
 
Drinks 

 
 

Sangria  
House-made Sangria: Organic red wine, fresh fruit, spices and secrets          $11 

                        A carafe (750m)             31 
 

Gin & Tonics 
Infusion of the week + Source tonic           $11  
Empress 1908 Gin: Butterfly pea blossom & citrus notes             14 
Leopold’s Summer Gin: French flowers & Spanish blood orange                  14 
Leopold’s Gin #25: Orange, white pepper & African Rooibos            13 
 
*N/A Ritual Zero Proof Gin: House infused + source premium tonic             12 

 
Cocktails 

Limoncello Spritz: House-made Limoncello & cava          $15 
Cherry Blossom: Green tea infused vodka, cherry, lime & ginger ale              17 
Bizzy Bourbon: Bourbon, Olorosso sherry, pineapple, lemon & soda            16 
Spring Break! Light & dark rum, blood orange, pineapple & lime            17 
Elderflower G & T: St. Elderflower, gin, Source tonic & orange                      16 
Blood Orange Margarita: Blanco tequila, triple sec lime & blood orange.      17 
Smoking Spring Garden: Rosemary mezcal, orange bitter, lime & soda          17 
Wheat Old Fashioned: Bear Creek Whiskey, cherry, orange, bitters & soda     18 
 

Beer/Cider 
Estrella: Spanish lager                         $7 
Estrella Daura Damm (gluten free)                      8 
Upslope: IPA                                                  7 
Gurutzeta Sagardoa Basque Cider              12 

 

 
 
 

Wine By the Glass 
 

Sparkling 
Cava: L’atzar, Cava Brut Catalunya, SP                                   $12         

 
Rosé 

Domaine Magellan “Le Fruit Défendu” 2022 Languedoc, FR                12 
                 

White 
Verdejo: Egeo, 2021 Rueda, SP                    12 
Sauvignon Blanc: Domaine Vincent Ricard, 2022 Touraine, FR                              14 
Chardonnay: Domaine Begude, Etoile, 2022 Limoux, FR                     16 

         
Red 

Tempranillo: Gómez Cruzado, Crianza 2019 Rioja, SP                     14     
Cabernet Blend: Mas des Bressades 'Les Vignes de MonPere' 2021 Gard, FR       15 
Garnacha: Vina Zorzal Finca Malayeto 2019, Navarra, SP                    16 

 
Sherry 

Fino: Pemartin, Crispy & fresh, enjoy chilled with tapas                             $9 
Amontillado: Pemartin, Enjoy with savory & sweet dishes                 10 
Oloraso – Pemartin, Aged 8 years with a light texture & deep flavor                10 
Pedro Ximénez: Lustau San Emilio PX, Perfect with or for dessert               11 

 
 

Coffee/Juice/Tea/Soda 
Ozo Coffee: French press: sm/lrg $6/9    Espresso Drinks 4 

Tea Spot (hot): Black, Sencha, Earl Grey, Rooibos or Mint 4 
Ozo Iced Coffee: Cold brew 4     Iced Tea: With orange peel & star anise 4 

House-made Ginger-Limeade 4    Coke, Diet Coke, Ginger Ale & Root Beer 3 


