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BARBARY COAST COCKTAILS

spanish cobbler

cava rose sparkling wine ~ berries ~ citrus I
1
1
L]
;

martinez
plymouth gin ~ maraschino ~ carpano antica vermouth ~ angostura )i

trader vic’s original mai tai
appleton estate 12 year rum ~ curagao ~ orgeat ~ lime

agave daisy
siete leguas blanco tequila ~ cointreau ~ agave nectar ~ lemon

bourbon crusta
elijah craig 12yr bourbon ~ maraschino ~ lemon

pisco sour
barsol pisco ~ angostura ~ egg white ~ lime
P g 8

absinthe frappé

kiibler absinthe ~ orgeat ~ lemon

MEDITERRANEAN COCKTAILS

fly trap martini
skyy 90 vodka or junipero gin ~ feta cheese-stuffed olive
toybox tomato ~ persian pickle

persian breakfast cocktail e
ciroc grape vodka ~ bergamot honey ~ egg white ~ lemon - dd )
cardamom my dearest p v
old raj 46° gin ~ cardamom ~ lime f oA H
- }
minted memory )

bombay gin ~ pimm’s no.1 ~ minted vinegar syrup ~ lemon }

anar daiquiri
pampero anniversario rum ~ veev acai
pomegranate ~ pistachio ~ lime

all cocktails 10 dollars
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DESSERTS

greek yogurt & honey
yogurt panna cotta ~ white truffle honey ~ candied olive biscotti 1
9 i
goat cheese cheesecake )

barhi dates ~ toasted walnuts
9

not your grandma’s pie g
lemon curd ~ coconut meringue ~ coconut-persian lime sorbet

saffron-mint syrup
9

fried milk torrijas
powdered sugar ~ rose water hot chocolate
9

profiteroles
chocolate ice cream ~ raspberry créme anglaise
9

seasonal sorbet
6

CONSULTING PASTRY CHEF MARISA CHURCHILL

SWEET WINE BY THE GLASS

Poniatowski “Clos de I’ Avenir” Vouvray Moelleux 1997 : =t
14

Lustau Pedro Ximenez “PX San Emilio” Solera Reserva J
14 s

Gaston Riviere “Francois ler Cru” Pineau des Charentes Rouge *,
9

Niepoort Colheita Tawny Port 1995 -,

10

. Donnafugata Zibibbo “Ben Rye” Passito di Pantelleria Sicily 2003*.'_-
. 15 - f




