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BY THE GLASS

BUBBLES

19 Chateau LEperonniere, Cremant Blanc 2021, Loire, France
24 CaDel Bosco Franciacorta NV, Italy
28  Moutard Grand Cuvée Blanc de Noir Champagne NV, France
WHITE
14 Attis Xion Albarifio 2022, Rias Baixas, Spain
16  La Spinetta Il Rose di Casanova Rose 2022, Tuscany, Italy
17 Nerantzi Assyrtiko 2023, Serres, Greece
20 Vattan ‘OP’ Sauvignon Blanc 2023, Sancerre, France
22 Jordan Chardonnay 2021, Russian River, Sonoma County, California
23 Pieropan Calvarino Garganega 2022, Soave, Italy
29  Lucien Muzard & Fils ‘Champs Claude’ Chardonnay 22, Santenay, France
RED
15 Santa Duc Famille Gras Les Vieilles Vignes 2021, Cotes du Rhone, France
17 G.D. Vajra Nebbiolo 2022, Langhe, Italy
20  Allende Tempranillo 2017, Rioja, Spain
21 Z D Wines Pinot Noir 2021, Carneros, California
25  Bedrock Cabernet Sauvignon 2021, Sonoma County, California
32 Domaine du Banneret 2018, Chateauneuf du Pape, France
34  Domaine Morey Coffinet Bourgogne Pinot Noir 2021, Cote-dOr, France
45  Terra Rossa Brunello di Montalcino Riserva 2015, Montalcino, Italy
BEER & CIDER
9 Modelo Mexico - 10 Roadhouse Walrus IPA Wyoming
10 Peroni Italy - 10 Outer Range WC IPA Colorado
11 Augustiner Helles Germany 10 Best Day Brewing N/A California
10  Guinness Stout Ireland 9 ACE Dry Cider California
18 St. Bernardus Abt 12 Belguim : 35 Etienne Dupont Cidre 750ml France
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—— THE WILD FIG COCKTAILS =——

TOUR DE PROVENCE 19
Pastis, Lo-Fi sweet vermouth, strawberry, lemon, lavender, milk-washed

HORSERADISH MARTINI 19
Horseradish vodka, dry vermouth, oyster brine, pickled onion

DRUNKEN BOTANIST 20
Snap-pea infused blanco tequila, poblano liqueur, green apple, tomatillo juice,
poblano tincture, simple syrup, apple-tomatillo-arbol chili salt rim

EAST MEETS WEST 21
Gin, yuzu sake, Elicser combier, Champagne,
cilantro-honey syrup, dandelion tincture

MATTER BABY 20
Tobala mezcal, olive oil washed espadin mezcal, passionfruit, lime,
créme de cacao, basil seeds, absinthe spritz, créeme de violet ‘air’

ODE TO ODESA 21
Cognac, pineapple, cold brew, licorice tea, coconut milk

LAVISH LIMEADE 19
Choice of spirit, lime, manzanilla sherry, birch, mint gum, shaved lime ice

EIFFEL 65 20
Wheated bourbon, high-proof bourbon, poppy & raisin infused Italicus liqueur,
blueberry syrup, lemon, mozzarella foam

OH, BEHAVE! 19
Rhubarb infused gin, basil-elderflower cordial, house tonic

BRIDGE TO CARINTHIA 20
Chanterelle butter washed rhum agricole, apricot liqueur, aged rum, alpine amaro,
tobacco bitters, smoked palo santo

HIPPY CRACK 19
Lemon verbena infused blanco tequila, reposado tequila,
mint-lemon oleo, Ashwagandha, mint infused cold brew mate

WATERMELON MINT SLUSH 17
Zero proof sparkling wine, watermelon-mint sorbet, watermelon rind candy
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