
From the Bar From the Cellar

LIGHT & REFRESHING
Tart Apple G&T  1888

ginger | cardamom | ajvar olive
Bergamot Margarita  2188

tequila | acqua di cedro | lemon  
Sfumato Spritz  1788

amaro rabarbaro | blood orange | nectarine  
Eighteen Moons  1788

grappa | manzanilla sherry | wild chamomile 

RICH & AROMATIC
Almost Sazerac  1888

vermouth amaro | lambrusco vermouth | rye | liquorice root
Amaro Shrubbery  1788

california artichoke amaro | spanish vermut | thyme shrub
Sicilian Tartufo  1988

purple cane rum | black truffle | herbs
Frozen ‘Espresso Martini’  2188

marsala semi-secco | cognac | zabaglione

BOLD & SPIRIT FORWARD
Albariño Lavender Martini  1988

galician gin | vermouth | lemon oil
Negroni Bianco  1988

gin | gentian | white vermouth
Mulled Wine Old Fashioned  2188

bourbon | peppercorn blend | clove | orange

SPIRIT FREE
Preserved Peach Spritz  1388

rooibos | lemon | bubbles
Lime & Salt Spritz  988

ghia | california

SPARKLING
Premier Cru Extra Brut ‘L’Entrecoeur’  2988

NV Stéphane Coquillette | Champagne | France
Blaufränkisch Pétillant Naturel Rosé  1988

2025 Kobal | Štajerska | Slovenia

WHITE
Albillo  1788

2024 Ponce | Manchuela | Spain
Zibibbo | ‘In Pithos’  2388

2023 COS | Sicily | Italy

RED
Ruchè  2388

2024 Crivelli | Castagnole Monferrato | Italy
Red Blend | ‘Cuvée’  2188

2016 Jokić | Dalmatia | Croatia

The cool, dry, and harsh Mistral wind starts in the northwest of 
France and blows through the Rhône Valley, Languedoc, and 
Provence before sweeping across Corsica and Sardinia and into 
the Mediterranean, joining a broader European wind system. 

These evocatively named winds — Mistral, Sirocco, Bora, 
Libeccio, and Levante — influence the microclimates of vineyard 
regions across Southern Europe, from Iberia to Italy to the 
Balkans, bending vines and growers to their will. 

The small growers and producers represented here contend with 
the joys and challenges of these winds every day. Our selection 
of rotating wines by the glass highlights the dramatic impact of 
the wind system we’ve named ourselves after, not always from 
these exact regions, but always chosen for the same spirit, 
influence, and sense of place.

Tableside Shakerato
   choose your own aperitivo / amaro

Inspired by Italy’s caffè shakerato—espresso shaken hard with 
ice and a touch of sweetness until it turns silky and frothy—we 
borrowed the technique and gave it the Le Mistral treatment.

Instead of coffee, we take any bitter, amaro, or herbal spirit you 
love and shake it ice-cold right at the table. The result is a softer, 
brighter, more aromatic expression of the bottle, with a natural 
foam that lets the spirit show you a different side of itself.

Pure, simple, a little dramatic—just letting the spirit shine.

Aperol 1488

Cappelletti Vino Aperitivo 1588

Campari 1488

Ginrosa 1588

Faccia Brutto Centerbe  1488

Faccia Brutto Carciofo  1688

Amaro Lucano  1488

Amaro Averna  1488

Amaro Nonino  1488

Amaro Scuppoz  1588

Sfumato Rabarbaro  1488

Vino Amaro Sirene 1688

Dolin Genepy  1488 

Fernet Paesani  1488

Alma de Trabanco Quinquina  1488

A 3% credit card surcharge is added to all credit card 
transactions to offset processing costs, in accordance with 

applicable card network and state regulations.



From the Kitchen

add golden kaluga caviar +18
1688

Black Truffle Croquettes
aged white cheddar | jalapeno
1888

Chilled Oysters
pink martini mignonette
488 ea

Pickled Vegetable Plate
cauliflower | manchego | chorizo
1488

Kombu Crudites
celery | cucumber | sea salt
988

Cornbread Madelines
urnebes or olive oil butter

Crispy Chicken Sandwich
serbo sauce | house pickles
2288

French Onion Burger au Jus
gruyere | au poivre aioli
2488

Seaweed Fries
garlic aioli
1288

Chocolate Chip Cookies
sea salt | lynea chocolate
588 ea

Caesar Salad Popcorn
parmesan | black pepper
1488

Smoked Salmon Tartare
dill | horseradish | za’atar
1488

SNACKS

SANDOS & SIDES

SWEETS

Fernet & Chocolate Soft Serve
abruzzese fernet | mocha caramel
888


