


O R G A N I C  H E R B A C E O U S 

Z E R O  P R O O F  E L I X I R S

STOP BY THE LOBBY WELLNESS STATION! 
SELF CARE FOR MIND AND BODY

E x h a l a t i o n  To n i c
Cooling & invigorating, this lung tonic is a breath of fresh air 
from the California Sierra Foothills. 

• Organic & wildcrafted ingredients: 
 Inner leaf aloe, lime juice, may chang, hydrosols of 
 rosemary & juniper, alfalfa, GMO-free vegetable glycerin,   
 celtic sea salt, soda water

H y d r a t i o n  To n i c
Replenish with this sugar-free tonic from the Southwest. Quench 
your thirst as you remineralize and balance electrolytes, 
expanding every cell.

• Organic and wildcrafted ingredients:
 Lime juice, blue spirulina, hydrosols of tulsi,
 peppermint & sagebrush, skull cap, mullein, celtic 
 sea salt, soda water

V e n d o r  S p o t l i g h t :  M E R T A I L S
Handcrafted plant elixirs brought to you by 
The NOHM Co. and made with clean ingredients.
$8 each • $16 flight • $33 375ml bottle



S t i m u l a t i o n  To n i c
Quasi-traditional kola from the Caribbean can restore vital energy, 
support blood circulation and healthy digestion. Contains caffeine.

• Organic and wildcrafted ingredients:
 Yerba maté, kola nut, ginger, cardamom, star anise, 
 sarsaparilla, bay rum leaves, vanilla bean, fair trade  
 sugar cane, celtic sea salt, soda water 

R e l a x a t i o n  To n i c
A nutrient-dense folk remedy inspired by the Appalachian 
mountains. Adaptogenic and nervine rich, this oxymel can ease 
daily stressors and seasonal allergies. 

•  Organic and wildcrafted ingredients:
 Lime juice, wildflower honey, apple cider vinegar, butterfly  
 pea flower, wild stinging nettle, hydrosols of lemongrass  
 & lemon balm, oat straw, celtic sea salt, soda water

C i r c u l a t i o n  To n i c
Ground your body & energy with a folk tonic known to improve 
digestion, boost immunity and increase circulation.

• Organic and wildcrafted ingredients:
 Apple cider vinegar, wildflower honey, citrus, turmeric,  
 ginger, mimosa, tumeric & ginger flower hydrosol, black  
 pepper, cinnamon, celtic sea salt



H o u s e  L e m o n a d e  $5
Options: Classic or Mint
Lemon juice, simple syrup, lemon slice 

J u i c e s
Orange, Pineapple, or Grapefruit juice $5

F e n t i m a n s  $5
Curiosity Cola - Botanically brewed 
using the f inest herbal ingredients  
   
S a n  P e l l e g r i n o  $5
Sparkling spring water 16oz   
 

S P I K E D  $14 
Rotating flavors - please inquire

N O - B U Z Z  $7 
Rotating flavors - please inquire

N I C E - N - I C Y 

S L U S H I E S

5  O ’ C L O C K  T O A S T !
Happy Hour 5:00-6:00 pm 

2-for-1 Slushies
 

O T H E R  N O - B U Z Z 

B E V E R A G E S



M i m o s a  $15
Sparkling brut, orange juice, blueberries 

B l u e b e r r y  S m a s h  $15
White Devil whiskey, lemon juice, 
blueberries, mint, ginger beer  
 
M a r g a r i t a      $15
Don Fulano blanco tequila, 
Merlet Trois citrus, lime, simple syrup, 
Hawaiian black lava salt rim   
Options:  Smokey, Spicy, Skinny  +$1

P a l o m a  $15
Don Fulano tequila, grapefruit juice,
soda water, tajin rim   
Options:  Smokey, Spicy, Skinny  +$1

M o s c o w  M u l e  $15
Crop organic vodka vodka, ginger beer, 
lime   
   
M o j i t a  $15
Marti Autentico rum plata, lime, 
mint infused simple syrup, mint leaves, 
soda water   
  

C L A S S I C 

C O C K T A I L S

W O O D E N  D R I N K  T O K E N S
One Token -  good for one drink  $15
6 Tokens for the price of 5 Tokens ($90 value) $75 



A z u r e  7 5  $15
Sparkling brut,  Grey Whale gin, 
lavender syrup,  lemon  

S p i c y  P i n e a p p l e  M a r g a r i t a  $16
Don Fulano Blanco tequila,  Merlet  Trois 
citrus,  jalapeño infused simple syrup, 
l ime,  taj in rim  
  
P a l m  S p r i n g s  $15
El Dorado 5yr rum, Giffard rhubarb l iqueur, 
cranberry juice,  mint,  drink umbrella   

