


OLD FASHIONED 17
bourbons, ryes, bittered orange and cherry,

cinnamon, aromatic bitters

IRVINE PARK MOJITO 17
light rum, lime, demerara, aromatic bitters, mint

GIBSON 16
gin, Dolin dry vermouth, orange bitters,

lemon oil, onion brine, olive oil

EVERGREEN COLLINS 16
gin, lemon, cane sugar, spruce,

cherry bark vanilla bitters, seltzer

ESTATE MARGARITA 16
blanco tequila, mezcal, orange liqueur,

grapefruit, lime, sal de gusano

OAK MANHATTAN 16
100 % rye whiskey, sweet vermouth, acorn, aromatic bitters

THE VICTORIAN 17
vodka, lemon elixir, champagne, bolivar bitters,

lavender, lemon oil

PIG’S EYE SIDECAR 16.5
apple brandy, orange liqueur, lemon elixir,

pilsner, orange bitters

ST. PAULITAN 17
vodka, orange liqueur, cranberry, hibiscus,

lime, orange bitters

COCONUT NEGRONI 16.5
gin, sweet vermouth, Spritz! liqueur, coconut oil

RAMSEY HOUSE SOUR 17
bourbon, lemon, bittered demerara

ESPRESSO MARTINI 17
vodka, Du Nord coffee liqueur, cinnamon syrup,

chipotle cacao bitters

PAPER PLANE 17
bourbon, lemon, bitter orange liqueur blend, amaro montenegro

PENICILLIN 16.5
scotch, ginger, lemon, honey, allspice, gold bee pollen

ZERO-PROOF COCKTAILS
SEASONAL TONIC 10

Formula 12 tonic, lingonberry, pink peppercorn,
thyme, blood orange

NA MOJITO 10
Citrus Grove Sour mix, lime, mint, seltzer

HIBISCUS COOLER 10
cranberry, hibiscus, lime, seltzer

A MOCK CICILLIN 10
honey, lemon, ginger, golden bee pollen, seltzer

NON-ALCOHOLIC DRINKS
SAN-PELLEGRINO  8

ACQUA PANNA ITALIAN SPRING WATER 750ML  8

FRESH BREWED ICED TEA  5

LEMONADE  6

COCA-COLA SOFT DRINKS  5

SPARKLING WINE
Roederer Estate Brut, Anderson Valley, CA, NV   $12 | $59

Prosecco, Bisol “Jeio” Rose NV IT   $13 | $75

REISLING
Dr. Loosen “Dr. L”, Mosel, GR   $11 | $40

PINOT GRIGIO
Cantina Bolzano, Alto Adige, IT   $13 | $69

SAUVIGNON BLANC
Loveblock, Marlborough, NZ   $15 | $58

Sauvignon Blanc, Merry Edwards Sonoma   $22 | $85
Sancerre, St. Pierre   $18 | $70

CHARDONNAY
Kendall Jackson, Vintners Reserve, CA   $11 | $45

Mâcon-Lugny, Cave De Lugny, “les Charmes”, FR   $14 | $55

PORTUGUESE WHITE
Vinho Verde, Broadbent Portugal   $11 | $42

ROSE
Bieler Père et Fils Rosé,

Coteaux d’Aix-en-Provence ‘Sabine’, FR   $17 | $80
Pinot Noir Rose, Flowers Sonoma   $15 | $58

Chateau Musar Rose “Jeune” Lebanon   $15 | $58

PINOT NOIR
Left Coast Cellars “Cali’s Cuvée”,
Willamette Valley, OR   $15 | $58

Boen, Sonoma-Santa Barbara-Monterey, CA   $15 | $60

ITALIAN RED
Cirelli Montepulciano d’Abruzzo 2022   $16 | $70
 Nero d'Avola, Feudo Montoni Sicily   $17 | $65

CABERNET SAUVIGNON
Quilt, Napa Valley, CA 2022   $18 | $75

Justin Paso Robles, CA   $22 | $85

RHONE VALLEY
Côtes du Rhone, JL Chave “Mon Coeur”, FR   $16 | $60

MALBEC
Malbec, Catena “Vista Flores”, Mendoza, AR   $12 | $45

RED WINE SANGRIA
Pinot Noir, fresh fruit, Cognac, thyme   $15

WHITE WINE SANGRIA
White wine, apple, kiwi, citrus, thyme, mint   $15

BEER ON TAP
SUMMIT EPA  8

SUMMIT SAGA  8

SUMMIT SEASONAL  8

BARREL THEORY  10

BEER BY THE BOTTLE
COORS LIGHT  8

HEINEKEN ZERO  8
HEINEKEN  8

HIGH NOON PINEAPPLE  8

MICHELOB ULTRA  8

STELLA ARTOIS  8  

PERONI  8

WILD STATE CLASSIC DRY CIDER  8

WILD STATE HAZY PINK PINEAPPLE  8 
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Vintages subject to change.












