WINE BAR SELECTIONS

SPARKLING
NV Ultraviolet Sparkling Rose of Pinot Noir, California

NV Pojer e Sandri Brut Rosado, Trento DOC, Alto Adige, Italy

NV Domaine Morel Brut Reserve, Champagne, France

ROSE
I2025 Kruger-Rumpf Rose Spatburgunder Trocken, Nahe, Germany

I2025 Unti Rose, Dry Creek Valley, California

I2024 Chateau de Pibarnon Bandol Rose, Provence, France

WHITE WINES
2025 Monte Tondo ‘Vespa’ Soave DOC, Veneto, Italy

2025 Soalheiro Alvarinho, Vinho Verde, Portugal

2025 Volker Eisele Sauvignon Blanc, Napa Valley, California

l2023 Breggo Pinot Gris, Anderson Valley, Mendocino, California $8.00
2023 Tansy Fiano, Russian River Valley, California

2023 Domaine Borgeot Cote d’Or Blanc, Burgundy, France

RED WINES

2022 Red Stitch Pinot Noir, "Friends & Family”, Sonoma, California
2023 Castello di Verduno Pelaverga Basadone, Piemonte, Italy

2023 Quentin Cailleau "Patience’ Anjou Rouge, Loire Valley, France
12023 FPWM Dornfelder, Santa Lucia Highlands, California

2025 Conejos Malditos Tempranillo Carbonico, Tierra de Castilla, SP
2023 Rocky Pond Syrah Blend, Columbia Valley, Washington

2020 Caiarossa "Pergolaia’ Toscana IGT, Tuscany, Italy

I2019 Laird Cabernet Sauvignon Blend, Napa Valley, California

FLIGHTS
Sparkling Flight - three 2 oz. tastes marked with an

IRose Flight - three 2 oz. tastes marked with an |
I'Wine Club Flight - four 2 oz. tastes marked with an |

IRed Trio Flight - three 2 oz. tastes marked with an |

CORAVIN SELECTIONS
2024 Quintodecimo Via del Campo Falanghina, Campania, Italy

2022 Groebe Riesling GG, Westhofen Kirchspiel, Rheinhessen, GE
2022 Maison Roche de Bellene Meursault, Burgundy, France

2018 Jean-Louis Chave Blanc, Hermitage, Rhone Valley, France

2022 Coche-Dury Monthelie Rouge, Burgundy, France

2024 Williams Selyem Pinot Noir, Westside Road Neighbors, RRV, CA
2021 Guiseppe Mascarello Barolo ‘Perno Santo’, Piedmont, Italy

2021 Auguste Clape Cornas, Rhone Valley, France

2021 Trujillo Cabernet Sauvignon, Gary Morisoli Vineyard, California

2020 Speri Recioto del Valpolicella DOCG, Veneto, Italy (500ml)
NON ALCOHOLIC- ask about other NA suggestions
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NV Thompson & Scott "Noughty’ Sparkling Rose Alcohol Free, Germany$7.75

NV Thompson & Scott "Noughty’ Syrah Alcohol Free, South Africa
St. Agrestis Phony Negroni/ Amaro Falso/ Ghia Soda Spritz (200oml)

$8.25
NA

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
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50z glass Carafe Bottle
$14.00 NA $37.00
$21.25  NA $62.00
$2650 NA $80.00
50z glass Carafe Bottle
$r0.00  $25.75 $30.00
$16.75  $4350  $53.00
$2050  $53.25 $66.00
50z glass Carafe Bottle
$10.25  $26.50 $31.00
$13.00  $33.75 $40.00
$16.75  $43.50 $53.00
$33.00 $39.00
$16.00  $41.50 $51.00
$17.25  $44.75 $s5.00
50z glass Carafe Bottle
$24.50 $63.50 $80.00
$17.25  $44.75  $s55.00
$12.75  $33.00  $39.00
$15.00  $38.75 $47.00
$10.25  $26.50 $30.00
$1750  $45.25 $56.00
$15.25  $3950  $48.00
$20.00  $51.75 $65.00
50z glass Carafe Bottle
$2550 NA $84.00
$30.75 NA $102.00
$50.25 NA $170.00
$63.00 NA $340.00
$81.75 NA $415.00
$44.50 NA $150.00
$86.25 NA $295.00
$7050 NA $240.00
$s53.25  NA $180.00
$34.00 NA $88.00
$13.25 NA $38.00
$14.25  $34.25 $41.00
NA NA $10.00



