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Represhers
Shrub [Fizz
Fig Balsamic Vinegar, Sparkling Water, Simple Syrup
lced Tea
f:resh Squeczed Lemonacle
CoFmCee & Espresso

Hot Tea

Beverage $6

St. Agrestis /Dﬁoncﬂ Negroni
Nuanced Juniper, Citrus, Floral Notes, SANS alcohol
$10

Coc‘d:ails

Cupid’s Arrow

Vodka, Blood Orange Juice, Lemon Juice,
Hibiscus Syrup, Pomegranate Molasses

and Soda Water on the Rocks

$15

Mulled White Wine

White Wine warmed with the spices of the Season
$12

Thc ” Fiore”o Olive Lealc Gain Martini

Australian Olive Leaf Gin, Dolin Vermouth
Stirred not Shaken

$13

Fomcgra nate Ma rgarita

Fresh Squeezed Organic Pomegranate Juice
Tripe Sec, Fresh Squeezed Lime & Tequila

$15

Ne groni
Dry Gin, Dolin Vermouth, Campari & Orange Peel
$13

The || Fiorello Barrel Agecl Manhattan

Barrel Aged Bourbon, Sweet Vermouth, Bitters
$13



Wines 133 the Glass

202% ‘Baracca’ Lambrusco c{e”’Emilia Fet—Nat’, Kosé¢
Red Berries, Toasted Nuts, Fountain of Bubbles 11%
$15

2023 [Folk Machine, (Chenin Blanc

Clean, Full Aromas of Rich Pear 13%
$12

2023 A Tribu’ce to (srace

Rosé of Grenache
$19

2022 Folk Machine, Finot Noir

Santa Rosa, CA
Elegant, Lean, Ripe, & Opulent 11.7%

$19

Wines 133 the f)ottlc

5Parl<ling
202% (arboniste, Octopus, Albarifio

Notes of Wild Strawberry & Guava 12%
$32

202% Onwarcl, Petillant Naturel, Malvasia PBianca

Fruity, DRY, Jasmine, Citrus Blossom & Melon Rind 11.9%
$25

202% ‘Baracca’ Lambrusco de!!’Emi]ia Fet~Nat’, Kosé

Red Berries, Toasted Nuts, Fountain of Bubbles 11%
$30

White Wine

2023 Folk Mac}wine, Chenin Blanc

Clean, Full Aromas of Rich Pear 13%
$33

2022 Ltﬁuma) Charc]ormag

Chardonnay with bracing notes of lime zest
$47

2022 | essier, E_lectric Ladg]and

67% Albarifio, 8% Chardonnay
8% Pinot Gris, 8% Riesling, 6% Grenache, 3% Pinot Noir
Pineapple, Pear, Cantaloupe
Bran Cereal, & Clementine 12.9%

$30

The Finishing T ouch...
Gclato
Olive Ol

Lemon Co-Milled Olive Oil & Flakey Salt

Dari( Choco]ate
Mandarin Co-Milled Olive Oil & Flakey Salt
Fistachio
Cirma mon

Feppermint Bark

5or13et
Mixed Eerrg

$8

“ Fioreﬂo Amcpogato

Olive Oil Gelato with a pour over of Espresso
or go bold and try it with Dark Chocolate Gelato
$13

Co{:Fcc & Esprcsso

T ea
$6

Digestivcs

The ]l f:iorc”o Citrus Ce”o

Our hand crafted Lemons & Buddha’s Hand Lemon Pith
Smooth and refreshing aperitivo 40%
$10

H Fiorc”o Nocino

Another hand crafted Walnut Liquor
Created from young walnuts & spices 40%
$10

Try either of these
as a variation of the Affogato
with Olive Oil Gelato
$13



Rosé
2023 A Tribute to (arace

Rosé of Grenache

$32

Red Wine

2022 Fom Machine, Finot Noir

Santa Rosa, CA
Elegant, Lean, Ripe, & Opulent 11.7%
$58

2022 Folk Machine, Charbono

Santa Kosa, CA
Cherry & Black Current 12.1%

$39

2021 JC”9 Ro”, Sgrah

Medium-bodied and balanced, this New World
meets Old World bottle is perfect for Syrah lovers

$40

Peer

lvy Bells, Filsner

Mare |sland Brewing Co.
Cold Fermented, Lager 5.2%

Saginaw, Golden Ale
Mare ]sland Brcwing Co.

Delicate malt flavor, hint of citrus & floral 4.3%

Monomoy, Mérzcn Lager

Mare |sland Brewing Co.
Rich and Malty, with a hint of Hops in the aroma. 5.5%

Float the Daﬂ Awag, ]FA

Sonoma SPrings Brewing Co.
Crisp, Clean, & Deceptively Smooth 7.0%

Pacific Coast Hopwag
Wcst Coast ”)A,

Sonoma SPrings Brcwing Co.
Very Tropical, Smooth 7.8%

Bunga~5unga, Tropical ]FAJ
Mare ]slancl Erewing Co.

Australian Galaxy Hops, a Hint of Pineapple
Supper Refreshing 6.5%

Old Engine Ol
[Harviestoun Brewery
Black Ale, Viscous, Chocolatey, Roasty 6.0%

Old Speckled [Hen, Dark Ale

Morlancl Brewerg
Rich, Malty, Slit Bitters, Hints of Caramel 5.0%

Guinness Draught, Stout

]reland

Rich, Creamy, Balanced Bitter & Sweet 4.2%

$10

[Hard Cider

Newtown Fippin & Fa]omino Cider
Scarof T he Sea, San | uis Obispo

Bear Valley Ranch apples juice barrel fermented.
Aged for 12 months & refermented
with Palomino Grapes from Cucamonga Valley.
A bottling collaboration with Patagonia Provisions. 20% 750ml

$40

Co~‘:erment Cicler
Scar of The Sea, San | uis O}Jispo

Bear Valley Ranch apples juice barrel fermented.
Aged for 12 months & refermented with
Sauvignon Blanc Grapes from Santa Maria Valley.
Fresh lime leaves are steeped and added just before bottling. 9%
$10



