Brunch Libations

Dt
PIMM’S NO. 4 CUP 18
english old harbour antigua rum, vermouths,

bitters, ginger ale, lemon, cucumber, herbs
CALIFORNIA MICHELADA 18

st. george chile vodka, early girl tomato, lime,
‘monterrey beer’ american lager

BURLINGTON BLOODY MARY 14
luksusowa vodka, san marzano tomato, citrus,
vegetable broth, worcestershire, spices

BLOODY MARIA 15
mal bien mezcal artesanal, tomato, orange, lime,
barbecue sauce, pickled nopal, chile de arbol
BOURBON BLOODY BULL 15
four roses, bourbon, tomato, beef broth, citrus,
horseradish, lemon-salt rim

DELTA SUNRISE 15
dry prosecco, grapefruit, gran classico bitter
BORDIGA SPRITZ 15
bordiga aperitivo, dry prosecco, seltzer

SILVER FI1ZZ 18
hayman’s old tom gin, lemon, egg white, seltzer
GOLDEN BULL FIZZ 18

wild turkey 101 rye whiskey, lemon,

yellow chartreuse, egg yolk, seltzer

CLARIFIED MILK PUNCH 18
pierre ferrand 1840 cognac, clarified milk,

hamilton jamaican gold e/ demerara rums,
pineapple infused batavia arrack,

el maestro oloroso sherry, assam black tea

Beer e Cider

ALVARADO STREET ‘monterey beer’ 4.5% 10
american lager
WONDROUS ‘pils’ 4.6% 12
dry hopped pilsner
MOONLIGHT 'death e taxes’ 5.3% 12
san francisco style black lager
FIELDWORK 'pulp’ 6.9% 12
hazy ipa, citra hops
GHOST TOWN ‘purgatory’ 7.1% 12
west coast ipa, nelson/krush/simcoe hops
BORDELET ‘sidre nouvelle vague’ 4% 12
normandy, apple blend
HIDDEN STAR ‘pink lady’ 6.9% 11
san leandro, apple hill apples

Tass
LEBBE ‘I'amalthée’ 6% 8
farmhouse ale
BORDELET ‘poiré authentique’ 6% 13

normandy, pear blend

Wine

y/z&&/{/ﬁyw
MASIA BOU 'cava brut’ 12
macabeo/xarello/parellada, penedes, nv
BONNAMY ‘crémant de loire brut rosé 14

cabernet franc, loire, nv

GRUBER ROCHITZ 13
gruner veltiner, austria, 2024
DASHE CELLARS ‘concrete cuvée” 15
chenin blanc, clarksburg, 202
PRESTON 15
sauvignon blanc, dry creek, 202
BREA 14
chardonnay, central coast, 2024

Seose
LORENZA 14
grenache/cinsault/mourvedre/carignan, lodi, 2025
COTEAUX DES TRAVERS 'zouzouw 12
grenache/syrah/mouvedre, rhone, 2024
FUNARO 15
nero d° avola, sicily, 202s
PENCE RANCH 15
pil’lot noir, santa rita hills, 2o2e
GAIL ‘doris’ 16

cabernet sauvignon, sonoma, 202;
Non-Alcoholic
Dt

GINGER SHRUB 8
Mized
ELDERFLOWER SPRITZER 9
CHERRY SHRUB 8
SARATOGA COOLER lime, ginger, seltzer 9
ROSEMARY LEMONADE 9
ORANGE-PASSIONFRUIT 9

Botted

SARATOGA sparkling water(280z) 8
BUBBLE UP lemon/lime soda 6
BOYLAN’S cane cola 6
RIVER CITY root beer 6
ERDINGER ‘non-alcoholic’ wheat beer 7

FRENCH PRESS “zolo’
monkey see, monkey do @ark roast) small 8 large 11
vita bella (decaf) small 8 large 11

ICED TEA 7
assam (black)
LEAVES ¢ FLOWERS 8

serenitas (herbal) or ikebana (floral)
jasmine dew (green)
orange flower (oolong w/orange peel)



