
COCKTAILS
CINNAMON SERENADE  18
tangy and a bit floral, this gin cocktail begins its ballad with cranberry and 
the elegance of elderflower -- finished with a cinnamon kiss. 

L.A .  SMOG  19
like a London Fog for the evening - crisp and complex stirred blend of 
Ketel One Citron, aperitivo, and amaro blanketed under a pillowy cloud 
of sweet Earl Grey Cream 	 *contains dairy*

RUM’N’ROSES  18
a rum negroni for the floral swashbucklers among you. Flor de Caña 
15yr rum, rose infused cocchi americano, and rosé vermouth

GOLDEN CHILD  23
this tiki-drink can do no wrong. A Boozy tropical paradise with Flor de 
Caña 15yr & 4yr white rum, amaro, passionfruit, and pineapple.

DEVIL’S BEST DRESS  20
sultry and devilish, sweet and spicy. An inverse El Diablo with Don 
Fulano Fuerte tequila, raspberry, morita chiles, and fresh ginger juice

MEDICINE MAN  21
earthy, herbal, and little fruity; he’s here to cure all your ailments. 
Tamarindo with Mezcal, vermouth, amaro, and fernet  

FORBIDDEN FRUIT  19
an exotic dance of Baijiu and berry-infused Mezcal, ripe pluot puree, 
peach liqueur, and a generous amount of angostura bitters.	

SOFIA’S SANGRIA  18
Dasy, our lead bartender, turned her Mama Sofia’s Ponche into Sangria! 
Red Wine and Brandy with guava, pineapple, cinnamon, and hibiscus - 
it tastes just like Christmas in Mexico.

HAVE IT  HOT OR COLD!

SPIRIT-FREE
COCO LOCO FIZZ 14
coconut milk, orange and vegan egg white--it’s a coconut cream soda with a 
hint of orange dream	

	 MAKE IT  A COCKTAIL WITH RUM! 21 

JAMAICA FRESCA 13
agua fresca meets a summer punch: spiced jamaica, iced tea, and 

pineapple
	 MAKE IT  A COCKTAIL WITH TEQUILA!  20

WINES BY THE GLASS  
					     (5 OZ/12 OZ/B OTTLE)
SPARKLING

brut, drappier “carte d’or,” champagne NV   25/52/100

brut, raventos i blanc, penedes, spain ‘21  16/34/70

brut rosé, mas goma, “l’alba al turo,” penedes, spain ‘21  18/38/78 

WHITE

riesling, malat, furth, kremstal, austria ‘21  16/34/70

albariño, lagar de cervera, rias biaxas, spain ‘23  16/34/68

macabeo, bodegas frontonio, valdejalón, spain ‘22  16/34/68

antão vaz, paço do conde, reserva, alentejano, portugal ‘18   19/42/80

ROSÉ 

pinot noir, raen, “monarch challenge,” sonoma, ca ‘23  18/38/80

RED

mencia, ponte da boga, ribeira sacra, spain ‘20  18/38/74

nebbiolo, stroppiana, “leonardo” barolo, piedmont, italy ‘19  20/44/86 

tempranillo, la rioja alta, reserva rioja, spain ‘19  18/38/75

bordeaux blend, due del monte, fruili coli, italy ‘19   21/46/92

SWEET (3 OZ)

lbv ruby port, kopke, porto 2016  16

tawny port, kopke, porto  10yr   17

sercial, blandy’s, madeira 10yr   16

bual, blandy’s, madeira 10yr   16

malmsey, blandy’s, madeira 10yr   16

SHERRY  (3 OZ)

pedro ximénez, lustau solera familiar, “san emilio” - sweet   16
palo cortado, bodegas tradicion, VORS 30 year - dry  29

BEER
BAD HOMBRE , mexican style lager, boomtown DTLA - 4.8% abv  10

MANGO MIMOSA CIDER , crispin, minnesota  - 8% abv  12

IPA , lost coast brewery, california - 6.5% abv  10


