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Coffee • 3.5                                 
Cold Brew • 5
Iced Rosemary Matcha • 6.5
Chai • 5
Espresso • 4 
Latte • 6
Cappuccino • 6
Hot Chocolate • 5
Hot Tea • 4
Milk Options: Organic Whole 
Milk, Oat Milk, Almond Milk 

Mela Watermelon • 8
Bottled Sparkling Water • 5/10
Bottled Water • 10
Coke • 3.5
Diet Coke • 3.5
Sprite • 3.5
Rootbeer • 3.5
Lemonade • 4.5
Iced Tea • 4

Non-Alcoholic

SPARKLING  	 			                               BTG    BTB
Prosecco, Cantina De Pra, Veneto, Italy, NV                                    15       -
Cava Brut, ‘Blanc De Blancs, Anna Codorniu, Spain, NV                16      63           
Cremant De Bourgogne Rose, Cote d’Or, France NV                      16      63

WHITE 
Pinot Grigio, Massican, Napa Valley, CA, 2024 	                              17       67
Gruner Vetliner, KirchPoint, Wachau, Austria, 2022 	                             17       67
Sauvignon Blanc, Clos Henri, Marlborough, NZ, 2024                          17       67
Chardonnay, Outerbound, Sonama Coast, CA 2021                            17       67

ROSÉ & ORANGE* 
Grenache Blend, Gris Montagne ‘Sauvage’, Rhone, France, 2024   16      63
*Riesling Blend, Jumbo Time, Sonoma, CA, 2023 (Draft)	            16      -- 

RED
Pinot Noir, Land of Saints, Santa Barbara County, CA, 2023               17      67
Gamay Beaujolais, Jean-Marc Burgaud, FR 2022                                 17      67
Malbec Clasico, Altos Las Hormigas, Mendoza,  2021	            16      63
Cabernet Sauvignon, Luuma, Calistoga, Napa Valley, CA 2022          17       67
Grenache/Syrah/Carignan, Tapares, Cotes Du Rhone, FR, 2023          16     63

RESERVE 
Chardonnay, Kistler, Sonoma, CA, 2020       	                              47      189
Pinot Noir, Domaine Drouhin, Willamette Valley, OR, 2022                  42      168
Cabernet Sauvignon, Opus One ‘Overture,’ Napa Valley, CA 2021      58      352

A 4% SURCHARGE WILL BE
ADDED TO ALL GUEST CHECKS 

TO HELP DEFRAY THE RISING 
LABOR AND HEALTHCARE COSTS. 

A SUGGESTED 20% GRATUITY 
WILL BE INCLUDED FOR 
PARTIES OF 6 OR MORE. 

IF YOU WOULD LIKE THIS MODIFIED, 
PLEASE NOTIFY YOUR SERVER.

APLOS UME SPRITZ • 12
Ume plum, Grapefruit, Sea 
Buckthorn, Lion’s Mane, 
L-theanine, Magnesium, 
Dandelion Root, Lime, 
Sweet Basil

SPA DAY ELIXIR • 12
Ashwagandha Tea, Kiwi, 
Ginger, Cucumber, Lemon, 
Cherry Blossom Tonic

QUICK FIX  • 8
Turmeric, Red Beets, Celery, 
Pineapple, Lemon, Pink & Black 
Peppercorn

ROOT & FIG • 12
Ironsmith Cold Brew, Black Mission 
Figs, Orange, Reishi, Lion’s Mane, 
Chaga, Cinnamon, Soda

Wellness 

Refreshing 

RASPBERRY RHUBARB SPRITZ • 18
Raspberry Infused Aperitivo, Rhubarb, Bubbles, 
Champagne Acid

THE WAVERLY  • 19
Renais Gin, Clarified Blueberry Milk, Cardamom, Lemon,

BODEGA BOY • 19
Mezcal, Toasted Rice Coconut, Lime, Mango

GREEN LOTUS • 19
Vodka, Lemongrass Shochu, Tomato Water, 
Yuzu, Lemon, Firewater Bitters, Black Pepper

