HAPPY HOUR

COCKTAILS

Bears & Bees 10
barr hill gin, aperol, lemon, honey

Peppermint Patty 10

whipped cream vodka, peppermint rose-
infused hot cocoaq, oat milk, whipped cream,
peppermint candy

This Is for My Peaches 10
garrison brothers honeydew bourbon,
peach raspberry shrub, amaro nonino, citrus

A Toast to Winter 10

bayab african grown rose gin, citrus,
house-infused brut rosé simple, aperol,
grapefruit foam

Hi Rhubarbie 10
highland park 12yr scotch, giffard rhubarb,
giffard espellete, lemon

WINE
2 off all Wine

BEER

East Bay Nights 5
oakland beer united, oakland CA
black lager 5.3%

Proper Hooligan 5
oakland beer united, oakland CA
english mild 4.1%

Revolution 5
oakland beer united, oakland CA
pre-prohibition porter 5.7%

SHOTS™

absolut pride vodka 5
tanqueray gin 5

bulleit bourbon 5
russels 6yrrye 5
glenmorangie x scotch 5
herradura tequila 5

el silencio mezcal 5
plantation 3 starsrum 5

*cocktails +4



HAPPY HOUR
AVAILABLE FRI-TUES 3PM-5PM &
THU 3PM-8PM

BITES

Fried Burrata 15 ©
tomato cream, carrot top pistou, italian style
chili crunch, griddled bread

Heirloom Beet Hummus 8 O
sesame gremolata, baby vegetable crudité &
pickles, everything flatbread crisps

Truffled Croquettes 10 ©
potato, perigord truffle, wild mushroom cream

DeviledEggs 9 O©
fried capers, chives

Herbed Frites 5 ©
parsley, horseradish aioli

Petite Caesar 8
petite romaine, parmigiano reggiano, asiago
croutons, anchovy, caeser dressing

Winter Squash Bisque Cortado 4 O
sage-coconut froth, spiced cider, roasted seeds,
candied walnuts

LARGE PLATES

Burger 20

Y2 lb angus beef, challah bun, cheddar cheese,
shredded lettuce, tomato, sweet onion, g-sauce,
herbed kennebec frites

Chicken Pot Pie 20

chicken confit, hen of the woods mushrooms,
heirloom carrots, golden potatoes, pearl onions,
celery, pastry

Hen of the Woods Cassoulet 20 O
white marrow beans, hen of the woods
mushrooms, aromatic vegetables,
vegetable demi-glace

Mushroom Spinach Crépe Galette 15 ©
mushroom medley, baby spinach, comté,
sunny hen egg, mixed florentine greens with
champagne vinaigrette

vegetarian © vegan O

COCKTAIL SPECIALS

Art Is Subjective 16
russell’s rye éyr, citrus, egg white,
house-infused umami syrup

The Enchantress 16
butterfly pea-infused absolut pride vodka,
yuzuri yuzu liqueur, lychee, citrus

Pom Pom 16
pomegranate-infused codigo rosa tequila,
chareau aloe, lime, agave

Hot Buttered YUM! 16
mt gay rum, spiced butternut squash butter,
vanilla, clove

Rice Rice Baby 16
brandy lab brandy, coffee liqueur,
house-made horchata

Beet of My Own Drum 16
beet & orange oil-infused vida mezcal,
cynar, ginger, pineapple, lemon

By The Fire 16
roe & co irish whiskey, apple cinnamon miso
honey, caramel apple rim



@ PROOF COCKTAILS

Pastel Palette 16
peppermint rose-infused lyre’s non alcoholic
absinthe, lime, watermelon basil kombucha

Outsider 16
wilderton earthen non-alcoholic botanical
spirit, wilderton bittersweet aperitivo,
house-infused lemon oleo sage syrup,
rainbow peppercorn

Nothing but Flowers 16
wilderton lustre non-alcoholic botanical spirit,
martini & rossi floreale 'aperitivo,
house-infused honey jasmine syrup, lemon,
pink salts

Coupe de Vie 16
three spirit livener, house-infused hibiscus
agave syrup, faba, lemon

*contains caffeine

Neo-Pop Manhattan 16
rooibos-infused lyre’s highland malt,
wilderton bittersweet apertif, vanilla, bitters

