
BEVERAGES





SEASONAL COCKTAILS

ZERO PROOF

WINE

BRUNCH

BEER



a crisp winter-inspired cocktail with Bareksten gin, Kina L'Aero D'or,
absinthe, orgeat and mint oleo saccharum. bold and herbaceous
with a cool, invigorating finish

THROUGH THE BOUGHS       11

SPRITZ ‘N’ GIGGLES                11 
a tempting twist on an aperol spritz! strawberry and rhubarb with
prosecco and vodka make this drink easy to enjoy no matter the weather

our most iconic cocktail, and a SoMa staple, combines
reposado tequila, rosemary, and grapefruit

ITALIAN GALGO 11 

a tempting twist on an aperol spritz! strawberry and rhubarb with
prosecco and vodka make this drink easy to enjoy no matter the weather
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fresh carrot, toasty cayenne, and ginger blend together with reposado
tequila and smoky mezcal. this cocktail is warm,
cozy, and just a little cheeky

WABBIT SEASON                     10 
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vibrant butterfly pea blossom tea and sweet, tart plum are layered
over White Lotus nigori sake in this visually stunning cocktail. the delicate
layers shift in color; offering a smooth, floral, and subtly fruity experience

WINTER BLOSSOM 11

silky, warming, and festive. this clarified punch couples
the cozy flavors of bourbon, rum and gingerbread syrup

with the playful fruitiness of pineapple, orange, and lemon juice

CATCH ME IF YOU CAN               10

inspired by bread pudding. genever's malty depth and the bittersweet
complexity of vermouth-amaro are backed by the bready floral notes

from hay liqueur and topped with a creamy oat-milk whip

PROOF’S IN THE PUDDING 11

our seasonal old fashioned; bourbon, rich coffee syrup,
and amaro pasubio combined with black walnut bitters

bring a deep, earthy, and complex nuance to a classic

HOUSE OF LEAVES 12
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HAVE A CIGAR                                  11
the bittersweet complexity of Averna, Dewars scotch, and sweet
vermouth are elevated by the smoky allure of lapsang tea and the depth
of chocolate bitters. a perfect pairing for a fine cigar

iconic cocktails are hard to improve upon. not that we claim to, but
adding an alpine influence offers depth to make this negroni our own

RAD NEGRONI                                  11

crisp and juicy with a hint of fall warmth. Laird's Applejack is united
with amaro nonino, amargo vallet, zesty lemon, fresh cranberry, and a
kick of ginger

BOBBING FOR APPLES                  10 

the subtle fruitiness of pear eau de vie pairs with pineau des charentes,
limoncello, and chamomile bitters to create a soft sweetness that melds
seamlessly with cream and egg white. this refined, indulgent cocktail is then
topped off with sugar and gently torched for a brûlée-inspired twist

POIRE MOI                                          12



SPRITZ & GIGGLES
7

a zero-proof twist on our classic Spritz and Giggles

our most iconic cocktail, now zero-proof

ITALIAN GALGO
7

DON’T MOCK ME
7

our savory n/a version of an old fashioned 
with a touch of smoke

SANGRIA
7

house mix of zero-proof wine, fruit, and juices
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as simple as it sounds:
gin, a touch of lemon, and your choice of jam

delightfully peachy and deliciously pleasant!
peach puree, lemon, and bubbles 

WHITE PEACH BELLINI 10

BUCKET OF BUBBLY
with your choice of 1 juice:
orange, pineapple, grapefruit or cranberry

MIMOSA 10
straightforward and to the point: bubbles and oj 

BLOODY MARY 12
house-made bloody mary mix with just enough bite 

29



A FRENCH TOAST! 10
cava brut, rich maple syrup, and warm Angostura bitters.

reminiscent of a brunch favorite!

ESPRESSOTINI 11

silky smooth but still lively, perfect as a start or finish

THE GRAND BUDAPEST CAFE 12
smooth Fidel & Co Coffee, house-made baklava syrup,

and earthy tequila combine with Liquor 43 and a
touch of tahini-oat milk to create this rich,

indulgent remix of the classic carajillo

SANGRIA 11
house mix of wine, fruit, juices and select spirits
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GOLD   Aval Cider     8
Cider - Dry | FR | 7% | 12oz

