
VERMUT served on the rocks (add soda +1)
Alma de Trabanco ‘Quinquina’ Vermut Blanco con Sidra Natural, Asturias........................... 12
Sirene ‘Americano Rosso,’ *aperitivo* ............................................................ 13
Macchia ‘Bianco Maestrale,’ Sardinia ............................................................. 13
Mata Blanco, Bierzo .............................................................................. 11
Mata Tinto, Bierzo ............................................................................... 11
Atxa Blanco, País Vasco *on tap* ................................................................. 11
Atxa Rojo, País Vasco *on tap* .................................................................... 11
La Fuerza Blanco, Mendoza, Argentina ............................................................. 10
La Fuerza Primavera, Mendoza, Argentina.......................................................... 10
La Fuerza Rojo, Mendoza, Argentina............................................................... 10
Mommenpop Seville Orange, Napa................................................................... 11
Mommenpop Blood Orange, Napa ..................................................................... 11
Mommenpop Ruby Grapefruit, Napa .................................................................. 11
Mommenpop Meyer Lemon, Napa...................................................................... 11
Partida Creus MUZ, Penedès ....................................................................... 14
Fred Jerbis, Friuli .............................................................................. 14
Bordiga ‘Vermut Rosso,’ Torino................................................................... 12
Primitivo Quiles, Alicante ....................................................................... 10
BCN Ambre, Priorat ............................................................................... 12
BCN Negre, Priorat ............................................................................... 14

JEREZ (sherry) + MADEIRA
Mahsa Amini *Rebujito style* La Guita Manzanilla, sparkling limón, rocks .....................................13
La Cigarerra Manzanilla, Sanlúcar de Barrameda...............................................................10
La Cigarerra Manzanilla Pasada vors *baller move* ............................................................30
Buelan Compañía ‘Mirador’ Manzanilla, Sanlúcar de Barrameda ..................................................16
La Guita Manzanilla, Sanlúcar de Barrameda...................................................................10
La Guita Manzanilla Pasada, Sanlúcar de Barrameda............................................................16
El Maestro Sierra Fino, Jerez de la Frontera .................................................................15
Almacenista ‘Obregón’ Fino, El Puerto de Santa María .........................................................14
La Guita Amontillado, Sanlúcar de Berrameda ..................................................................17
Manuel Aragón Amontillado, Chiclana de la Frontera...........................................................12
Cruz Vieja Palo Cortado, Jerez de la Frontera ................................................................19
El Maestro Sierra Oloroso, Jerez de la Frontera ..............................................................17
Cesar Florido ‘Cruz del Mar’ Oloroso, Chipiona...............................................................13
Rare Wine Co. ‘Charleston Sercial’ Special Reserve Madeira, Portugal.........................................19
Rare Wine Co. ‘Baltimore Rainwater’ Special Reserve Madeira, Portugal ........................................19
Rare Wine Co. ‘New York Malmsey’ Special Reserve Madeira, Portugal ...........................................19

CERVEZA Y SIDRA  
Ghost Town ‘Geisterfaust‘ Pilsner, Oakland *on tap* ..................................................5 / 9 
Trabanco ‘Sidra Natural,’ Asturias  *on tap* ..........................................................5 / 9
Arratzain ‘Sidra Natural,’ País Vasco *botella* ..........................................................30
Pelayo ‘Wild Fermented Natural Cider,’Hollister, Cali *botella* ........................................28

VINOS ESPUMANTES (sparkles) 
Los Chuchaquis ‘Champelli,’ Col Fondo (like pet nat) Santa Ynez, Cali albariño............... 8 / 16
Laurent Herlin ‘Cintré’ rosé, Bourgueil, France 2020 cabernet franc........................ 8.5 / 17

VINOS BLANCOS
Brincadeiro ‘Naturalmente Turbio,’ Ribeiro, Galicia 2022 godello, viura etc .................. 6 / 12
Edgar Brutler ‘Sefu,’ Crisana, Romania 2022 tãmâioasã româneascã etc......................... 7 / 14
Herrenhof Lamprecht, Furmint von Sandstein, Vulkanland, Austria 2020 furmint ............... 7.5 / 15
Fazenda Augalevada ‘Mercenario,’ Ribeiro, Spain 2021 treixadura, albariño etc .............. 8.5 / 17
Suertes del Marqués ‘Trenzado,’ Valle de la Orotava, Tenerife 2021 listán blanco........... 8.5 / 17
Primitivo Collantes ‘Socaire’ Chiclana de la Frontera, Spain 2019 palomino fino .............. 8 / 16
Cacique Maravilla ‘Vino Naranja,’ Yumbel, Chile moscatel de alajandria *skin contact* ......... 8 / 16
Štoka Rosé, Kras, Slovenia 2021 teran *rosado* ................................................ 7 / 14

VINOS TINTOS
Albamar ‘Capitán Xurelo,’ Rías Baixas, Spain 2019 espadeiro, caiño blanco etc *chilled* ....... 8 / 16
Fazenda Augalevada ‘Mercenario,’ Ribeiro, Spain 2021 caiño longo,brancellao, etc  .......... 8.5 / 17
Los Chuchaquis ‘Mago,’ Central Coast Cali 2021 sangiovese  *on tap + chilled* .................. 7 / 14
Gorrondona ‘Beltza’ Txakoli, Bizkaiko Txakolina, Spain 2020 hondarrabi beltza ................ 8 / 16
isa wines ‘don’t quit your day job,’ all over Cali 2022 mataro  ............................ 8.5 / 17

$20
porrÓn (we pick)

vinos y mas

CHATO / COPA
(HALF GL) (GLASS)

SIN ALCOHOL (N/A BEVS)  
Martini & Rossi Vibrante y Soda *N/A VERMUT* ........9
Turmeric-Ginger Tonic ................................7
Pineapple-Mint Tonic .................................7
Jarritos Sparkling Water .............................5

copita
(3oz GL)


