Ever Bar
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MAIN

Caviar & Chips $40.00

petrossian caviar, creme fraiche, sea salt chips

Fondue $25.00

gruyere, sausage, sherry, baguette

Lobster Pot Pie $35.00

fennel & onion, heirloom carrots, puff pastry

Charcuterie $35.00

chef selected cured meats and aged cheeses

Smores $12.00

graham, toasted coconut marshmallows, chocolate

Oaxacan Shortbread Butter Cookies + Mexican Hot Chocolate $12.00

chocolate, cinnamon, cayenne

COCKTAILS

Freezer Martini

Bombay Sapphire Gin, Carpano Dry Vermouth, Clear Creek Krschwasser, Dolin Genepy des Alpes, Orange 20z: $10.00

Bitters 40z: $20.00
Petrossian Caviar Bump:

$15.00

Cargo Cult $18.00

Plantation 3 Stars Rum, Caffe Borghetti, Giffard Banana, Cold Brew

Coffee & Campfires $18.00

Vodka, Coffee Liqueur, Espresso, Toasted Coconut Marshmallows

Second Slope $18.00

Cardamom-Infused Gin, Grapefruit, Rosemary, Lime, Cava

Ornamental Sangria $18.00

Judith Beck Zweigelt, Cointreau, Creme de Mure, Lemon, Orange

Spritz Kriek $18.00

Brouwerij Boon Kriek, Clear Creek Kirschwasser, Lillet Rose, Bubble Water



Alpine Negroni

Hendrick's Gin, Campari, Braulio Alpino, Douglas Fir Rinse

$18.00

Ponche Navideno $16.00
House Punch Recipe with Hibiscus, Pineapple, Apple, Cloves, Cinnamon, Lemon and Cheer!

Gstaad Toddy $18.00
Lairds AppleJack, Becherovka, Lemon, Local Honey, Alpine Tea

Batanga

Casamigos Blanco, Coca-Cola, lime, sea salt

SPIRIT FREE

Clementine Caffe $9.00
Espresso, Clementine Tonic, Blood Orange

Fig + Coconut Colada $9.00
Fig Syrup, Coconut Cream, Winter Spice, Lime, Orange

Matcha Lassi $9.00
Matcha, Yogurt, Vanilla Bean Syrup, Cardamom Bitters, Pistachio

BUBBLES

Champagne, Herve Rafflin, La Nature'l 1st Cru Extra Brut NV, FR $28.00
Cremant de Loire, Domaine Vincendeau "Zeitlos", Aop Extra Brut, FR $20.00
Lambrusco dell'Emilia, Sebastian Van de Sype "Ancestrale", IT $18.00
ROSE & SKIN CONTACT

Nero d'Avola, Martha Stoumen, Cali $16.00
Vitovska, Cotar, Slovenia $18.00
Zinfandel, Broc Cellars 'White Zin', Cali $18.00
WHITE

Trebbiano, Ampeleia Bianco, Italy $17.00
Subirat Parent, Partida Creus "SP", Spain $22.00
Xarello + Malvasia, Masia de la Roqua "Ulivel.La" $12.00
Riesling, Barbichette 'Seneca Lake le Blanc, NY $17.00
Gewurztraminer, Maloof "No Clos Radio", GER $20.00

RED




Nebbiolo, Iruai "Giallo", IT $19.00

Montepulciano d'Abruzzo, Controvento, IT $17.00
Cab Franc, Domaine le Facteuer la Petite Musette, FR $18.00
Blaufrankisch + Zweigelt, Judith Beck "Out", AUS $17.00
Plavina ++, Vinas Mora " Barbba", CRO $18.00
Pinot Noir, The Marigny "Super Deluxe Cuvee", OR $22.00
Syrah, Scotty-Boy! "Big Tang", Cali $22.00
DRAFT

Calidad | ABV 4.5% Lager | Los Angeles, California $8.00
Brouwerij "Picnic Lightning"” | ABV 6.8% Hazy IPA | San Pedro, California $10.00
Ogopogo "Boeman" | ABV 5% Belgian White Ale | San Gabriel, California $9.00
Boomtown "Mic Czech" | ABV 5.6% Pilsner | Los Angeles, California $10.00
Abnormal | ABV 5.4% Blonde Ale | San Diego, California $8.00
CANS

Bivouac Cider | ABV 6% | San Diego, California $8.00
Topa Topa Brewing Co. Chief Peak | ABV 7% India Pale Ale | Ventura, California $10.00
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