
c av i a r
nepitella ricotta, chili oil sobrassada, lemon myrtle egg yolk, chestnut pudding with currant 

amber osetra 1 oz, aquataine, fr  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �95
imperial kaluga 1 oz, china � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 165
platinum osetra 1 oz, holland  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 200

—

w i n e  b y  t h e  g l a s s
*please note, many of these wines appear as pairings for this season’s tasting menus

sparkling

billecart-salmon ‘cuvee louis salmon’ brut, champagne, fr � � � � � 2008 � � �75
goutorbe-bouillot ‘le ru des charmes’ rosé, brut, champagne, fr � �nv � � 30
bermejos brut nature, malvasia volcanica, lanzarote, sp  � � � � � � � � � � 2018 � � 24

white

vigne rada vermentino di sardegna ‘stria,’ sardegna, it � � � � � � � � � � 2019 � � �16 
vigneti vecchio carricante ‘sciare vive,’ sicily, it � � � � � � � � � � � � � � �  2019 � � �25

rosé

by.ott grenache-cinsault, côtes de provence, fr  � � � � � � � � � � � � � � � � � � � 2021 � � �16

red

benanti etna rosso, nerello mascalese-nerello cappucio, sicily, it � � � � 2019 � � �19
donnafugata cabernet sauvignon blend, ‘tancredi,’ sicily, it� � � � � � �2017 � � 28

dessert

henriques&henriques malvasia, 15 year malmsey, madeira, pt � � �nv � � 22
ramos pinto touriga nacional, 20 year tawny ‘bom retiro’ douro, pt � �nv � � 22
domaine des baumard chenin blanc, quarts de chaume, fr � � � � �2017 � � 26

—

b e e r

miller high life lager u.s.a.   � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �  6
braurei henrich reissdorff kolsch germany  � � � � � � � � � � � � � � � � � � �  10 
cuvée des jacobins rouge flanders red ale belgium  � � � � � � � � � � � � � � �  12
de la senne taras boulba belgian ale belgium  � � � � � � � � � � � � � � � � � �  14
birrificio del ducato imperial stout italy  � � � � � � � � � � � � � � � � � � � � � � �  15
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C A N A R Y  I S L A N D S

B A L E R I A C  I S L A N D S

C O R S I C A

E L B A

S A R D I N I A

M A L T A

C Y P R U S

P O E T T O  — 18
vodka, sesame, preserved lemon,
sumac, ouzo

F O R M E N T O R  — 18
bourbon, walnut, thyme,

carob, bitters
P R E G O N D A  — 18
oaxacan rum, raicilla, falernum,
fassionola, absinthe

PA PA G AY O  — 18
rums, banana, horchata,

pineapple

A R M I E R  B AY  — 18
gin, honey, whey, lemon verbena,
fortified wine, lemon

K O N N O S  — 18
rum, amaro, pineapple,
fig, lime

A R I N E L L A  — 18
brandy, passionfruit, bergamot,
fortified wine

M A R C H  M A R T I N I  — 24
gins, march vermouth, bitters IS L A N DS of the M EDI T E R R A N E A N

To get you in the island mindset, we’ve created a new suite of cocktails using spirits from the island 
themselves, and named for the famous beaches on the islands of the mediterranean. 

I B I Z A

M A L L O R C A

L A PA L M A

EL H I ER RO

L A GOMER A
TE N ER IFE

GR A N C A NA R I A

FUERTEV E N T U R A

L A N Z A ROTE

M E N O R C A

konnos beach

plage de l'arinella

spiaggia del poetto

armier bay beach

playa de papagayo

platja de formentor
cala pregonda


