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CHAMPAGHE

Veuve Clicquot Yellow Label, Pinot Noir Blend 140
Veuve Clicquot Rosé, Pinot Noir Blend 150
Ruinart Blanc De Blancs, Chardonnnay 180
Ruinart Rosé, Chardonnay, Pinot Noir 175
Imperial Brut NV, Traditional Blend 25/100
Dom Perignon Brut 2012, Traditional Blend 440
Bollinger Rosé NV, Pinot Noir Blend 60 /240
Krug Grand Cuvée NV, Traditional Blend 440
WHITE
William Knuttel 2020, Chardonnay, Sonoma Coast 20/80
Terlato 2020, Pinot Grigio, Friuli 18/72
Chateau Langlois 2020, Sauvignon Blanc, Loire 22/88
Licia, Albarifo, Rias Baixas 70
Trimbach Reserve, Riesling, Alsace 100
Josep Drouhin, Chardonnay, Mersault 175
ROSE
Whispering Angel 2021, Cinsault, Cotes De Provence 19/76
RED
Daou 2020, Cabernet Sauvignon, Paso Robles 18/72
Ponzi 2019, Pinot Noir, Willamatte 20 /80
Norton Reserva 2018, Malbec, Mendoza 16/ 64
Antinori Classico Riserva, Sangiovese, Chianti 95
Vina Real Gran Reserva, Tempranillo, Rioja 155
Chteau Beaucastel, Grenache Blend, Chateauneuf du Pape 205

BEER

DRAFT BOTTLED
Homage Brewing Highland Park, Thunderbolt Gold
Overcast CA, CA, Helles lager | 4.8% ABV 12

Wheat lager | 5% ABV T
Anchor Steam Beer, California

Homage Brewing Common, CA | 4.9% ABV 13
New Vision CA,
West Coast IPA | 7.2% ABV 11 Sam Adams

MA, Non-Alcoholic IPA T

BEAUDRY



TAPAS

OLIVES AND ALMONDS
Marinated olives and
seasoned Marcona almonds 12

GAZPACHO CUP
With extra-virgin olive oil 8

CHEESES

Chef's selection of local and
international cheeses, apricots,
pistachios 32

EMBUTIDOS

Chef's selection of dried cured
meats, pan con tomate,

fresh tomatoes, extra virgin
olive oil 38

PATATAS BRAVAS
Fried potatoes, spicy tomato
sauce and alioli 16

CRAB CROQUETAS
Creamy dungeness crab fritters,
served with tartar sauce 20

HAND-CUT JAMON
Hand-cut from the famous
acorn-fed, black-footed
Spanish pig 38

WATERMELON TOMATO
SKEWER

Goat cheese, caramelized
pistachios, PX reduction 18

SAHDWICHES

Served with your choice of green salad, fries

GRILLED CHEESE

Sourdough bread, truffle butter,
cheddar cheese, mozzarella
cheese, honey aioli 18

Add avocado 10

Add Neuskes smoked bacon 8

TXULE BURGER

Aged ribeye burger, American
cheese, brava sauce, mayo,
piparra peppers 32

THE AVOCADO SANDWICH
Avocado, heirloom tomato,

red onion, sprouts, ponzu

mayo, toasted sourdough 26
Add smoked salmon 16

Add Neuskes smoked bacon 8

FHTREES

CHICKEN BREAST
Chicken breast, potato purée,
chicken jus 32

STEAK FRITES
Australian Wagyu striploin, fries,
demi-glace 48

SALMON AL A PLANCHA
Pisto Manchego, frilly mustard 32

DESSERTS

DECADENT CHOCOLATE
CHIP COOKIE 14
Add scoop of ice cream 10

* Please be aware that consuming raw or undercooked food increases your risk of foodborne illness.

TRADITIONAL SPANISH FLAN
Spanish custard 16

COCKTAILS

HOUSE

SHISO SPICY MARGARITA
Olmeca Altos blanco tequila,
triple sec, shiso, lime, serrano
peppers 18

REDEMPTION

oloroso and px sherries, Del
Maguey Chichicapas mezcal,
grapefruit, cinnamon, mint 19

TAKEN FOR GRANTED

Old Forester bourbon, oloroso
sherry, orange, passion fruit,
cinnamon, citrus ashes 18

MEZCAL NEGRONI

Del Maguey tobald mezcal,
gran reserva sweet vermouth,
Aperol, Cynar 19

CLASSICS, REVIEWTED

BEE'S KNEES WITH OLOROSO
Fords gin, oloroso sherry,
lemon, honey 18

DAIQUIRI FRAGANTE
Banks 5 Island rum, lime,
sugar, Peychaud’s bitters 17

MEZCAL LAST WORD
El Silencio mezcal, maraschino,
Green Chartreuse, lime 19

MALTY HP
genever, sweet vermouth,
Fernet Branca 18

CLEASSICS, STRAIGHT

CORPSE REVIVER #2
Oxley gin, Lillet blanc, triple sec,
lime, absinthe rinse 18

AIRMAIL
Bacardi 8 rum, honey, lime,
cava 17

MAI TAI

Denizen Merchant's Reserve
8y.0.rum, lime, orgeat, orange
curacao 18

7RO

FIREFLY

Gnista Barreled Oak, saffron,
Thai basil, Thai chili tincture,
Fever-Tree Indian tonic 18

SQUARING THE CIRCLE
Kentucky 74, Lyre's Amaretti,
maple, cumin tincture 15

OLD PAL
Old Forester rye, dry vermouth,
Leopold's aperitivo 17

MARTINI COCKTAIL, 1888
Ransom Old Tom gin, sweet
vermouth, Pierre Ferrand dry
curagao, bitters 18

MANHATTAN

J. Rieger's Kansas City whiskey,
Yzaguirre Gran Reserva 1884
sweet vermouth, Angostura
bitters 18

ABV

EMERALD COIN
Seedlip Grove, honeydew,
lemongrass, lime, celery 15
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