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WINE BAR SELECTIONS !‘,Lﬂ

SPARKLING 20r  5ozglass Cc;”rafe Bottle

2022 Pere Mata Cupada Rose Brut Nature Reserva, Penedes, Spain $9.00 $14.75 NA $39.00

2022 Marco Carpineti ‘Kius’ Brut Bianco Spumante Bianco, Lazio, Italy $10.50  $17.75 NA $50.00

NV Andre Clouet Grande Reserve, Bouzy, Champagne, France $13.25  $2350 NA $70.00
ROSE/ CHILLED RED 20 sozglass Carafe  Bottle
I2023 Hecht & Bannier Rose, d’Aix-en-Provence, France $6.50  $9.75  $25.25 $29.00
I2024 Bokisch Rosado, Terra Alta Vineyard, Lodi, California $7.25 $150  $20.75 $35.00
I2022 Domaine des Braves Regnie AOP, Beaujolais, France (red) $8.50  $13.75  $35.50 $43.00
WHITE WINES 20z 50zglass Carafe Bottle

2024 Ra Ra Wine Co. Melon de Bourgogne, Alexander Valley, California $7.25 $50  $20.75 $35.00
2024 Medlock Ames Sauvignon Blanc, Bell Mountain Estate, California  $9.50 $16.00 $41.50 $51.00

2024 Francesco Rinaldi Gavi, Piedmont, Italy $8.25 $13.50  $35.00 $42.00
2025 Broadbent ‘Curator’ White Blend, Swartland, South Africa $6.75  $ro.25 $26.50 $31.00
2024 Hendry Unoaked Chardonnay, Napa Valley, California $8.00  $r2.75  $33.00 $39.00
2023 Francois Carillon Macon Burgundy, France $10.75  $1850 $48.00  $59.00
RED WINES 207 50zglass Carafe Bottle
2023 Blue Farm Pinot Noir, Russian River Valley, California $13.00  $23.00  $59.75 $75.00
2022 Weingut Niklas Lagrein, Sudtirol DOC, Alto Adige, Italy $8.00  $r2.75  $33.00 $39.00
2022 Ercavio Tempranillo, Tierra de Castilla, Spain $6.75  $10.25 $26.50 $31.00
2024 Brookdale Estate ‘Mason Road’ Syrah, Paarl, South Africa $8.00  $r2.75  $33.00 $39.00
2023 FPWM Dornfelder, Santa Lucia Highlands, California $9.00  $15.00 $38.75 $47.00
2022 Miro Grenache Blend ‘Cuvee Sasha’, Mendocino County, California $7.25 $1r50  $29.75 $35.00
2023 Coquerel Petite Sirah, Calistoga, Napa Valley, California $12.00  $20.75  $53.75 $67.00
2022 Sarreau-Martin ‘Prestige’, Castillon Cotes de Bordeaux, France $9.25 $15.25  $30.50 $48.00
FLIGHTS

Sparkling Flight - three 2 oz. tastes marked with an $32.00
IRose / Chilled Red Flight - three 2 oz. tastes marked with an | $21.00
I'Wine Club Flight - four 2 oz. tastes marked with an | $28.00
IRed Trio Flight - three 2 oz. tastes marked with an | $26.00
CORAVIN SELECTIONS 20z 50zglass Carafe Bottle
2022 Benoit Ente Puligny-Montrachet, Burgundy, France $42.50  $82.00 NA $280.00
2023 Kongsgaard Chardonnay, Napa Valley, California $23.75  $4450 NA $150.00
2018 Domaine Chante Cigale Blanc, Chateauneuf-du-Pape, France $16.00  $28.75 NA $95.00
2024 ] ] Prum Wehlener Sonnenuhr Riesling Kabinett, Mosel, Germany  $15.75  $28.25 NA $93.00
2020 Dugat-Py Vosne Romanee, Tres Vieilles Vigne, Burgundy, France  $33.25  $63.25 NA $232.00
2017 Peter Michael Pinot Noir ‘Ma Danseuse’ Fort Ross Seaview, CA $36.75  $7050 NA $240.00
2015 Casa da Passarella ‘Pedras Altas’ Dao, Portugal $21.75  $40.25 NA $135.00
2019 Tenuta dell’Ornellaia, Bolgheri Superiore, Tuscany, Italy $4250  $81.75 NA $279.00
2021 Volker Eisele Terzetto Cabernet Blend, Chiles Valley, Napa, CA $17.25  $31.50 NA $105.00
2023 Inniskillin Vidal Icewine, Niagara Peninsula, Canada (3;75ml) $21.75  $40.25 NA $70.00