@ PROOF BUBBLES

Studio Null 18/72
sparkling verdejo, san francisco CA 2019
<.5% abv

Rib0 12/48
désalcoolisé crémant, d’alsace FR
<.5% abv

@ PROOF BEER

Citrus Hazy IPA 8
rationale brewing, sonoma CA
hazy ipa < .5% abv

TEA

proudly serving red blossom tea

ICED

Golden Monkey
smooth, bold, and bright

Spring Jasmine
crisp, bright, and aromatic

Summer Lychee
bold, smooth, and fragrent

lced Autumn Chai Latte

chai, milk, spiced apple butter,

poached pear

HOT

Pre-Rain Dragonwell green

Inner Blossom Jasmine white

Superior Earl Grey black
Honey Orchid oolong
Lincang Shou 2012 pu-erh

Peppermint Rose herbal
Ginger Lemongrass herbal

Chai Latte
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COFFEE

proudly serving mcclaughlin coffee

ICED
Cold Brew

Iced Caramel Latte
espresso, milk, whip, caramel swirl

lced Mocha
espresso, chocolate milk, whip,
chocolate swirl

HOT

Regular Drip
Decaffeinated Drip
Espresso
Decaffeinated Espresso
Americano
Macchiato
Cortado

Affogato
Cappuccino

Flat White

Latte

Mocha
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DRAUGHT BEER

All That Shine
oakland beer united, oakland CA

munich lager 5.2%

Love
almanac, alameda CA
hazy ipa 6.3%

CANNED BEER

East Bay Nights
oakland beer united, oakland CA
black lager 5.3%

Limitless and Boundless
oakland beer united, oakland CA

bavarian hefeweizen 5.3%

Pride of The Town
oakland beer united, oakland CA
belgian blond ale 6.4%

Happy Camper
oakland beer united, oakland CA

saison 5.7%

Your Hazy Soul
almanac, alameda CA
japanese-style hazy ipa 6.1%

Redwood
oakland beer united, oakland CA
red ale 4.8%

Proper Hooligan
oakland beer united, oakland CA
english mild 4.1%

Revolution
oakland beer united, oakland CA
pre-prohibition porter 5.7%

Blackberry Sournova
almanac, alameda CA
sour 5.2%
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WINE BY THE GLASS

BUBBLES

Schramsberg 15/60
blanc de blancs brut, napa CA 2018

Lallier R. 018 25/100
brut, champagne FR

Domaine Rolet 17/68

brut rosé, jura FR 2018

ROSE

5 Russians 14/56
pinot noir, sonoma coast CA 2021

WHITE

Gyotaku 16/ 64
gewdirztraminer+, alsace FR 2021

Cloudy Bay 18/72
sauvignon blanc, marlborough NZ 2021
Great Heart 20/80
chardonnay, stellenbosch SA 2020

Cakebread 25/100

chardonnay, napa CA 2021

RED

Dashe Cellars 14/56
zinfandel, alameda CA 2021

EZY TGR 15/60
pinot noir, willamette valley OR 2021

Aril 16/ 64
pinot noir, sonoma coast CA 2016

Chinon Rouge 15/60
cabernet franc, chinon FR 2021

Knuttel Family 18/72

cabernet sauvignon, dry creek CA 2019

SOFT DRINKS

Coke

Diet Coke
Sprite

Ginger Ale
Ginger Beer
Shirley Temple
Tonic

Soda

REFRESHMENTS

Sparkling Water
Lemonade
Arnold Palmer
Milk

Hot Chocolate

JUICE

Orange
Grapefruit
Cranberry
Pineapple

KOMBUCHA

Watermelon Basil Kombucha
Ginger Berry Kombucha

Beet Orange Kombucha
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WHISKY

Scotch
Glenmorangie X
Ardbeg 10yr
Ardbeg Wee Beastie
Sia

Lagavulin 8yr
Glenmorangie 12yr
Aberfeldy 12yr
Monkey Shoulder
Macallan 12yr
Laphroig 10yr
Oban 14yr

