Cloud9
clarified rum, pineapple, lime
coconut cream

Flor de Jamaica

mezcal, hibiscus, lime, aromatic bitters

Lychee Martini

lychee-infused vodka, Soho, lemon

Watermelon Margarita

tequila, Cointreau, watermelon, lime

Nettie's Afternoon

gin, St. Germaine, Asian pear green tea

Lillet Blanc, lemon
Hope 75

gin, strawberry, lemon, sparkling wine

Negroni

The Botanist, infused aromatics, sweet vermouth

Manhattan

Maker’s Mark, Angostura bitters, sweet vermouth

Lavender Lemonade

lemonade, lavender essence, lemon, soda

Tokyo Virgin Tea
passion tea, lychee, lemonade

APua de Sandia
black tea, watermelon, lime

Jamaican Tea
hibiscus, black tea, lime

Modelo Especial, Mexican Lager, 4.4% ABV, Mexico
Asahi Super Dry, Rice Lager, 5.2% ABV, Japan
Fat Tire, Amber Ale, 5.2% ABV, Colorado
805, American Blonde Ale, 4.7% ABV, Central Coast
Blue Moon, Belgian Wheat Ale, 5.4% ABV, Denver
Ballast Point Sculpin, IPA, 7% ABV, San Diego
Athletic Brewing, Non-Alcoholic IPA, San Diego

Angel's Envy Bourbon
Basil Hayden Bourbon
Blanton’s Bourbon

Bulleit Bourbon/Rye
Highwest Double Rye
Jack Daniels

Jameson

Johnny Walker Black/Blue
Knob Creek Bourbon/Rye
Macallan Scotch 12yr/18yr
Maker’s Mark

Suntory Toki

Whistle Pig Bourbon
Woodford Reserve Bourbon

Casamigos Blanco/Repo/Anejo
Clase Azul Reposado

Don Julio 1942

Don Julio Blanco

El Jimador Blanco

Patron Silver

400 Conejos Mezcal
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Belvedere
Ketel One
Tito's

Bombay Sapphire
The Botanist
Empress 1908
Hendrick’s

Roku

Bacardi Silver/Gold
Kraken Black Spiced
Mt. Gay Heritage Blend
Plantation’s Pineapple

Disaronno Amaretto
Fernet Branca
Hennessy XO

Remy VSOP

FERNANDO RODRIGUEZ, CHEF DE CUISINE

Fernando Ramirez, Sous Chef | Yadira Landin, Sous Chef
) Adam Ha, Food & Beverage Manager | Adrian Rivera, Lead Mixologist

COLUMBIA Christian Eggerling (CEC, ACE, CDM, CFPP), Executive Director of Hospitality & Culinary Operations

HOSPITALITY.

*Please note, a 20% auto-gratuity will be added to parties of 6 or more.
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Our wine program is more than just a list, it's a commitment to sustainability
and the celebration of family, women, and minority-owned wineries who craft
their wines through ancient techniques of dry and biodynamic farming,
delivering a taste of tradition, terroir and excellence.

Mas Fi Brut Cava, Spain (187ml split) 9

Mirabeau Rosé, Provence, France 9 35
Tiefenbrunner Pinot Grigio, Italy 9 35
Villa Maria Sauvignon Blanc, New Zealand 9 35
Peju Sauvignon Blanc, Napa Valley 13 55
House of Brown Chardonnay, Napa Valley 11 45
Mer Soleil Reserve Chardonnay, Santa Lucia Highlands 13 55
Porter and Plot Pinot Noir, California 11 45
Cooper Hill Pinot Noir, Willamette Valley 13 55
Tortoise Creek Merlot, California 9 35
Paxton Cabernet Sauvignon, Australia 11 45
Ancient Peaks Cabernet Sauvignon, Paso Robles 13 55
Frog's Leap Flycatcher Red Blend, Napa Valley 15 65
One Hope Brut, California 35
Pratsch Organic Rosé 2022, Austria 35
Cuvaison Sauvignon Blanc 2021, Carneros 45
Frog's Leap Chardonnay 2020, CA 65
Hess Collection The Lioness Chardonnay 2017, California 85
Field Theory Albarino 2020, Lodi 35
Claiborne & Churchill Gewurztraminer 2020, Central Coast 35
Treana White Blend 2020, Central Coast 45
Peju Merlot 2019, Napa Valley 65
Emblem Cabernet Sauvignon 2018, Napa Valley 55
Matthiasson Cabernet Sauvignon 2019, Napa Valley 95
O'Shaughnessy Cabernet Sauvignon 2019, Napa Valley 95
Lang & Reed Cabernet Franc 2020, North Coast 65
Peju Cabernet Franc 2018, Napa Valley 85
Chateau des Laurets Saint-Emilion Bordeaux Blend 2016, France 75
Valle Reale Montepulciano 2021, Italy 45
Caymus-Suisun Grand Durif Petite Sirah 2020, Suisun Valley 85
Brown Estate Chaos Theory Red Blend 2021, Napa Valley 65
All Great Things Red Blend 2014, Napa Valley 95

FERNANDO RODRIGUEZ, CHEF DE CUISINE
) Fernando Ramirez, Sous Chef | Yadira Landin, Sous Chef
COLUMBIA Adam Ha, Food & Beverage Manager | | Adrian Rivera, Lead Mixologist
HOSPITALITY. Christian Eggerling (CEC, ACE, CDM, CFPP), Executive Director of Hospitality & Culinary Operations

*Please note, a 20% auto-gratuity will be added to parties of 6 or more.



