
THE BEN PARIS

MARTINI  COLLECTION

MARTINI BLACK
tariser “taipei” old tom gin, saison white
vermouth, black garlic olive brine, two

black garlic olives
half 13   full 20   olives .25ea

PRICKLY ASH MARTINEZ
g’vine nouaison gin, black walnut

vermouth, maraschino liqueur, szechuan
pickled garlic olive brine, two szechuan

pickled garlic olives
half 13   full 20   olives .25ea

THE CLASSIC
martin millers gin, cocchi extra dry

vermouth, orange bitters, two roquefort
blue cheese olives

half 13   full 20   olives .25ea

NOBLE VESPER
noble rot gin, haku vodka, saison quince
vermouth, lemon twist (shaken and served

with leftover ice on side)
half 13   full 20   olives .25ea

The martini collection was created with specific ingredients and flavor

profiles in mind.  No substitutions or modifications.

ROQUEFORT MARTINI
st. james mustard gin, roquefort liqueur,
saison white vermouth, preserved lemon
olive brine, two preserved lemon olives

half 13   full 20   olives .25ea

HAPPY HOUR

DRINKS

ROTATING BARTENDER’S CHOICE COCKTAIL.....13

ALL 18oz DRAFT BEER.....8
 

WHITE, ROSÉ, RED BOTTLES.....25

MARTINI, DAIQUIRI, MARGARITA.....11

SANGRIA.....11

MILLER HIGH LIFE PONY & WELL SHOT.....12

FOOD

FRIED CHICKEN SANDWICH....14
house spices, lettuce, aioli, brioche bun

TAVERN BURGER....14
niman ranch beef, american cheese, dill pickle,

1000 island, caramelized onion, mustard

BLT SANDWICH....14
bacon, lettuce, tomato, aioli, sourdough bread

MARINATED OLIVES & ALMONDS (GF,VG)....12
olive medley, house spiced marcona almonds

FRIED HALLOUMI (GF,V)....12
apricot honey mostarda

CAULIFLOWER CAESAR....14
lacinato kale, shaved cauliflower, lemon, focaccia

breadcrumbs, parmesan

HUSH PUPPIES (V)....8
sweet corn, jalapeno, pimento cream cheese

ROASTED CAULIFLOWER (N)....12
whipped feta, hot honey, toasted pistachios, dill & lemon

FRENCH FRIES....6
upgrade to parmesan truffle +2

*A 20% taxable mandatory service charge will be added to parties of six or more. 100% of the
service charge will be distributed to service personnel. An additional 2% taxable mandatory
service charge will also apply to all items, 100% of which will be distributed to our culinary

team and stewards working behind the scenes. Prices are subject to change at any time.

~ Ask your server about our gluten free bread options ~


	HAPPY HOUR
	DRINKS
	ROTATING BARTENDER’S CHOICE COCKTAIL.....13
	WHITE, ROSÉ, RED BOTTLES.....25
	MARTINI, DAIQUIRI, MARGARITA.....11
	SANGRIA.....11
	FOOD
	FRIED CHICKEN SANDWICH....14
	BLT SANDWICH....14
	FRIED HALLOUMI (GF,V)....12
	CAULIFLOWER CAESAR....14
	HUSH PUPPIES (V)....8
	ROASTED CAULIFLOWER (N)....12
	FRENCH FRIES....6



	THE BEN PARIS
	MARTINI COLLECTION
	ROQUEFORT MARTINI
	st. james mustard gin, roquefort liqueur, saison white vermouth, preserved lemon olive brine, two preserved lemon olives

	MARTINI BLACK
	tariser “taipei” old tom gin, saison white vermouth, black garlic olive brine, two black garlic olives

	PRICKLY ASH MARTINEZ
	g’vine nouaison gin, black walnut vermouth, maraschino liqueur, szechuan pickled garlic olive brine, two szechuan pickled garlic olives

	THE CLASSIC
	martin millers gin, cocchi extra dry vermouth, orange bitters, two roquefort blue cheese olives

	NOBLE VESPER
	noble rot gin, haku vodka, saison quince vermouth, lemon twist (shaken and served with leftover ice on side)