Glen Grant 12yr
Glen Grant 15yr
Glen Grant 18yr
Highland Park 12yr

Japanese
Kikori
Toki

BRANDY & COGNAC

Calvados

Kappa

Brandy Lab

Avrae

Hennessy

Hennessy Privilege
Martell XO

Bisquit & Dubouché VSOP
Bisquit & Dubouché XO

10
16
16
14
15
14
14
15
16
12
16
15
19
27
13

12
14

13
13
14
16
13
15
20
18
40

WINE BY THE HALF BOTTLE

BUBBLES

Monthuys Pére et Fils
brut, champagne FR

ROSE

Chateau de Beaupré
syrah+, provence FR 2020

WHITE

Domaine Auchére
sauvignon blanc, sancerre FR 2021

Fosilni Breg
sauvignon blanc, stajerska SL 2019

Domaine Gueguen
chardonnay, chablis FR 2020

Mayacamas
chardonnay, napa CA 2019

Domaine Nudant
chardonnay, meursault FR 2020

RED

Shea Vineyard
pinot noir, willamette valley OR 2021

Lang & Reed
cabernet franc, napa CA 2021

Saint-Aubin
cabernet sauvignon, médoc FR 2018

Cade
cabernet sauvignon, napa CA 2018

b4
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WINE BY THE BOTTLE

BUBBLES

Paul Laurent 100
brut, champagne FR

Pierre Gimonnet & Fils 140
extra brut, champagne FR

Lallier 210
blanc de blancs, champagne FR

Lallier 312
memoire 2014, champagne FR

Lallier 448
ouvrage, champagne FR

Lallier 200

brut rosé grand cru, champagne FR

ROSE

Domaine Vetriccie 48
grenache+, corsica FR 2021

WHITE

Les Grands Monts 100
sauvignon blanc, sancerre FR 2021

Fabrice Larochette 88
chardonnay, burgandy FR 2020

Sandhi 68
chardonnay, central coast CA 2021

Martinelli 120

chardonnay, sonoma coast CA 2019

WHISKEY

Bourbon

Bulleit

Maker’s Mark

Buffalo Trace

Jack Daniels

Knob Creek

High West American Prairie
Gryphon & Grain
Woodford Reserve
Blanton’s

Eagle Rare 10yr

Basil Hayden Toast

Dickel 8yr

Bespoken

Russell’'s 10yr

Russell’s Single Barrel
Islacalifa Single Malt
Wilderness Trail Single Barrel

Wilderness Trail Bottled in Bond

Rye

Russell’s 6yr
Russell’s Single Barrel
Bulleit

Knob Creek

Old Overholt

High West Double
Michter’s

Basil Hayden Dark
Bespoken
Gryphon & Grain

Wilderness Trail Single Barrel

Irish
Jameson

Roe & Co

10
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16
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14
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14
13
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18
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18
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13
10
13
15
14
13
16
14

12
12



TEQUILA

Herradura Blanco

Casamigos Blanco

Casamigos Reposado
Casamigos Cristalino
Cimarron

Don Julio Blanco

Don Julio Reposado

Don Julio 1942

Don Julio Primavera

Don Julio Rosado

Codigo Rosa Blanco

Patron Blanco

Fortaleza

Clase Azul

Tequila Ocho Plata

Tequila Ocho Reposado

21 Seeds Jalapeno & Cucumber
21 Seeds Grapefruit & Hibiscus

Mayenda Blanco

MEZCAL

El Silencio

Vago Espadin

Del Maguey Vida
Mezcal Union

400 Conejos Espadin
Espina Negra Espadin
Espina Negra Tepeztate
Espina Negra Tobala

10
15
16
18
10
14
15
38
32
32
14
14
14
30
16
18
13
13
14

10
13
12
13
16
13
17
20

WINE BY THE BOTTLE

RED

The Bohan-Dillon 128
pinot noir, sonoma coast CA 2020

Stuhimuller Vineyards 160
pinot noir, russian river valley CA 2020

Alex Gambal 280
pinot noir, nuits-st-georges ler cru FR 2017
Chéateau de Landiras 68
merlot, graves FR 2018

Laurent Fayolle 72
syrah, crozes-hermitage FR 2020

Maxville 100
petite syrah, napa CA 2016

Noemi Vineyards 148
cabernet sauvignon, napa CA 2018

Nickel & Nickel C.C Ranch 312
cabernet sauvignon, napa CA 2020

Joseph Phelps 540

cabernet sauvignon, napa CA 2016



SAKE

Bijofu, Junmai Ginjo

"Junrei Tama"

hamakawa shoten brewery, shikoku, JP
kochi, 16% abv

notes of muscat grapes and tart, underripe melon. dry
finish.

3oz pour 10
8oz carafe 20

Azumaichi Hunmai Ginjo
"Eastern Lengend"

godocha brewery, kyushu, JP
saga, 17% abv

savory base notes of almond and cocoa are contrasted
by bright high tones of candied strawberry and sage.

3oz pour 14
8oz carafe 28

Shishi no Sato, Junmai Daiginjo
"Aiyama"
matsuura shuzo brewery, chubu, JP

aiyama, 17% abv

bouquet of aromas like freshly cut apple, pear and white
peach. gorgeously expansive on the palate, layers of
flavor resolving to a soft but crisp finish.

30z pour 17
8oz carafe 34

VODKA

Vusa African Vodka
Ketel One
Belvedere

Grey Goose

Chopin

Jean-Marc XO
Absolut Elyx

Black Cow

GIN

Tanqueray

Bombay Dry

Bombay Sapphire
Monkey 47

Sipsmith

St. George Terroir

St. George Botanivore
Hendricks

Bayab African Grown
Bayab Rose

Bayab Orange & Marula
Nolet’s

Barr Hill

Oxley

Empirical Symphony 6

RUM

Plantation 3 Stars
Copali White

Zaya

Zacapa

Bacardi 4yr

Bacardi 8yr

Mt. Gay

Appleton Estate 21yr

Diplomdtico Reserva Exclusiva
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12
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