LOST IN TRANSLATION • 19
Gin, Aquavit, Alpe Genepy, Snap Pea, Lime, Wasabi

HARVEST MOON • 19
Mezcal, Okinawan Purple Potato, Lemon, Cinnamon

DARK HORSE • 20
Blanco Tequila, Lo-Fi Dry Vermouth, Aloe,
Smoked Salt Orgeat, Lime, Cucumber, 
Activated Charcoal

TOKIDOKI HIGHBALL • 20
Suntory Toki Whisky, Pickled Plum, 
Lemon, Soda

SUNSET CARAJILLO • 22
Gran Centenario Reposado, Licor 43, Ironsmith Cold Brew, 
Orange Oleo Foam, Nutmeg, Salt

CARDIFF FOG (Hot) • 20
Gin No. 3, Earl Grey, Rosemary, Honey, 
Rosewater, Steamed Almond Milk

Direct

KONA OLD FASHIONED • 20
Bourbon, Trader Vic’s Macadamia Nut, 
Mole Bitters

CAFÉ NEGRONI • 20
Mezcal, Primo Aperitivo, Carpano Antica, House Coffee Bitters	
	
         

Cocktails

Beer
   
DRAFT
SCRIMSHAW PILSNER • 9 

CALIDAD MEXICAN LAGER • 9

BEACH BUM BLONDE • 9

TOPA TOPA MILK STOUT • 9

HARLAND WEST COAST IPA • 10

HARLAND HAZY IPA  • 10

BOTTLE / CAN
EASY RIDER • 5

DONNA’S PICKLE BEER • 6

MONTUCKY COLD SNACK • 6

HIGH NOON VARIETY • 7

JUNESHINE KOMBUCHA • 7

BEST DAY BREWING  N/A VARIETY  • 6



Refreshing 

THE WAVERLY  • 19
Gin, Clarified Blueberry Milk, Cardamom, Lemon

BODEGA BOY • 19
Mezcal, Toasted Rice Coconut, Lime, Mango

LOST IN TRANSLATION • 19
Gin, Aquavit, Alpe Genepy, Snap Pea, Lime, Wasabi

GREEN LOTUS • 19
Vodka, Lemongrass Shochu, Tomato Water, 
Yuzu, Lemon, Firewater Bitters, Black Pepper

HARVEST MOON • 19
Mezcal, Okinawan Purple Potato, Lemon, Cinnamon

DARK HORSE • 20
Blanco Tequila, Lo-Fi Dry Vermouth, Aloe,
Smoked Salt Orgeat, Lime, Cucumber, 
Activated Charcoal 

TOKIDOKI HIGHBALL• 20
Suntory Toki Whisky, Pickled Plum, Lemon, Soda

SUNSET CARAJILLO • 22
Gran Centrnario Reposado, Licor 43, Ironsmith Cold Brew,
Orange Oleo Foam, Nutmeg, Salt

Direct

KONA OLD FASHIONED • 20
Bourbon, Trader Vic’s Macadamia Nut, 
Mole Bitters

CAFÉ NEGRONI • 20
Mezcal, Primo Aperitivo, Carpano Antica, 
House Coffee Bitters

OAXACAN THE LINE • 20
Pandan Mezcal, Blanco Tequila, 
Coconut, Oolong Demerara

ME SO OLD FASHIONED • 25
Highland Park 12yr, Maple, Miso, Black Walnut

Wine
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Coffee • 3.5
Cold Brew • 5
Iced Rosemary Matcha • 6.5 
Espresso • 4 
Latte • 6
Chai • 5
Cappuccino • 6
Hot Chocolate • 5
Hot Tea • 4
Milk Options: Organic Whole 
Milk, Oat Milk, Almond Milk 