E s p r e s s o  M a r t i n i  $16
Double espresso vodka,  Campari, 
Montenegro Amaro  
  
A f t e r n o o n  S u n  $15
Crop organic vodka,  St  Germain,lemon, 
simple syrup,  soda water  

M o n s o o n  $15
Mar ti  Autentico rum plata,  l ime, 
ginger beer,  Papa’s  Pilar  dark rum  

“ S h a k e n ,  N o t  S t i r r e d ”  V e s p e r  M a r t i n i  $17
Grey Whale gin,  Lilet  Blanc,  Hanson of 
Sonoma vodka,  lemon peel   

F E A T U R E 

C O C K T A I L S



A p e r o l  S p r i t z  $15 
Aperol, Sparkling Brut, club soda, 
orange slice

D e s e r t  W i n d  S p r i t z  $15
Aperol, Sparkling Brut, grapefruit & soda,
orange slice

C o y o t e  H o w l  S p r i t z  $15
Sparkling Brut, lemon, 
lavender syrup, lemon slice 

T w i s t e d  N e g r o n i  $17
AMASS Gin, Lofi Sweet “Aromatic” Vermouth, 
Campari, orange twist

R E F R E S H S H I N G 

S P R I T Z  &  A P E R I T I F S



P i n k  M o o n  $15
Alipus Mezcal, LoFi Gentian Amaro, orange slice

M a n h a t t a n  $17 
Buffalo Trace whiskey, sweet vermouth, 
bitters, luxardo cherry  

O l d  F a s h i o n e d   $17
Frey Ranch Rye whiskey, Angostura bitters, 
orange peel 

F I R E S I D E 

S I P P E R S  &  D I G E S T I F S



B E E R 
Fremont Brewing Co., WA $5
Golden Pilsner, 4.5% 12oz 

Crowns & Hops Brewing Co., Inglewood CA $8 
8 Trill Pils, 5.0% 16oz 

MadeWest Brewing Co., Ventura CA  $8 
Pale Ale, 5.6% 16oz 

Beachwood Brewing, Long Beach CA  $8
Citraholic IPA, 7.1%  16oz

H A R D  K O M B U C H A 
Kyla Hard Kombucha, Oregon    $7  
Pink Grapefruit, 4.5% 12oz 

C B D 
Mad Tasty CBD $7
Sparkling Yuzu Citrus
CBD 20mg 12oz  

B O T T O M S  U P 

K O M B U C H A ,  C B D ,  B E E R

F E A T U R E D  B E E R
Validation Ale,  Santa Barbara  CA $9
Amber Rye Ale,  4.7%  16oz



B Y  T H E  G L A S S  /  B O T T L E
Moët & Chandon, Champagne, France  $100
Brut Champagne, 12% 

Pol Clement, France  $13 / $40
Brut NV, 10,5%   

Paco & Lola, Galicia, España   $14 / $48
Albariño, 12.5% 

Dry Creek Vineyard, Sonoma County, CA   $14 / $48
2022 Chenin Blanc, 12.5%

C A N S
Finley Road Vineyard, Kelseyville   $14
SANS Sauvignon Blanc, 13.5% 

Una Lou Wine Co., Sonoma CA  $14
Una Lou Rose, 11.5% 

Broc Cellars, Berkeley, CA   $14
Love Red, 12%   
 

W O N D E R F U L 

W I N E S

F E A T U R E D  W I N E S
Notary Public, Santa Barbara County, CA          $15 / $50 
2017 Chardonnay, 13.5%        

Notary Public, Santa Barbara County, CA         $14 / $48
• 2021 Grenache Rosé, 13% 

Notary Public, Santa Barbara County, CA         $16 / $60
• 2017 Cabernet Sauvignon, 13.5%



S P L E N D I D 

S P I R I T S
A p e r i t i f
Lillet Blanc  $14

V o d k a
Crop Organic Vodka  $14

G i n
Gray Whale, Botanical  $15

AMASS, Dry  $15

R u m
Marti Autentico Plata, 
Light  $14

El Dorado 5 Year, Aged  $15

Papa’s Pilar, Dark  $15

Te q u i l a
Don Fulano, Blanco  $15

Lo Siento, Reposado  $15

Suerte, Anejo  $18

M e z c a l
Madre, Ensamble  $16

Alipus, Espadin  $15

W h i s k e y
Buffalo Trace, Bourbon  $14

Frey Ranch, Bourbon  $15

Redwood Empire, Rye  $15

Dalmore, Scotch  $18

I n t e r n a t i o n a l  W h i s k e y
Monkey Shoulder, 
Blended Malt Scotch 
Whiskey  $15

Kikori, Japanese Rice 
Whiskey  $15

D i g e s t i f s  &  L i q u e u r
Amaro Montenegro  $14

Féileacán Irish Cream  $10
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