ARROW/MITHS

RED WINE: GLASS/BOTTLE
Arrowsmith, 2017 (Petite Sirah - Los Olivos, California) $15/835
Austin Hope, 2019 (Cabernet Sauvignon - Paso Robles, California) $18/$50
Bastide Miraflors 2018 (Grenache-Syrah - Roussillon, France) $14/$33
Brave & Maiden Limited Merlot, 2017 (Merlot - Santa Ynez, California) $25/$66
Brave & Maiden, Union 2018 (Cab Sav, Syrah, Merlot & Cab Franc - SY, CA) $13/8$33
Claiborne & Churchill, 2018 (Pinot Noir - Edna Valley, California) $12/$30
Clendenen Family Vineyard, "The Pip" 2015 (Nebbiolo - Santa Maria, CA) $18/%$45
Crown Point, 2016 (Cabernet Sauvignon - Santa Ynez, California) $150
C.V.N.E. Vina Real Reserva, 2015 (Rioja, Spain) $24/$59
Domaine Blain Soeur et Frere, 2019 (Gamay — Brouilly, France). $14/834
Domaine Dozon Clos Du Saut Au Loup (Cabernet Franc — Loire, France) $17/$50
Dom Gille Bourgogne 2017 (Pinot Noir — Burgundy, France) $23/$57
Field Recordings, 2018 (Cab Franc - Paso Robles, California) $11/$30
Grassini, Articondo, 2017 (Bordeaux Blend - Santa Ynez, California) $25/875
Harvey & Harriet, 2018 (Cabernet Sauvignon Blend - Paso Robles, California) $18/%$45
Old Vine Red Lot # 70 (Zinfandel — Geyserville, California) $10/$23
Riefle Cuvee L’Etoffe, 2018 (Pinot Noir - Alsace, France) $20/$49
Ramos Pinto, 2014 LBV Port (3 oz Glass) (Porto, Portugal) $10/$36
Saint K ‘Everything Is Under Control’ (Cabernet Sauvignon- Rangeland VY, CA) $25/875
Sokol Blosser Evolution 2019 (Pinot Noir — Willamette Valley, Oregon) $12/$25
Timbre Supergroup, 2016 (Pinot Noir, Santa Maria, California) $15/$38
J. Wilkes, 2019 (Cabernet Sauvignon, Paso Robles, California) $15/$38
WHITE WINE: GLASS/BOTTLE
Arrowsmith, 2016 (Chardonnay, Santa Lucia Highlands, California) $12/$25
Cave de Lugny, Macon Villages RSV18, 2018 (Chardonnay, Bourgogne, France) $10/$26
C.V.N.E. Monopole Blanco, 2019 (Rioja, Spain) $12/825
Field Recordings, Morro View 2019 (Gruner Veltliner, Edna Valley, California) $12/830
Inniskillin Vidal Ice Wine Pearl, Canada (3 oz Glass) $20/$88
J Dusi 2019 (Pinot Grigio — Paso Robles, California) $10/$20
Labyrinth, Orange Muscat (Dry) 2019 (Orange Muscat, Paso Robles, California) $14/$35
La Conreria d'Scala Dei Les Brugueres Priorat 2018 (Grenache Blanc, Spain) $14/844
Leon Beyer 2015 (Gewurztraminer — Alsace, France) $18/%44
Le Pecheur 2017 (Chardonnay — Santa Barbara County, California) $14/$35
Maidenstoen, Wirz Vineyard 2019 (Riesling, California) $14/$35
Paul Buisse Touraine 2018, (Sauvignon Blanc, Loire, France) $10/$26
Samas Isola Dei Nuraghi, 2018 (Vermentino & Chardonnay, Sardinia, Italy) $11/$28
Saintes Pierres de Nalys Blanc 2017 (Blend, Chateauneuf-du-Pape, France) $25/$63
Saint K, Flower Bomb 2020 (Malvasia Bianca, Paso Robles, California) $15/837
Tiki, 2019 (Sauvignon Blanc, Marlborough, New Zealand) $10/$26
J. Wilkes 2019 (Pinot Blanc, Santa Maria, California) $11/827

Yalumba, 2017 (Vegan Viognier, Eden Valley, Australia) $12/$30



ROSE OR ORANGE WINE: GLASS/BOTTLE

Domaine Zafeirakis 2017 (Rose Wine, Limniona - Tyrnavos, Greece) $12/$29

Timbre Open Act 2020 (Pinot Noir, Santa Maria) $15/835
SPARKLING WINE:

GLASS/BOTTLE

Integrale, Prosecco DOC 2018 (Organic Glera - Veneto, Italy) $12/$28

Jeio Prosecco DOC (Glera, Veneto, Italy) $12 /824

Pierre Paillard, Grand Cru, Extra Brut Champagne (Pinot Noir, Chard - France) $35/$88

Roger Goulart, Gran Reserva Brut (Cava, Spain) $13/$33
Taittinger Champagne, (Chardonnay, Pinot Noir, Pinot Meunier - France) Half/Full Bottle $30/$60
Val de Mer, Brut Nature Rose (Rose Pinot Noir - Bourgogne, France) $14/835

“Bring me the breakfast wines!”
Lower alcohol sparkling wines that put the fizz back into your day...

