
~DRAUGHT BEERS~

LAGER
Stella Artois (Belgium) 5.2% $9.50 
Modelo Especial (Mexico) 4.4% $9 
Blue Point Toasted Lager (NY) 5.5% $9.50

PILSNER
Krombacher Pils (Germany) 4.8%  $9.50 
Carlsberg (Denmark) 5%  $9.50

GOLDEN ALE
Kona Big Wave (Hawaii) 4.4% $9.50

IPA
Lagunitas (California) 6.2% $10
Bronx World Gone Hazy IPA (NY) 6.7% $9.50
Dogfish 90 Minutes (Delaware) 9% $12

WHEAT 
Hoegaarden (Belgium) 4.9% $9.50 

STOUT
Guinness (Dublin) 4.2% $10
Forged (Dublin) 4.2% $10 

~SPECIALTY COCKTAILS~ 
~$17~

 ~VODKA ~
Lost In Love

(Tito’s Handmade Vodka, Giffard Peach, 
Strawberry infused Campari,

Lemon & Suga)

~ GIN ~
Lillie’s Cup

(Sloe gin, citrus gin, Ginger Ale & lemon soda)

~ TEQUILA ~
Helena Molony

(Tanteo Habanero, Aperol, Chinola passion fruit, 
fresh lime & agave)

Margarita Otoñal
(Mi Campo Reposado, Triple Sec, Apple Cider, Lime Juice,

Pear, Cinnamon & Cloves)

~ RUM ~
Elvis in a Blue Jumpsuit

(Coconut Cartel Rum, Blue Curaçao, Horchata, Sugar & Cassia Bark)

~ WHISKEY ~
By Ocean Ave.

(Yellowstone Bourbon, Crème de Cacao, 
cherry infused sweet vermouth, vanilla & lemon juice)

~GIN & TONICS~
How Soon Is Now

(Botanist Gin, citrus bitters, lavender extract 
& Q Elderflower Tonic)

From Eden
(Drumshanbo Irish Gunpowder, Italicus, Chamomile, London Essence 

Grapefruit- Rosemary tonic.)

Breathless 
(Nolet’s Gin, Crème de Peche, grapefruit juice

& Mediterranean tonic water)

Corona         $8
Heineken         $8
Amstel Light         $8
Coors Light         $7

                                       ~WHITE WINES~
GLASS BOTTLE

Chablis, Simonnet-Febvre 2021, Chardonnay, FR ‘21 $23 $105
(Light fall fruit nose, balanced crisp minerality, unoaked 
rich Chardonnay).

Chardonnay, Hamilton Creek, Napa Valley, CA ‘20                   $15 $64
(Rich layered aromas, pear, mandarin. Hints of vanilla & 
oak spice).

Sancerre, Alphonse Mellot La Moussiere, FR ‘22 $25 $60/115
(Great expression of Loire Valley Sancerre, floral & aromatic 
nose, light flowers & citrus fruits).

Sauvignon Blanc, Maison Legrand, Charentais, FR ‘22 $16 $78
(aromas spring flowers, light bodied citrus & pineapple notes).

Pinot Grigio, Stella, Venezie, IT ‘22 $15 $60
(Fruit aromas, white peach and citrus. Light & even,  
zesty acidity).

Gavi di Gavi - Giordano Lombardo, Piedmont, IT ‘21 $17 $80
(Delicate/elegant. Fresh acacia flowers, crisp apple, & rich 
minerality, persistent finish).

                                               ~ROSE~
GLASS BOTTLE

Hampton Water,  $16 $72
South of France, FR, ‘21
(Fresh, lively, with soft notes of strawberry, citrus. 
Beautiful, long finish)

~SPARKLING WINES~
GLASS BOTTLE

Prosecco, La Gioiosa Prosecco Treviso, Veneto, IT $14 $65
Cava Brut Rose, Mercat, Catalonia, SP          $14 $68
Blanc de Blanc, Paul de Coste, Provence, FR        $16 $80
Champagne, Laurent Perrier Brut $25 $65/125

   ~RED WINES~
GLASS BOTTLE

Cabernet Sauvignon, Harper Oak, Alexander Valley, CA ‘21 $20 $95
(Big/bold Cab, earthy aromas of cassis, figs, plums. Finished, dark 
fruit, leather, chocolate & oak).

Red Blend, Caymus Suisun, The Walking Fool
(Featuring Zinfandel and Petite Sirah, this wine is smooth and lively, $23 $118
with juicy raspberry, notes of espresso and softly fine tannins.).

Petit Sirah, Spellbound, California, US ‘20 $15 $70
(Intense color, heavy rich blackberries, pepper, vanilla bean & 
roasted coffee).

Merlot, Havenscourt, Napa Valley, CA ‘17 $15 $70
(Medium bodied smooth, soft tannins & hint of oak, berry 
& dark fruits finish).

Nebbiolo d’Alba, Casata Monticello, Piedmont, IT ‘20 $17 $82
(Light body, dry, yet, velvety, deep, light spice & violet).

Pinot Noir, Murphy Goode, California, US ‘22 $15 $70
(Intense black cherries, yet, light, refreshing & balanced 
fruit finish).

Pinot Noir, Louis Latour Bourgogne, Burgundy, ,FR ‘21 $18 $45/80
(Classic Red Burgundy, light Earthy fresh blackcurrants notes & 
aromas, silky finish).

Crafted & Created by CDG Head Bartenders: @Edward.Miranda_ / @Jvo25_ / @byrannavarroonline

~BOTTLE BEERS~

Budweiser         $7
Michelob Ultra         $9
Hudson North Cider       $9

~MARTINIS~ 
~$21~

~SMOKED OLD FASHIONEDS~ 
~$18~

Humphrey Bogart (smokey)
(Yellowstone Bourbon, Cedar Smoke <campfire feel>, bitters)

James Dean (sweet smoke)
(Redemption Rye, peach, Amaro Nonino & cinnamon smoke)

St. Tropez
(Tito’s Handmade Vodka, 

Lychee, Yuzu & Egg White.)

Marseille
(Tito’s Handmade Vodka, 

Cocchi Americano & Olive Brine)

Toulon
(Casa del Sol Blanco Tequila, Brine 

with a hint of Tomato & Basil)

Montpellier
(Botanist Islay Dry Gin, Tito’s Vodka 

& Cocchi Americano)