NON ALCOHOLIC WINE- and other NA suggestions

NV Thompson & Scott '"Noughty’ Sparkling Rose Alcohol Free, Germany$7.75  $13.25 NA $38.00
NV Thompson & Scott "Noughty’ Syrah Alcohol Free, South Africa $8.25  $14.25  $34.25 $41.00
St. Agrestis Phony Negroni or Amaro Falso, Brooklyn, New York (200ml) NA NA NA $10.00

A 4% service charge will be added to your bill for San Francisco employer mandates
Take home any bottle above for $15 less than listed bottle price



Food Selections

Snacks

Quicos Corn NUtS: Giant crunchy Salted COIM........uuueeeveeeseeerseeeeseeesseeeseesseeesssesessees 5
Roasted Salted Almonds: Natural almonds from California........eeeeeeseeseessessessens 10
Castelvetrano Olives: Bright, fresh green olives from Italy.........eeeeeeeeeeeeeesseeeeeseesns 10
Lemon Hummus: Served with Pita CRiDS......c.ueeeeeeessveeeeesssseeeeesssssssesssssssssesssssssssens 14
Aubergine: Eggplant Spread, Served With Pita CRIDS....ccceeeeerreeeeececarerseeecacesesssesencacacnsns 16
Acme Epi: Served with Stonehouse House Blend Olive Oil.......ccceeuieiraceiiacesinsessosessesansens 5
Artisanal Potato ChipS: Choice of Black Truffle, Sea Salt, Cashel Blue or Guiness......8
Michael Recchiuti Cherries: Morello & Amarena cherries in dark chocolate........... 24
Michael Recchiuti Caramel Batons:Choice of Butterscotch or Banana................ 8

Sma.].]. P].a.te S Served with Acme Epi Baguette, unless listed otherwise

Meredith Dairy Cheese: Soft, spreadable goat & sheep’s milk cheese, marinated in blended
Australian Olive 011, garliC aNd REIDS.....eeeeeeeeerrererereererserereresrseseseenesses sossssesssssssssnenssssnns 14
Spanish Mancheg O: A wedge of raw sheep milk Manchego, aged for a minimum of 3 months,
from Parra Jimenez in La Mancha, Spain. Served with a side of Castelvetrano olives........... 15
Triple Cream: A wedge of triple cream cow’s milk cheese from France or CA. It’s rich,

sweet and decadent. Served with McQuade’s CeltiC CRAULNEY ...ccevevrreeersueriseeessoeessonnenns 14

Di Stefano Burrata: A portion of local Burrata, a sweet, creamy and mild cheese

wrapped inside fresh Mozzarella. Accompanied by Stonehouse Olive Oil......ccccveeirueeniaens 14

Mediterranean Mezze: Vegetarian Dolmas, Feta Cheese, Roasted Peppers,
SEIVEA WItH Pita CRIDS...ceeeeeeeeeeeeeeeeeeeessesesssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssss 14
Assorted Salumi Plate: Thinly sliced cured meats. Served with

whole grain mustard, COITICROIS. .....vietereererercarerereesncasesassesacaseresassscnsesesessssasasesassssnsanes 17

Shar e ab ].e Served with Acme Epi Baguette

Fabrice Delice Pate: Pork with fig, served with COrMICROMS. ..uuveeeeeeeeeeeeeeesesreeeesessseeas 15
Burrata and Prosciutto: A portion of local Burrata, served with Stonehouse Olive Oil
and thinly S1iCed DIOSCIULLO...uveeiuseerusetrusesresesrssssessssesasssssssssssssssssssssassesssssssssssssssssssssosssses 20
Special Cheese Plate: A wedge of triple cream cow’s milk cheese and a

wedge of Manchego, served with green olives, McQuade’s Celtic CAULNEY......ccceeeeeeeeeeeeenennns 22
Salumi & Cheese: A wedge of triple cream cow’s milk cheese paired with a

mixed salumi Plate, and McQuade’s CeltiC CRULNEY ..c.cevereiiireicntacesensssersesesasassssssosssesasnsns 23

C a.Vl a.]:' From Plaza de Caviar, served with Creme Fraiche and Crackers

Golden Osetra Caviar: Large grain size with 2 g0lden BUE 10Z.....cceeeeeevvueeeeeeseeens 110
Osetra Caviar: Medium grain size with a two-tone, amber black color. loz /2oz....... 101 / 197
Royale Caviar: American White Sturgeon of the highest grade 10z /20Z.......cccueuu.... 73 / 135
Classic Caviar: A classic caviar that carries the flavors of the deep Pacific loz/ 20z..67 / 129
Trout Roe: Sustainably farmed from France 102/ 20Z....ccccueeeeeeesveeeeesesssueeesens prreenenl9 /32

A 4% service charge will be added to your bill for San Francisco employer mandates
A 20% gratuity will be added to your bill for groups of 8 or more
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