
MARTINI 
HOUR 

7PM - 9PM
MARTINIS

1 FOR $15, FLIGHT OF 3 FOR $20

CLASSIC
gin, dry vermouth, lemon oil

DIRTY
vodka, filthy olive brine, blue cheese olive

TAILSPIN
gin, rose vermouth, green herbal liqueur, fig, 

orange oil

APPLETINI VESPER
 french blanc vermouth, japanese vodka & gin, 

appletini foam

WEST EGG COCKTAIL
remus bourbon, amaro, cacao, peach, coconut

NOT MARTINIS
MEZCAL NEGRONI on tap 15

WELL DRINKS with fever-tree mixers 15

WINE chenin blanc, pinot noir, prosecco 13

FROM THE 
KITCHEN

THICK CUT BACON 18
peppercorn, brown sugar, thyme

SALMON TORO HANDROLLS 24
tobiko, mint, avocado, rice pearls, nori

STEAK TARTARE 26 
truffle, dijon, cornichons, frico chip

TOMATO RUBBED CROSTINI 14 
boquerones, chive, lemon zest

CRISPY ARTICHOKES 16
creamy bagna cauda

WILD MUSHROOM ARANCINI 15
truffle dipping sauce

DEVILED EGGS 14
calabrian chile, crispy prosciutto

TENDER LAMB “PITADILLA” 22
harissa yogurt dip, green onion

THE R.V.C. SANDWICH 24
sugar cane black pepper bacon, green tomato, 

cilantro, mint, slaw, butter lettuce

TOGARASHI SPICED POTATO CHIPS 26
caviar-chive dip

ASSORTED OLIVES 12
rosemary, garlic, hot pepper, orange zest

FRENCH FRIES 15
trio of dipping sauces 

“TOTALLY ADDICTIVE” MIXED NUTS 8


