
Cocktails
THE WHERE TO EAT CHARLOTTE 

SUMMER SUNSET
14

Mango & lavender mix, club soda, 
grapefruit, Empress gin, garnished

with butterfly pea flowers

MELON MARGARITA
14

Blanco tequila, watermelon, basil,
fresh lime juice, triple sec

STRAWBERRY MOJITO
11

Bacardi white rum, freshly squeezed lime 
juice, soda water, hulled and sliced 

strawberries, mint leaves, garnished with a 
mint sprig and sliced strawberry

OLD FASHIONED
14

Elijah Craig bourbon, dash of bitters, splash 
of simple syrup, garnished with skewed 

dehydrated orange and cherries

THE ELDER COLLINS
12

Tito’s vodka, elderflower liqueur, freshly 
squeezed lemon juice, splash of soda water, 

garnished with lotus blossom

FRENCH 75
14

Empress gin, prosecco, freshly squeezed 
lemon juice, splash of simple syrup, 
garnished with dehydrated lemon

PRETTY PALOMA
12

Blanco tequila, lime juice, grapefruit juice,  
topped with club soda

RAZMOPOLITAN
13

Stolichnaya razberi vodka, triple sec, freshly 
squeezed lime juice, cranberry juice

ESPRESSO YOURSELF
14

Vanilla vodka, Kahlua, Bailey’s, espresso, 
shaken for the perfect foam, garnished with 

3 espresso beans

PASSIONFRUIT BOURBON SOUR 
13

Elijah Craig bourbon, fresh passionfruit, 
fresh lime juice, dash of bitters, garnished 

with mint leaves 

CUCUMBER FIZZ
14

Hendricks gin, freshly squeezed
lime juice, elderflower syrup, muddled 
cucumber, garnished with fresh mint 

leaves

SEASONAL SANGRIA
1 0

Sangria, seasonal fruits, herbs

THE MELON MULE 
13

Deep Eddy Vodka, fresh watermelon           
juice, lime, lemon, ginger

APEROL SPRITZ 
1 0

Aperol, prosecco, club soda, garnished         
with an orange slice.

THE MELON MARGARITA
PITCHER

2 8
Lunazul vodka, watermelon, basil, fresh 

lime juice, triple sec

ASK ABOUT OUR PITCHER 
OF THE WEEK!

Frozen Cocktails
APEROL SPRITZ SLUSHIE 

14
Local 704 gin, Aperol, prosecco, 

organic citrus blend

FROSÉ 
14

Local 704 gin, Miraval rosé, Cocchi 
Americano, strawberry purée

S C A N  F O R  D R A F T
B E E R  M E N U



WHITE

F E S S  P A R K E R  C H A R D O N N A Y  
S A N T A  B A R B A R A  C O U N T Y  
B T G :  $ 1 2  //  B O T T L E :  $ 3 8
Aromas of green apple, pear and a touch of 
citrus. The palate is rounded with a hint of 
baking spice

J  L O H R  R I V E R S T O N E  
C H A R D O N N A Y  
B T G :  $ 1 0  //  B O T T L E :  $ 3 2
Fresh nectarine and orange aromas with a 
rich palate of vanilla, peach, and oak on the 
finish

K O N O  S A U V I G N O N  B L A N C  
B T G :  $ 11  //  B O T T L E :  $ 3 5
Tropical fruit, lemon zest, and guava combine 
with lively acidity and underlying minerality 
for a crisp finish

P A T I E N T  C O T T A T                  
S A U V I G N O N  B L A N C  
B T G :  $ 11  //  B O T T L E :  $ 3 5
Subtle mineral notes wrapped in citrus and 
melon. A touch of spice and vibrant acidity 
lead to a long finish

T O R R E S E L L A  P I N O T  G R I G I O   
B T G :  $ 1 0  //  B O T T L E :  $ 3 2
Authentic Pinot Grigio, irresistibly elegant. 
Crisp and fresh with notes of stone fruit and 
ripe citrus

R E G A L E A L I  B I A N C O           
W H I T E  B L E N D
B T G :  $ 11  //  B O T T L E :  $ 3 5
Balanced and refreshing, filled with peach, 
lemon & lime, and apricot. A clean and bright 
white wine

Wine
RED 

E R A T H  R E S P L E N D E N T               
P I N O T  N O I R  
B T G :  $ 1 3  //  B O T T L E :  $ 4 1
Dark aromas of fig and plum with a hint of 
black tea. An elegant red with dusty tannins 
and a hint of acidity

C Y C L E S  G L A D I A T O R                  
P I N O T  N O I R  
B T G :  $ 1 6  //  B O T T L E :  $ 5 5
Red cherry, plum, and strawberry on the nose. 
The palate reveals balanced acidity and a 
lush texture

O Z V  O L D  V I N E  Z I N F A N D E L  
B T G :  $ 9  //  B O T T L E :  $ 2 8
Flavors of blackberry jam and dark chocolate; 
tart plum and baking spice. Full-bodied with 
velvety tannins

B R O W N E   “ H E R I T A G E ”  
C A B E R N E T  S A U V I G N O N  
B T G :  $ 1 5  //  B O T T L E :  $ 5 5
Mixed berries and savory herbs; notes of 
cedar and black pepper blend with red cherry 
and raspberry

H E S S  S H I R T A I L  R A N C H E S  
C A B E R N E T  S A U V I G N O N  
B T G :  $ 1 6  //  B O T T L E :  $ 4 7
Tart cherry, blackberry on the nose. Smooth 
tannins, rich yet balanced and notes of 
toasted oak and espresso

S E L L A  A N T I C A  T O S C A N A       
R E D  B L E N D   
B T G :  $ 1 6  //  B O T T L E :  $ 4 7
Full of ripe blueberries and blackberries; 
black pepper and dried herbs. Smooth finish 
of vanilla and cocoa

ROSÉ 
S A L T E D  M E L O N  R O S É
B T G :  $ 9  //  B O T T L E :  $ 2 8
Well-balanced rose that is ripe and 
soft with acidity layered with lemon 

BUBBLES

C A R L E T T O  P R O S E C C O  
B T G :  $ 9  
Elegant nose of crisp green apple and pear. A 
sweet touch balances moderate acidity and 
light bubbles

L A  M A R C A  P R O S E C C O
B T G :  $ 9
Crisp, refreshing, and delicate, flavors of juicy 
peach, ripe lemon and minerality

DRY        SWEET  CALIFORNIA DRY        SWEET  CALIFORNIA

DRY        SWEET  CALIFORNIA

DRY        SWEET  CALIFORNIA

DRY        SWEET  WASHINGTON

DRY        SWEET  CALIFORNIA

DRY        SWEET  ITALY

DRY        SWEET  CALIFORNIA

DRY        SWEET  NEW ZEALAND

DRY        SWEET  FRANCE

DRY        SWEET  ITALY

DRY        SWEET  ITALY


