Wine

WHITE WINE

Sauvignon Blanc, Mount Riley, New Zealand 23

Pinot Grigio Alto Adige, San Pietro, Italy 22
Chardonnay, Macon-la Roche Vineuse, France 22
Chardonnay, Saint-Veran, Les Pierres GCrises, France ‘22
Cotes du Rhone Blanc, Bieler Pere et Fils, France 23
Fiano di Avellino, Colli di Lapio, Italy 22

Riesling, Schloss Saarstein, Germany 20

ROSE

“Space Age"” Grounded Wine Co., California ‘23
“La Spinetta” Il Rose di Casanova, Italy 23
Cotes de Provence Rose, Chateau du Rouet, France ‘23

RED WINE

Pinot Noir, Ramsay, California ‘21

Brunello di Montalcino, Casanuova delle Cerbaie, Italy 13
Malbec, Altos Las Hormigas, Argentina ‘19

Cotes du Rhone Villages, Bieler Pere et Fils, France 22
Cabernet Sauvignon, “Mocali” Toscana Rosso, Italy ‘21
Cabernet Sauvignon, Sean Minor, California ‘22

SPARKLING WINE

Prosecco Brut Valdobiaddene DOCG
Veuve Cliquot Yellow Label Brut Champagne

Collective
Retreats

MENUS MAY CHANGE DUE TO INGREDIENT SEASONALITY.

GLASS | BOTTLE

15| 45
15| 45
18 | 60
16 | 50
19|65
15| 45
15| 45

15 | 45
17| 50
18| 60

18| 60
17| 50
15 | 45
19| 65
17| 50
18 | 60

16| 50
150

CONSUMING RAW OR UNCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS, MAY INCREASE YOUR RISK OF FOOD BORNE

ILLNESS. ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



