
valentine's brunch features

TO  E AT
California Club  nine grain bread, turkey, avocado, baby gem lettuce,  

tomato, roasted garlic aioli, fries   23

Pistachio & Walnut Baklava brown butter, local honey, vanilla ice cream  12

TO  S IP  *designates spirit-free

Strawberry Chocolatini coffee liqueur, espresso, chocolate liqueur, strawberry  15

Sorbetto Spritz raspberry sorbet, fresh herb sprig

— Paul Cheneau Cava  14    — Lemon-lime soda*  9 

Pretty in Pink*  lemonade, pomegranate, orange, cherry, ginger beer, rose water  9

sp  r it  z 
Single $13 | Carafe $55 

Passionfruit Spritz Giffard Fruit de la Passion 

Aperol Spritz Aperol, orange

Melon Spritz Ælred Melon Aperitif

Lychee Spritz Giffard Lichi-Li, Hibiscus

Mango Spritz Giffard Mangue, Blue Curacao 

m i m osas    
Single $12 | Carafe $45 | Flight $45

Alpha orange juice	    	  

Omega cranberry		

Beta pineapple			    

Gamma grapefruit

Delta pomegranate



R O SÉ  CH A M PAG N E

Gatinois, Grand Cru, Aÿ Champagne, France, NV  100

Henri Billiot, Grand Cru, Ambonnay Champagne, France, NV  120

Billecart-Salmon, Brut Rosé Champagne, NV  145

Rene Geoffroy, Rosé de Saignée, Brut Champagne, NV  165

LO C A L  R O SÉS

Dry Rosé, Sheldrake Winery, Seneca Lake  40

Sparkling Rosé, Dr. Konstantin Frank, "Celebré" Keuka Lake, NV  50

Pétillant-Naturel Rosé, Six Eighty Cellars, Cabernet Sauvignon,  

Cayuga Lake, 2022  55

B RU N CH  W H I T E S 

Chardonnay, Heart & Hands, "Verve" Cayuga Lake, 2021  55

White Blend, Scout Vineyards, "Vive L'Amitie," Finger Lakes, 2021  55

Riesling, Herman J. Wiemer, "BIO," HJW Vineyard, Seneca Lake, 2019  75 

Sauvignon Blanc, Domaine Vacheron, Sancerre, 2022  105

B RU N CH  R ED S

Beaujolais, Famille Dutraive, Chénas, "en Papolet" France, 2020  65 

Pinot Noir, Rhys Vineyards, Alexander Valley, California, 2017  65 

Meritage Blend, Damiani Cellars, Seneca Lake, 2019  89 

Cabernet Sauvignon, Wonderland Project, Atlas Peak, California, 2020  75

 