Alfredo Bertolani Dolce Fiore Lambrusco (7% ABV) (Emilia-Romagna IGT, Italy)  $12/$20

Strev, Moscato D'Asti (5.5% ABV) (Moscato - Piemonte, Italy) $10/$19

Quercioli, Reggiano (8.5% ABV) (Lambrusco DOC- Italy) $10/$18
BEER:

Draft Beer: Bottled Beer:

Bitburger Pils 16 0z $6 Aval Gold Cidre 330 ml Can $6.50

Bitburger Pils 20 oz  $7 Ayinger, Altbairisch Dunkel (Dark Lager) - 500 ml Bottle $7

Ayinger, Brau Weisse 16 oz $6 Chimay Premier Red 330 Bottle $9.50

Ayinger, Brau Weisse 20 oz $7 Einstock Icelandic White Ale 330 ml Bottle $6

Paulaner Lager 16 oz $6 Green’s Discovery Gluten Free Amber Ale $8.50

Paulaner Lager 20 oz $7 Lindeman’s, Apple Lambic - 355 ml Bottle $8.50

Lindeman’s, Cassis (Blackcurrant) Lambic - 355 ml Bottle $8.50
Lindeman's, Lambic Geuze Cuvee Rene - 355 ml Bottle ~ $8.50

Lindeman's, Peach Lambic - 250 ml Bottle $5
Lindeman’s, Raspberry Lambic - 355 ml Bottle $8.50
Lindeman’s, Strawberry Lambic - 355 ml $8.50
Menabrea Amber Beer 330 ml Bottle $6.50
Newcastle Brown Ale 12 oz Bottle $6
Old Speckled Hen 440 ml Can $6.50
Orval, Trappist Ale — 331 ml Bottle $8
Pinkus, Pils - 500 ml Bottle $7
Rochefort, Trappist Ale - 330 ml Bottle $8.50
Sam Smith Cherry Fruit Ale — 1 Pint Bottle $8.50
Sam Smith, IPA - 355 ml Bottle $6
Sam Smith Oatmeal Stout 19.7 oz $7.50
Sam Smith, Organic Chocolate Stout - 355 ml Bottle $6
Sam Smith, Organic Lager — 19.7 oz Bottle $7.50
Sam Smith, Organic Pear Perry - 550 ml Bottle $7.50
Traquair House Ale (Scottish Ale) — 16.9 oz Bottle $8.50
Westmalle, Trappist Dubbel Ale — 331 ml Bottle $9

Wexford Nitro Irish Cream Ale 440 ml Can $6.50



ALCOHOL FREE:

Ferrarelle, Sparkling Water - 330m1/750ml $3/86
Coca Cola (Mexican) 12 oz $4
Diet Coke (Can) $3
Paulaner Weizen Lemon Radler Non-Alcoholic Beer 330 ml $5

*

INTELLIGENTS )4

PROUDLY SERVING = COFFEE:
Double Espresso $3
Americano $3
Macchiato $4
Cappuccino $4.50
Latte $4.50
Hot Chocolate $4.50

Add a naughty little Madeleine cookie for S0c each.
All are double shot coffees, available in decaf at no extra charge. Choose from either oat, soy or cow’s milk.

HOT LOOSE-LEAF TEA:

Organic English Breakfast, Earl Grey, Jasmine or Moroccan Mint Tea $4.50
FOOD:

Cheese Plate: $12

Three cheeses, Olives, Grapes and choice of Bread or Crackers.

Lower Carb Plate: $12

Three cheeses, Olives, Grapes, Pear Slices and Sun-Dried Tomatoes.

Mixed Meze Plate:

Cheeses, Roasted Pine Nut Hummus, Kalamata Olives, Artichoke Hearts,

Sun Dried Tomatoes, Grapes, Arugula, Pear Slices and Fresh Bread $16

Healthful/Vegan Plate: $16

Roasted Pine Nut Hummus, Almonds, Baby Carrots, Kalamata Olives,

Artichoke Hearts, Sun Dried Tomatoes, Grapes, Arugula, Pear Slices and Fresh Bread

Bowl of Smoked and Salted Almonds $4
TOASTED CROISSANTS!

Choose from: Cheese, Cheese & Sun-Dried Tomatoes, Cheese & Onion, Cheese

& Raw Arugula, Cheese and Chocolate (Yum!!!), Chocolate, Dulce de Leche
and Sliced Almonds, Irish Butter & Jam, or Nutella. $6

OPEN: WEDS 12PM - 6PM, THURS/FRI 2PM — 10PM
SAT 12PM — 10PM, SUNDAY 12PM — 8PM

**%% WINE TASTING $15 — 3 MENUS *#***

***%10% OFF 1 BOTTLE TO GO, 15% OFF 3 BOTTLES TO GO - BEER & WINE****






