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​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​  
SPARKLING​​ ​ ​ ​ ​ ​ ​ ​   2 oz       5 oz glass    Carafe​    Bottle 
∎2021 Genevieve Blanc de Blanc, Cap Classique, South Africa​ ​ $11.00       $18.00       NA​ $54.00 
∎NV Le Marchesine 'Nitens', Franciacorta DOCG, Lombardia, Italy​ $10.25       $17.25         NA​ $41.00 
∎NV Pertois-Moriset Brut Assemblage, Champagne, France​ ​ $13.25​     $23.25      NA​​ $69.00 

ROSÉ/ SKIN CONTACT​ ​   2 oz       5 oz glass    Carafe​    Bottle 
∎2024 Club 44 Rose, Mediterranee IGP, France​ ​ ​ ​ $6.50​     $9.75       $25.25​ $29.50 
∎2024 Mas de Gourgonnier Rose, Les Baux de Provence AOP, France ​ $8.25​     $13.25       $34.25​ $40.50 
∎2023 Ryme Vermentino 'His,' Las Brisas Vineyard, Carneros, California ​ $9.00​     $15.00      $38.75​ $47.00 

WHITE  WINES​ ​   2 oz       5 oz glass    Carafe​    Bottle​​  
∎2024 Marc Portaz Apremont Tete de Cuvee, Savoie, France​ ​ $7.00​     $11.00      $28.50​ $32.00 
2023 Bold Wine Co. Sauvignon Blanc, Central Coast, California ​ ​ $8.00​     $13.00      $33.75​ $40.00 
2023 Andrea Felici Verdicchio dei Castelli di Jesi Classico, Marche, Italy ​ $8.00​     $12.75      $33.00​ $39.00 
2023 Monemvasia "300" Assyrtiko Blend, Peloponnese, Greece​ ​ $8.25​     $13.50       $35.00​ $42.00 
∎2023 Alturis Chardonnay, Venezia Giulia IGP, Veneto, Italy ​ ​ $7.25​     $11.50      $29.75​ $35.00 
2023 Walter Hansel ‘Cahil Lane’ Chardonnay, Russian River, California​ $10.50​     $16.75      $40.75​ $50.00 
 

RED WINES​ ​   2 oz       5 oz glass    Carafe​    Bottle 
∎2023 Chateau Cambon Brouilly, Beaujolais, France ​ ​ ​ $9.75         $16.50      $42.75​ $52.00 
2023 Reeve Pinot Noir 'Septime', Sonoma Coast, California  ​  ​ $10.75​     $19.50      $48.00​ $59.00 
∎2023 Giacomo Fenocchio Langhe Nebbiolo, Italy​ ​ ​ ​ $9.00​     $15.00      $38.75​ $47.00 
∎2022 Domaine de Fontsainte Corbieres, France​ ​ ​ ​ $7.50​     $12.00      $31.00​ $37.00 
∎2020 Gran Passaia Sangiovese Blend, Toscana IGT, Italy​ ​ ​ $7.00​     $11.00       $28.50​ $32.00 
2023 Vina Sastre Ribera del Duero Roble, Castilla y Leon, Spain​ ​ $8.00         $13.00     $33.75​ $39.00 
∎2022 Unti Zinfandel, Dry Creek Valley, Sonoma County, California​ $10.00​     $16.75       $43.50​ $53.00 
2021 Far Mountain 'Fission' Cabernet Sauvignon, Sonoma County, CA​ $12.25       $21.50       $55.00​ $69.00 

FLIGHTS​  ​ ​ ​       ​ ​ ​  
∎Sparkling  Flight - three 2 oz. tastes marked with an ∎​ ​ $34.00 
∎Rose Flight - three 2 oz. tastes marked with an ∎∎​ ​ $23.00 
∎Wine Club Flight - four 2 oz. tastes marked with an ∎​ ​ $28.00 
∎Red Trio Flight - three 2 oz. tastes marked with an ∎              ​ ​ $28.00 

