E=K-°~

uA°°-k°"i" k u°"bpoO CRAB CAKES 26

¥P-PUP uS==.-0=K"kaKKu- -©®8~ Whole Grain Mustard Sauce,
pUaK-"Pa ‘K% EK K'¥ES5=u0-rl Spiced Tomato Jam

Y4-U¥A"T T UU-T-%¥T PweDO CALAMARI 23

Fa-u°"G5.-- =K"0 r"uS=KE5°"Y Roasted Tomato Sauce, Garlic Aioli,
O 1’"'Ga O0:-5"%-53arEBHa""ESO- Sautéed or Fried

k’ °eyY "°O"UU¥" , h¥ B SMOKED SALMON 23
Uauu-°"eS " "¥5E&I =K k- Sesame Lavosh, Traditional Service

SUE°-K” ©8KEau &
TUNA POKE 25

k h-w-%"¥" pbw° "DPO Toasted Sesame, Pine Nuts, Cilantro,
¥5 k- =EBU""EUE°K " %5-= Red Onion, Jalapefio, Sesame Lavosh
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