STRAWBERRY RHUBARB   Ozark     7
Cider - Fruit | AR | 6% | 16oz

RAINBOW SHERBET   Prairie     7
Sour - Light | OK | 5.2% | 16oz

DUSCHESS de BOURGOGNE   Verhaeghe     11
Sour - Flanders | BEL | 6.2% | 12oz

HEFEWEISS   Weihenstephan     8
Wheat - Hefeweizen | GER | 5.4% | 16oz

DEL REY   New Province     7
Lager - Mexican | AR | 4.7% | 16oz

OUTLAW   Tivoli     8
Lager - Light | CO | 4.2% | 16oz

SLAUGHTER PEN   Bike Rack     7
IPA - West Coast | AR | 6.3% | 16oz

LONG POOL   Point Remove     8
Pale Ale - American | AR | 6% | 16oz

HAZELNUT BROWN   Rogue     9
Ale - English Brown | OR | 5.6% | 12oz

NITRO MILK STOUT   Left Hand     8
Stout - Milk | CO | 6% | 12oz

DRAFTS
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SPACE FORCE   Superior Bathhouse    9
IPA - Hazy | AR | 7.9% | 12oz
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DOMESTICS
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Lager - Non-Alcoholic | GER | 0% | 12oz btl 

MAGAZINE   Point Remove     11
Irish Red Ale | AR | 5% | 16oz

ROTATING   Prestonrose Brewing | AR 
Please ask your server for our
current selection

ROTATING   Flyway Brewing | AR 
Please ask your server for our
current selection

ROTATING   Moody Brews | AR 
Please ask your server for our
current selection
ROTATING    
Please ask your server for our current selection

LIGHT    Flyway Brewing     6
Pilsner - American | AR | 4% | 12oz can

EARL GREY   Moody Brews     8
ESB | AR | 5.5% | 16oz B
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CAVA BRUT

Opera Prima - Spain
easy and dry sparkling wine with light
citrus and a short finish

9 / 28

BUBBLES

MOSCATO d’ASTI

Vigneto - Piedmont, Italy
sweetly welcoming but balanced with
bright apple tartness. light and delicate
with small tickling bubbles

11 / 43

PROSECCO

Archer Roose - Venito, Italy
light citrus and good minerality with a
touch of sweetness

*draft 10 / 25 / 42 LAMBRUSCO

Vecchia Modena - Emilia, Italy
rose-esque: fresh, ripe red fruits and
dry minerality with easy bubbles

11 / 39
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SAKE
Origami Sake is brewed in Hot Springs, AR
using world-class ingredients that happen to
be local: water from the Ouachita Mountain
aquifer and Sakamai Rice from Isbell Farms
(decades of producing top tier rice for
japanese sake)

A THOUSAND CRANES
Junmai style 

WHITE LOTUS 11 / 45

Nigori style

 

11 / 45



PECORINO

Simone Ciprio - Marche, Italy
a more interesting cousin of pinot grigio,
this grape has a tart lemon peel intro that
transitions to warm pear flavors. cut grass,
wet stone add floral and earthy notes

13 / 53
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WHITES

GRILLO

Mary Taylor - Sicily, Italy
unique wine that balances ripe tropical fruit
and melon flavors with light minerality and
delicate dried botanicals

10 / 38

Klinker Brick - Lodi, California
fresh strawberries with a little watermelon
rind to balance and add minerality. dry
clean finish perfectly suited to accompany
any of our cheesy aps 

*draft 12 / 28 / 50

GAVI di GAVI

Villa Sparina - Piedmont, Italy
soft and inviting golden apples with spring
blossoms, lemon zest adds the right amount of
zip to be craveable. medium bodied and fresh

11 / 46

Benziger - North Coast, California
herbaceous and floral aromas compliment
tropical fruits, bright citrus and pleasant
green plants

SAUV BLANC *draft 12 / 28 / 50

Hess Shirtail - Monterey, California
ripe tropical fruits and oak aging support the
lemon and lime flavors. medium bodied with a
hint of butter

CHARDONNAY 13 / 29 / 53*draft

ZIBIBBO

Luna Gaia - Sicily, Italy
a rare grape with a 5,000 year history.
pleasant floral aromas lead to a clean,
fruit-forward start with notes of honey, apricot,
and candied orange peel. medium bodied with a
splash of salinity and light acidity

12 / 45

ROSÉ
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NEGROAMARO

Claudio Quarta - Puglia, Italy
A highly enjoyable Italian red. wild blackberries,
sour cherry, and intense balsamic with hints of
spices on the nose. the palate is approachable
with syrupy dark fruit and notes of over-ripe
plums, tobacco, and vanilla.

