
Bartesian Specialty 
Cocktails $16

Wine

Tequila Sunrise                                                                                                                                          
Patron Silver tequila, orange juice, sweet cherry grenadine

Passion Fruit Margarita
Patron Silver tequila, Triple sec, Passion fruit, lime juice

Blackberry Margarita 
Patron Silver tequila, honeyed fig

Uptown Rock  
Tanqueray gin, herbs, peach, lemon, cilantro

Pineapple Sage Vodka Still  
Tito’s vodka, pineapple, coconut, botanical sage

Jalapeño Lime Shrub  
Tito’s vodka, sour, citrus and spice with a hint of drinking vinegar

Bee’s Knees  
Tanqueray gin, lemon, honey, clover, alfalfa 

Westside  
Tito’s vodka, lemon, mint

Ginger Peach Iced Tea  
Maker’s Mark bourbon, iced tea, ginger, sweet peach

Cosmopolitan  
Tito’s vodka, cranberry, lime, orange

Whiskey Smash  
Maker’s Mark bourbon, lemon, muddled mint

Old Fashioned  
Maker’s Mark bourbon, bitters, cane sugar syrup, orange peel

SPARKLING
Prosecco $14 | $50
Medium-bodied, dry, with flavors of apple, pear and citrus

WHITE
Chardonnay $12 | $22
Medium-bodied, crisp, flavors of green apple and pear

Pinot Grigio $12 | $22
Light-bodied, dry, with flavors of citrus

Sauvignon Blanc $12 | $22
Light to medium-bodied, dry, with flavors of citrus and oak

Riesling $12 | $32
Light to medium-bodied, crisp, with flavors of citrus and stone fruit

White Blend $12 | $32
Light-bodied, sweet 

Moscato $12 | $36
Light-bodied, sweet, with flavors of peaches and orange blossom

RED
Pinot Noir $12 | $22 
Rich-bodied, smooth with flavors of fruit and spice

Cabernet Sauvignon $12 | $22
Full-bodied, dry, with flavors of red berries

PINK
White Zinfandel $12 | $30
Light-bodied, sweet, with flavors of red fruits like strawberry and raspberry

Rosé $12 | $58
Light-bodied, dry, with flavors of red fruit, flowers, and melon

Available by glass or bottle.

Mimosa $15 
Fresh squeezed orange juice with prosecco



Breakfast Lunch/ Lighter Fare
Old Fashioned Steel Cut Oatmeal  $7
Add berries, candied pecans, raisins $4

Overnight Oats w/Chia  $7
Blueberry, toasted almonds, raw honey

Bagels and Lox Plate  $19
House lox, whipped cream cheese, cucumber, red onion, citrus,  poached egg

Avocado Toast  $9
Toasted 7-grain bread, smashed avocado, roasted grape tomatoes, pickled red 
onions, cotija cheese, arugula

Continental Breakfast Plate  $16
Freshly baked croissants, sliced fresh seasonal fruit, chef ’s selection 
of spreads, coffee

Hot American Breakfast Wrap  $14
Egg whites, potatoes, choice of bacon or sausage, garlic aioli 
in a wheat wrap

Homemade Granola Parfait  $9
Greek yogurt, fresh berries

Sliced Fresh Seasonal Fruit Selection  $8

Soup of the Day  $9
Charcuterie and Cheese  $26
Assorted selection of local and imported cheeses and cured meats, 
appropriate accoutrement 

Sliced Fresh Seasonal Fruit Selection  $8
Avocado Toast  $9
Toasted 7-grain bread, smashed avocado, roasted grape tomatoes, 
pickled red onions, cotija cheese, arugula

Mezze Platter  $20
Hummus, marinated feta, tzatziki, olives, naan

Shrimp Cocktail  $19
Sriracha cocktail sauce, avocado

Chicken Caesar Wrap  $15
Pulled chicken, romaine, parmesan cheese, celery, creamy Caesar dressing 

Garden Salad  $14
Cherry tomato, shredded carrot, cucumber, crumbled feta and lemon vinaigrette dressing
Add shrimp $8
Add grilled chicken $5

Strawberry Spinach Salad  $15
Shaved red onion, toasted pecans, and creamy poppyseed dressing
Add shrimp $8
Add grilled chicken $5Fresh Juices
DessertsDetox Beet Juice  $6

Beets, carrots, oranges

Revitalize Greens  $6
Apples, celery, cucumbers, spinach

Seasonal Juice  $7
House Made Sorbet Flight $18
Pink grapefruit, limoncello, and dark cherry champagne with macerated fresh berries
and mint

Dessert Plate $22
Assorted macaroons, cake pops, and chocolate truffles

Warm Cinnamon Sugared Churros $16 
Served with caramel and chocolate sauces


