Dittloton,

CAFE
SPARKLING BY THE GLASS

BARCINO BRUT CAVA CUVEE 2140
Penedes, Spain

AUBRY BRUT 1ER CRU

Champagne, France

10/15

20/50

CHAMPAGNE BY THE HALF BOTTLE

GASTON-CHIQUET BRUT 1ER CRU
VILMART BRUT GRANDE RESERVE
PAILLARD BRUT GRAND CRU BOUZY
RUINART BRUT ROSE

WHITE

ROTTENSTEINER PINOT GRIGIO
Alto Adlige, Italy

VON WINNING RIESLING
Pfalz, Germany

PIERRE MARTIN SANCERRE
Loire Valley, France

POST AND BEAM CHARDONNAY

Carneros, California

STAG’S LEAP SAUVIGNON BLANC
Napa Valley, US

ROSE

JK CARRIERE PINOT NOIR ROSE

“GLASS”
Willamette Valley, Oregon

RED

OSO DE ORO CABERNET SAUVIGNON
La Rioja, Spain

ROUTESTOCK CABERNET SAUVIGNON
Napa Valley, California

BEDROCK WINE CO. ZINFANDEL

“OLD VINES”
California

MENDEL ESTATE MALBEC

Mendoza, Argentina

ANCIENT OAK PINOT NOIR

Sonoma, California
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15/30
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16/36



CAFE

COCKTAILS

HEAT OF THE MOMENT
Espolon Reposado Tequila, blood orange, jalaperio,

lime

WASCALLY WABBIT
Tito’s Vodka, carrot & tarragon shrub, ginger,

lemon

GRANDMA'’S KITCHEN

Diplomatico dark rum, apple cider, maple, lemon,
orange bitters

CHEERS TO THAT

Tito’s Vodka, pomegranate, maple, Cava

AGAINST THE GRAIN

Sazerac rye, Amaretto, lemon, fire bitters

PEAR PRESSURE
Vim & Petal Gin, spiced pear, lemon

SMOKE + MIRRORS 2.0
Buffalo Trace Bourbon, Coffee Liqueur, Amaro

Nonino, fire, black pepper, and tobacco bitters

LONG STORY SHORT
Martell Brandy, Amontillado, blueberry, lemon

NON-ALCOHOLIC

FEELING BETTER ALREADY
Carrot/ginger juice, black pepper, tonic

CURIOUS ELIXIRS NO. 7
Champagne Cocktail with Elderflower and Lavender

LEITZ NA ROSE
“A MOCKERY” BERRY GOOD BRAMBLE

“A MOCKERY” SPICED MANGORITA
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