12 / 47

REDS

CHIANTI CLASSICO

Castello di Albola - Tuscany, Italy
a classic italian pick: balance of red fruits,
savory herbs, and balsamic woody notes.
well-structured on the palate, with particularly
elegant, silky finish that is still firm and bold

12 / 46

NERELLO MASCALESE

Luna Gaia - Sicily, Italy
rich and jammy like a zinfandel with dark red fruit,
ripe raspberries, dark chocolate, cinnamon and
cedar. great with meaty or spicy pizza

13 / 48

VALPOLICELLA

Palazzo Maffei - Veneto, Italy
inviting and easy. sweet spices, stewed stone fruits
and smoky, chocolaty notes with dense and silky
mouthfeel, and just enough acid to contrast nicely

13 / 47

Sean Minor - California
strawberries and bright cherries with a hints of
vanilla bean, oak and cocoa powder for a
pleasant lingering finish

PINOT NOIR 12 / 29 / 53*draft
CABERNET

Pasqua Verona - Veneto, Italy
bold and rich with a velvety texture and layers of
complexity from the italian soil, this drinks like a
napa cab with old world charm and elegance

20 / 75

NEBBIOLO

Vietti - Piedmont, Italy
a wonderful example of wine from NW Italy. very
expressive with red cherries, dried roses and sweet
and savory spices. well-integrated tannins create a
harmonious structure

14 / 59



GIUSTI ‘ROSALIA’ DOC

Veneto - Italy

51
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SPARKLING

TERRAZZE DELL’ETNA

Terre Siciliane - Italy

Pinot Noir - Nerello Mascalese

80

Corkage Fee 15

J. LASALLE
‘PREFERENCE’ BRUT

93

Montagne de Reims - Champagne - France
Pinot Meunier - Pinot Noir - Chardonnay 

WHITES

SAN SIMEON

Paso Robles - California

42

2022 CHARTRON ET
TREBUCHET

59

Chablis - France
Chardonnay

PORTA DA CALCADA

Portugal

33

Vinho Verde

ST. URBANS-HOF

Mosel - Germany

38

Riesling

ProseccoSparkling Rosé

 Grenache Rosé

Glera



 

LOVE BLOCK
Marlborough - New Zealand 
Sauvignon Blanc

52

WHITES 

TERLAN

Südtirol - Alto Adige - Italy 

46

MERRYVALE

Carneros - California
Chardonnay

78

Loire Valley - France
 Sauvignon Blanc

LA GARENNE 42

SAN SIMEON
Paso Robles - California
Viognier

38

DOMAIN LEQUIN 

Vin de France - Côte d’Or
 Chardonnay

47

Pinot Grigio

#GRNR

Austria

39

Grüner Veltliner
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Corkage Fee 15
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REDS

ELK COVE
‘5 MOUNTAINS’

63

Corkage Fee 15

RAISINS GAULOIS

Vin de France - Beaujolais

43

Gamay

LUKE

Columbia Valley - Washington

49

Merlot

JABOULET PARALLEL 45

Rhone Valley - France
GSM

39

PRODUTTORI
DEL BARBARESCO

84

Barbaresco - Italy
Nebbiolo

51VILLA MONSIGNORE
BAROLO DOCG

Barolo - Italy
Nebbiolo

Willamette Valley - Oregon
Pinot Noir

PHILIPPE-LE-HARDI
‘LES PUILLETS’

89

Mercurey - Côte Chalonnaise - France
Pinot Noir



 

LLAMA

Mendoza - Argentina
Malbec

38

REDS

GROOT CONSTANTIA

South Africa
Pinotage

58

Rioja - Spain
Tempranillo

CUNE GRAN RESERVA 58

STAR LANE

Santa Barbara - California
Cabernet Sauvignon

62

49CHATEAU PEY LA TOUR

Bordeaux, Left Bank - France
Merlot - Cabernet Sauvignon - Cabernet Franc
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CIACCI PICCOLOMINI
ROSSOFONTE

74

Tuscany - Italy
Sangiovese

Corkage Fee 15

MOLLY DOOKER
THE BOXER

McLaren Vale - Australia
Shiraz

66

SEGHESIO

Sonoma - California
Zinfandel

49
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RESERVE WINE

Corkage Fee 15

NOMINE RENARD
SPECIAL CLUB
Champagne - France
Chardonnay - Pinot Noir - Pinot Meunier

180

DANIELE CONTERNO

Piedmont - Italy
Sparkling Nebbiolo

106

CASTELLO BANFI
BRUNELLO DI MONTALCINO

Brunello - Italy 
Sangiovese

154

95BURGESS

Napa Valley - California 
Cabernet Sauvignon