Bottled Sparkling Water • 5/10
Bottled Water • 10
Mela Watermelon • 8
Coke • 3.5
Diet Coke • 3.5
Sprite • 3.5
Rootbeer • 3.5
Lemonade • 4.5
Ice Tea • 4

Non-Alcoholic

SPARKLING  	 			                                         BTG    BTB 
Prosecco, Cantina De Pra, Veneto, Italy, NV                                               15       -
Cava Brut Reserva, ‘Blanc De Blancs’, Anna Codorniu, Spain, NV            16      63            
Cremant De Bourgogne Rose, Cote d’Or, France, NV                                16      63

WHITE
Pinot Grigio, Massican, Napa Valley, CA, 2024 	                                           17      67 
Gruner Vetliner, Kirch Point, Wachau, Austria, 2022 	                                          17      67
Sauvignon Blanc, Clos Henri, Marlborough, NZ, 2024                                        17      67
Chardonnay, Outerbound, Sonoma Coast, CA 2021      		         17      67

ROSÉ & ORANGE*
Grenache Blend, Gris Montagne ‘Sauvage’, Rhone, France, 2024                16      63
*Riesling Blend, Jumbo Time, Sonoma, CA, 2023 (Draft)	                        16      -- 

RED
Pinot Noir, Land of Saints, Santa Barbara County, CA, 2023                            17      67
Gamay, Beaujolais, Jean-Marc Burgaud, FR 2022                                              17      67
Malbec Clasico, Altos Las Hormigas, Mendoza, AR 2021	                          16      63
Cabernet Sauvignon, Luuma, Calistoga, Napa Valley, CA 2022                       17      67
Grenache/Syrah/Carignan, Tapares, Cotes Du Rhone, FR, 2023                       16     63

RESERVE 
Chardonnay, Kistler, Sonoma, CA, 2020       	                                         47      189
Pinot Noir, Domaine Drouhin, Willamette Valley, OR, 2022		       42     168
Cabernet Sauvignon, Opus One ‘Overture,’ Napa Valley, CA 2021                 58     352

DESSERT
Tawny Port, 20 year, Taylor Fladgate	                                        	      16       -- 
Sauternes, Cateau Laribotte, Gironde, France, 2018	                  	      14       47

Beer
   
DRAFT
SCRIMSHAW PILSNER • 9 

CALIDAD MEXICAN LAGER• 9

BEACH BUM BLONDE • 9

TOPA TOPA MILK STOUT • 9

HARLAND WEST COAST IPA • 10

HARLAND HAZY IPA  • 10

BOTTLE / CAN
EASY RIDER • 5

MONTUCKY COLD SNACK • 7

HIGH NOON VARIETY • 7

JUNESHINE KOMBUCHA • 7

STIEGL RADLER • 9

DONNA’S PICKLE BEER • 6

BEST DAY BREWING  N/A VARIETY  • 6

Wellness

A 4% SURCHARGE WILL BE
ADDED TO ALL GUEST CHECKS 

TO HELP DEFRAY THE RISING 
LABOR AND HEALTHCARE COSTS. 

A SUGGESTED 20% GRATUITY 
WILL BE INCLUDED FOR 
PARTIES OF 6 OR MORE. 

IF YOU WOULD LIKE THIS MODIFIED, 
PLEASE NOTIFY YOUR SERVER.

APLOS UME SPRITZ • 12
Ume plum, Grapefruit, Sea 
Buckthorn, Lion’s Mane, 
L-theanine, Magnesium, 
Dandelion Root, Lime, 
Sweet Basil

SPA DAY ELIXIR • 12
Ashwagandha Tea, Kiwi, 
Ginger, Cucumber, Lemon, 
Cherry Blossom Tonic

QUICK FIX  • 8
Turmeric, Red Beets, Celery, 
Pineapple, Lemon, Pink & Black 
Peppercorn

ROOT & FIG • 12
Ironsmith Cold Brew, Black Mission 
Figs, Orange, Reishi, Lion’s Mane, 
Chaga, Cinnamon, Soda

Cocktails




