HOUSE COCKTAILS

Paladar Martini
Gin, Dry Vermouth, Orange Vermouth, Gentian, Salt

Down in Mexicali

Mezcal, Grapetruit-Sage Cordial, Lime, Rose Vermouth, Sparkling Water

Sunset Boulevard
House Made Hibiscus Vodka, Almond, Citrus, Blueberry Amaro

Holly Golightly

Pisco, Pear, Candied Orange, Lemon, Prosecco

The Bogart
Bourbon, Amaro Averna, Berbere Syrup, Lemon, Egg White

Act One Scene Four
Rye, Cognac, Malmsey Maderia, Walnut, Bitters

Paladar Cider
Mulled Apple Cider (Add Choice of Spirt §%)

WINES BY THE GLASS
Sparkling
NV Cantina Ostro, Glera, Prosecco Superiore, Veneto, ltaly

White

2018 Loimer, “Langenlois Kamptal,” Graner Veltliner, Niederosterreich, Austria

2017 Chateau D'Epire “Grand Cru D'Anjou,“Chenin Blanc, Loire, France
2018 La Raia, “Riserva Gavi,” Cortese, Piedmont, [taly

Rose

2019 Domaine de la Bastide, “Cotes du Rhone,” Grenache, Rhone, France

Red,
2016 Scarpa, “Casascarpa,” Barbera, Piedmont, [taly

2019 Domaine Tessier, Cheverny, Gamay/Pinot Noir, Loire, France

2011 Lopez de Heredia, “Vina Cubillo,” Tempranillo, Rioja, Spain
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APERITIFS

Dolin Blanc Vermouth

Yzaguirre Blanco Reserva Vermouth
Cocchi Americano Rosa

Priorat Natur Vermut

Salers Gentian

Contratto Aperitif

Aperol
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Campari

Cappelletti

Laubade Floc de Gascogne
Italicus Rosolio di Bergamotto
Badenhorst Caperitif
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Birra Dolomiti Rossa, Birra Castello, Italy
Voodoo American Pale Ale, Tin Roof Brewing Co, LA
Tacocat Kettle Sour, Finch Beer Co., IL

Dixie Lager, New Orleans East, LA
Oceanic White Tip Belgian Wit Ale, Chandeleur Island, MS
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CIDER
Isastegi Sidra Natural, Spain 375mL 12
NON ALCOHOLIC

Mexican Coke or Sprite 3.5

Barq's Root Beer Longnecks 3.5
San Pellegrino Soda, Diet Coke 3
Mountain Valley Sparkling or Still 4



