Intoxicate

ICEBOX 101

Gin, blood orange, and spiced honey shaken cold,
finished with smoked rosemary and a black salt rim.

CORPSE REVIVER No.3 104

Gin, Lillet Blanc, and orange liqueur shaken with
lemon, rinsed with absinthe and served ice cold.

THE LAST WORD 111

Chartreuse, lime, and maraschino folded into cold
gin, brightened with absinthe and crushed mint.

ESTATE PINOT NOIR 135/{:5,1

Silky red Burgundy with dark cherry, soft
tannin, and warm earth, served lightly chilled.

CHABLIS PREMIER CRU 138/{:5’1

Bright mineral Chardonnay with citrus peel
and flint, crisp acidity and a long saline finish.

Indulge

SOUR GRAPES 104

Ruby Roman grapes flash frozen, shattered table-
side with velvet creme fraiche and sugared citrus.

MOELLE BRULEE 111

Silken custard enriched with bone marrow and
vanilla, finished with a caramelized sugar crust.
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