
Specialty Cocktails Bartesian Specialty 
Cocktails $16

Wine

Sip Back & Relax  $16
Tanqueray gin, St-Germain elderflower liquor, fresh lemon juice, La Marca prosecco

Dress to Empress  $16
Empress 1908 gin, St-Germain elderflower liquor, Fever-Tree soda	

Rose Garden  $16
Ketel One Botanical, Grapefruit & Rose vodka, Fever-Tree grapefruit soda

Berry Berry Refresher  $16
Bacardi Superior rum, Fever-Tree soda, muddled fresh mint, blueberries, cucumber, 
cane sugar, fresh lime juice

Spill The Tea  $16
21 Seeds Grapefruit & Hibiscus tequila, grapefruit juice, Fever-Tree soda, 
hibiscus tea bag

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
La Marca  $15
Prosecco, Italy

Mia Dolcea  $12
Moscato, Italy

WHITE
Whispering Angel $14
Rosé, France

Kim Crawford $12
Sauvignon Blanc, New Zealand

Mersolei Silver $12
Chardonnay, California

RED
Sea Sun $12 
Pinot Noir, California

Decoy by Duckhorn $12
Merlot, California

Louis M. Martini $16 
Cabernet Sauvignon, California



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 & 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, toasted pepitas, 
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, skillet potatoes, choice of ham, bacon or sausage, garlic aioli 
in a wheat wrap

Quiche of the Day  $14
Served with sliced seasonal fruit

Homemade Granola Parfait  $9
Greek yogurt, fresh berries

Sliced Fresh Seasonal Fruit Selection  $8

Charcuterie & 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, 
toasted pepitas, pickled red onions, cotija cheese, arugula

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

Shrimp Cocktail  $19
Sriracha cocktail sauce, avocado

Ancient Grain Power Bowl  $19
Quinoa, farro, barley, roasted tomato, avocado, sprouts, toasted pumpkin seeds, 
broccoli, chick peas, Meyer lemon vinaigrette, garlic aioli

Add chicken  $5
Add sweet chili tofu  $5
Add poached salmon  $7

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

Caprese Flat Bread  $15
Toasted Flat bread, Roasted Tomatoes, Basil Pesto, Mozzarella

Fresh Juices Desserts
Detox Beet Juice  $6
Beets, carrots, oranges

Revitalize Greens  $6
Apples, celery, cucumbers, spinach

Seasonal Juice  $7

Dessert Platter  $20
Cheesecake Bites, Birthday Cake Pop, Chocolate Cake Pop. Mini Pecan Pie, 
& Coconut Flan

Tartlet Trio Plate  $10
Three Bite Sized Treats: Chocolate Hazelnut, Chai Tea, & Raspberry

Chocolate Decadence Bonbe (GF)  $12
Chocolate Mousse with a Chocolate Hazelnut Center & Chocolate Almond Biscuit 


