
barrel-aged old fashioned   1 4

S M O O T H  A M B L E R  C O N T R A D I C T I O N  B O U R B O N  S A S S A -  
F R A S  B I T T E RS ,  T O U C H  O F  S U G A R—

A  M I N I M U M  O F  3 0  D A Y S  I N  O U R  H O U S E  B A R R E L S

barrel-aged rivigin negroni  1 4

R I V I G I N  G I N ,  C A M PA R I  A N D  B I T T E RS

rye not manhattan   2 8

A N G E L’ S  E N V Y  RY E ,  S W E E T  V E R M O U T H ,  B I T T E RS

hammock berry spritz   1 4

T I T O ’ S  V O D K A  ,  S T R AW B E R R I E S ,  L I M E  
A G AV E ,  L E M O N  L I M E  S O D A

hammock lemonade   1 2

H O U S E  I N F U S E D  A B S O L U T
S H A K E N  W I T H  A G AV E  A N D  L E M O N  J U I C E

T O P P E D  W I T H  L E M O N  L I M E  S O D A

aperol spritz   1 3

AV I S S I  P R O S E C C O  W I T H  E I T H E R  A P E R O L  
F O R  T H E  C L A S S I C  S P R I T Z  

O R  S W E E T E N  I T  U P  W I T H  L I M O N C E L L O

master margarita   2 0

PAT R Ó N  T E Q U I L A  ,  G R A N D  M A R N I E R  ,  G R A N  G A L A  
L I M E ,  A G AV E

shifting sands  1 5

B A L L E N T I N E ’ S ,  G R A P E F R U I T  S O D A  ,  G R A P E F R U I T

Legendary Cocktails

Cr e d i t  c a r d  p a y m e n t s  a r e  s u b j e c t  t o  a  2 . 5 %  s u r c h a r g e .

N o  s u b s t i t u t i o n s  o r  s p e c i a l  o r d e r s



charcuterie board   2 2

A S S O RT E D  I N T E R N AT I O N A L  A N D  D O M E S T I C 
C H E E S E S ,  D R I E D  A N D  C U R E D  M E AT S 

S PA N I S H  O L I V E S

sushi california roll   1 6

L U M P  C R A B ,  C U C U M B E R ,  AV O C A D O 
M A G A G O,  T O B I K O

caesar salad   1 8

C H O P P E D  R O M A I N E ,  C A E S A R  D R E S S I N G , 
C R O U T O N S  A N D  PA R M E S A N  C H E E S E  W I T H  Y O U R 

C H O I C E  O F  C H I C K E N  O R  S H R I M P

 spicy tuna roll   1 6

Y E L L O W F I N ,  S I R A C H A ,  S C A L L I O N ,  C U C U M B E R

shrimp tempura roll   1 6

S H R I M P  T E M P U R A ,  AV O C A D O,  J A PA N E S E  M AY O
 E E L  S A U C E

shrimp cocktail   1 8

P O A C H E D  S H R I M P,  C O C K TA I L  S A U C E 
L E M O N ,  G R E E N  O N I O N 

fudge brownie   9

R I C H ,  M O I S T,  A N D  U T T E R LY  I R R E S I S T I B L E 
O U R  F U D G E  B R O W N I E  I S  A 

C H O C O L AT E  L O V E R’ S  D R E A M

assorted macarons   9

S I X  B I T E  S I Z E D  D E L I G H T S 

Noshes



Red Wines
cabernet
1 4  H A N D S ,  C A L I F O R N I A  2 0 1 8  . . . . . . . . . . . . . . . . . . . . . 1 0 / 4 0

S T.  H U B E RT S  T H E  S TA G ,  S O N O M A  2 0 1 9  . . . . . . . . 1 4 / 5 5

J O S E P H  C A R R ,  N A PA  VA L L E Y  2 0 1 9     . . . . . . . . . . . . . . . . . . 6 0

S TA G ’ S  L E A P  A RT E M I S ,  N A PA  VA L L E Y  2 0 1 8 . . . . . . . . 1 1 9

merlot
M U R P H Y  G O O D E ,  C A L I F O R N I A  2 0 2 2     . . . . . . . . . 1 0 / 4 0

pinot noir
L A  C R E M A ,  S O N O M A  C O A S T  2 0 1 9     . . . . . . . . . . . . . . 1 1 / 4 4

K I N G S  E S TAT E  2 0 2 1     . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 4 / 5 5

red blends
K I N G S  E S TAT E  N E X T  R E D  2 0 1 8    . . . . . . . . . . . . . . . . . . 1 0 / 4 0

Cr e d i t  c a r d  p a y m e n t s  a r e  s u b j e c t  t o  a  2 . 5 %  s u r c h a r g e .

White Wines
sparkling
P R O S E C C O,  AV I S S I ,  V E N E T O  . . . . . . . . . . . . . . . . . . . . . . . . 1 0 / 4 5

chardonnay
U N S H A C K L E D  2 0 2 0   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 0 / 4 0

S O N O M A - C U T R E R ,  R U S S I A N  R I V E R  2 0 2 0  5 0

pinot grigio
K I N G S  E S TAT E  2 0 2 2  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 0 / 4 0

S A N TA  M A R G H E R I TA ,  A LT O  A D I G E  2 0 2 0  . . . . . . . . . . . . 5 3

sauvignon blanc
K I M  C R AW F O R D,  M A R L B O R O U G H  2 0 2 2    . . . . . . . . . . . 4 5

U N S H A C K L E D  2 0 2 0.   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 0 / 4 0

rosé wine
W H I S P E R I N G  A N G E L ,  P R O V E N C E  2 0 2 2   . . . . . . . . . 1 2 / 4 8

Cr e d i t  c a r d  p a y m e n t s  a r e  s u b j e c t  t o  a  2 . 5 %  s u r c h a r g e .