CORAVIN SELECTIONS​ ​   2 oz        5 oz glass  Carafe​    Bottle 
2022 Eisele Vineyard Sauvignon Blanc, Napa Valley, California​ ​ $23.00       $43.00       NA          $145.00 
2023 Ardoisieres Cuvee Schiste Blanc, Savoie, France​ ​ $17.25        $31.25        NA             $104.00 
2022 Benoit Ente Chassagne-Montrachet, Burgundy, France​ ​ $42.50       $82.00       NA           $280.00 
2023 Hirtzberger Riesling Smaragd, Hochrain, Wachau, Austria​ ​ $17.25​      $31.50       NA            $105.00 
2018 Taupenot-Merme Morey-St-Denis, 1er Cru La Riotte, Burgundy, Fr ​ $30.25       $57.50       NA             $195.00 
2023 Williams Selyem Pinot Noir, Russian River Valley, California ​ $19.50       $36.00        NA            $120.00 
2019 Tenuta dell'Ornellaia, Bolgheri Superiore, Tuscany, Italy​  ​ $42.50       $81.75       NA            $279.00 
2021 Porseleinberg Syrah, Coastal Region, South Africa ​ ​ ​ $18.00      $33.00        NA            $109.50 
2021 Volker Eisele Terzetto Cabernet Blend, Chiles Valley, Napa, CA​ $17.25        $31.50         NA           $105.00 
2006 Von Beulwitz Riesling Beerenauslese, Mosel, Germany (375ml)​ $43.00       $80.00       NA         $150.00 
 

NON ALCOHOLIC WINE- and other NA suggestions​  ​ ​ ​       ​ ​ ​  
NV Leitz Eins Zwei Zero Sparkling Rose Alcohol Free, Germany​ ​ $7.75​    $13.25      NA​ ​ $38.00 
NV Leitz Eins Zwei Zero Riesling Alcohol Free, Germany​ ​ ​ $8.00​    $14.00      $33.75 ​ $40.00 
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 corn…..........................................................5 

Marcona Almonds: Incredible almonds from Spain.................................................10 

Castelvetrano Olives: Bright, fresh green olives from Italy......................................10 

Lemon Hummus:  Served with Pita Chips.................................................................14 

Baba Ganoush:  Eggplant Spread, Served with Pita Chips............................................14 

Acme Epi: Served with Stonehouse House Blend Olive Oil.............................................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 

 

Small Plates Served with Acme Epi Baguette, unless listed otherwise 

Meredith Dairy Cheese:  Soft, spreadable goat & sheep’s milk cheese, marinated in blended 

Australian Olive oil, garlic and herbs……………………………………………. ...........................13 

Spanish Manchego: 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 Chutney  ..........................................14 

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

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

Mediterranean Mezze:  Vegetarian Dolmas, Feta Cheese, Roasted Peppers,  

Served with Pita Chips.................................................................................................14 

Assorted Salumi Plate:  Thinly sliced cured meats. Served with  

whole  grain mustard, cornichons...................................................................................17 

 

Shareable  Served with Acme Epi Baguette 

Fabrice Delice Pate:  Pork with fig,  served with cornichons.......................................15 

Burrata and Prosciutto:  A portion of local Burrata, served with Stonehouse Olive Oil  

and thinly sliced prosciutto..............................................................................................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 Chutney...........................22 

Salumi & Cheese: A wedge of triple cream cow’s milk cheese paired with a  

mixed salumi Plate, and McQuade’s Celtic Chutney ..........................................................23 

Caviar  From Plaza de Caviar, served with Creme Fraiche and Crackers                                    ​                                                 

Golden Osetra Caviar:  Large grain size with a golden hue   1oz.............................110 

Osetra Caviar:  Medium grain size with a two-tone, amber black color.  1oz / 2oz.......101 / 197  

Royale Caviar:  American White Sturgeon of the highest grade     1oz / 2oz..................73 / 135 

Classic Caviar:  A classic caviar that carries the flavors of the deep Pacific    1oz / 2oz..67 / 129 

Trout Roe:  Sustainably farmed from France    1oz / 2oz……………………………....,,,,,.....19 /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 


	  -     

