
Crème Brûlée | Seasonal berries + Fruit compôte 9 
Chocolat Brownie | Crème + Berries 9 

Croissant  4.5
Scone  3.5  

Cookie  3.25 
Pain au chocolat  5.25 

FROM THE BAKERY

Mussels + Toasted Baguette 19
Pomodoro Sauce or White Wine, Confit Garlic + 
Thyme Broth

Squid + Chorizo 22
Goat’s cheese + Sumac Cream | Preserved Stone 
Fruit Salsa | Herb Oil

Burrata Burrata 24
Grilled Stone Fruit, Balsamic Caramel, Baguette

Breads + Spreads 14
Working Title Breads | Harissa + Red Pepper Dip 
| Black Garlic Hummus | Plant-based Mint 
Tzatziki | Olives [ vegan ]

Charcuterie 27
Chef’s Selection Of Local Cheese + Seed To Chef’s Selection Of Local Cheese + Seed To 
Sausage Meats | Nuts + Pickled Thing

Vegan Charcuterie 24
Herbed Cashew Cheese | Roasted Red Pepper + 
Harissa Spread, Babaganoush, Candied Nuts, 
Dried + Seasonal Fruit, Pickled Things

FROM THE KITCHEN

BRANDY
Bee's Knees  15
Brandy Alexander  15
Hennessy Delight  17
Landing Gear  16
Sidecar  15

OTHEROTHER
Amaretto Sour  16
Aperol Spritz  14
Kir Royal  14

Ask your server about 
our beer and wine

BOURBON
Boulevardier  14
Old Fashioned  14
Paper Plane  16
Sazerac  16
Bourbon Smash  16

SCOTCH/WHISKEYSCOTCH/WHISKEY
Gold Rush  14
Manhattan 15
New York Sour  17
Penicillin  17
Whiskey Sour  15

RUM
Daiquiri  14
Mai Tai  14
Zombie  16
Mojito  15
Dark & Stormy  14

TEQUILATEQUILA 
Ernest + Rita  18
Last Palabra  16
Margarita  15
Paloma  16
Tequila Sunrise  16

VODKA
Caesar  14
Cosmopolitan  14
Espresso Martini  14
White Russian  14
Moscow Mule  16

GINGIN
Aviation  14
Corpse Reviver  14
French 75  14
Last Word  15
Negroni  14

CLASSIC COCKTAILS

T’Chai Collins 9
Seedlip Grove 42, Chai tea 
syrup, lemon juice, soda water, 
volcanic salt

Margarita mas fina 9
Sobri 0 proof Tequila, Tai chili 
ginger syrop, Lime + pineapple 
juice

Working Title Soda 9
Grapefruit + Rosemary OR Spiced 
Apple

COCKTAILS 0.0

Feature Revolutionary 17
Toussaint L'Ouverture (Black 
Sparticus) Rumchata, Top Shelf 
Vodka, house made coffee 
liqueur, cream, cinnamon

The Manifesto 17
Dunrobin Whiskey, Peach 
Schnapps, Chai tea syrup, 
lemon, egg whites, angostura 
bitters

Winter Seasonal 17
Mezcal, Domain De Canton, 
fresh squeezed gr apefruit juice, 
honey, rosemary, tonic, and 
volcanic salt

HOUSE COCKTAILS

FROM THE BAR