Food Selections

Snacks
Quicos Corn NUtS: Giant crunchy Salted COIM........uuueeeeeereeerseeesseeeeseeeseessseeesssesessees 5
Marcona Almonds: Incredible almonds from SPaill........ceeeeeereeeererseeeeesseeesssseesssssees 10
Castelvetrano Olives: Bright, fresh green olives from Italy.........eeeeeeeeeeeeeeesseeeeeseesns 10
Hummus: Roasted Garlic or Avocado, served With Pita CRIDS...cevevererenerencececacessesnsncacenns 15
Baba Ganoush: Roasted eggplant dip served with Pita CRIPS....cceeeeeeereeeeeecacacarsseecacacanes 15
Acme Epi: Served with Stonehouse House Blend OIlive Oil.......cccveueeirneeiiacesinsessosessesansens 5
Potato ChipS: Choice of Black Truffle, Iberian Ham, Sea Salt, Sour Cream or Guiness.....8
Chocolate Covered F' ig S: Hand dipped in dark chocolate.........ceceeeeeeeererernnacanes veeel16
Recchiuti Caramel Batons:Choice of Butterscotch or Banana..........eeeeeeeeveeessueesens 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.....eeeeeeeeerrererereeeeerserereereerseseseenssses sossssesssssssssnensssssnns 15
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........... 16
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 ...ccevueverrruerrrueersesesssnsssnnsssnnnes 15

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

wrapped inside fresh Mozzarella. Accompanied by Stonehouse Olive Oil......cccceeevievasicanennns 15

Mediterranean Mezze: Vegetarian Dolmas, Feta Cheese, Roasted Peppers,
SEIVEA WItH Pita CRIDS. . ueeeeeeeeeeeeeeeeeesseseeeseeseessesessssesessseesessssesessssesessseesessseesesssessessseesn 15
Assorted Salumi Plate: Thinly sliced cured meats. Served with mustard,

COITIICHIONIS e v vverereerearenresesssensensensessesssessensensessssnsenssnsessesssenssssessossssnssnssnsessossssnssnssnsonsosnns 19

Shar e a.b ].e Served with Acme Epi Baguette

Fabrice Delice Pate: Pork with black pepper, served with COrniCRAONS...,e.eeeeeececarernnnns 16
Burrata and Prosciutto: A portion of Iocal Burrata, served with Stonehouse Olive Oil
and thinly SIICEA PIOSCIULLO. ....uvvveeeesssvreeeessrsreeeessssssseeesssssssessssssssssssssssssssssssssssssessssssssnens 22
Special Cheese Plate: A wedge of triple cream cow’s milk cheese and a

wedge of Manchego, served with green olives, McQuade’s Celtic ChULNEY.....cccccvveearareeeenanns 23
Salumi & Cheese: A wedge of triple cream cow’s milk cheese paired with a

mixed salumi Plate, and McQuade’s CeltiC CRULNEY ....ceeeeeeierercntaceceneerersesacacacsssasosssesasnnns 25

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

Golden Osetra Caviar: Large grain size with a golden BUe 10Z......ceeeueeeeeeeeenenenn. 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......c.ccueue.... 73 / 135
Classic Caviar: A classic caviar that carries the flavors of the deep Pacific loz/ 202..67 / 129
Trout Roe: Sustainably farmed from France 102/ 20Z....cccu.ueeeeeersveeeeesessseveeses 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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