
Reds

LAROQUE- PINOT NOIR (FRANCE)

CHATEAUX DE LAGARDE- BORDEAUX

COTES MAS- SYRAH (FRANCE)

DECOY- MERLOT

Z ALEXANDER BROWN- CAB. SAUV.

CATENA- MALBEC (ARGENTINA)

CARBOY CO.LORADO RED BLEND

G/B

ST GERARD VINEYARD- CAB. SAUV.

Rose

DAOU-CASA ROBLES, CA $13/$38
G/B

Whites

VINO-PINOT GRIGIO $12/$35

SCHLOSS VOLLRADS-RIESLING $11/$35

JACQUES DUMONT-SAUV. BLANC $12/$36

BOOKCLIFF TECTONIC- WHITE BLEND $13/$38
CARBOY-SAUV. BLANC $11 /$33

DOMAINE MICKAEL MOTHE-CHABLIS N/A/$41
ROMBAUER-CHARDONNAY N/A/$65

G/B

$13/$38

$14/$40

$13/$38
$13/$38

$14/$40
$14/$40

$13/$38

$14/$40
$13/$38BOOKCLIFF TECTONIC RED BLEND

N/A/$72BELLE GLOS-PINOT NOIR

N/A/$65PESSIMIST-RED BLEND

N/A/$60CHATEAU BLAIGNAN- BORDEAUX 

N/A/$46TERRA D’ORO-ZINFANDEL

Sparkling

J.P CHENET-BRUT $10/$32

TAITTINGER-BRUT N/A/$70
NICOLAS FEUILLATTE-BRUT N/A/$110
VEUVE CLICQUOT-BRUT N/A/$120

SAINT HILAIRE- BRUT N/A/$48

G/B

BENVOLIO-PROSECCO $15/$38



Cocktails

317 OLD FASHION
Four-Roses Bourbon, Bitters, Orange Essence,
Bordeaux Cherry

$14

FRENCH 75
Empress Rose Gin & Fresh Lemon, topped with
Prosecco

$14

HARD PASSIONFRUIT
LEMONADE

$14

FRENCH GIMLET
Askur Gin & Fresh Lime with Orange Essence 

$13

SIDE CAR $14

Pearl Lemon Vodka, Fresh Lemon, &
Passionfruit

Breckenridge Pear Vodka, with Elderflower
& Lemon

CHOCOLATE $14

ESPRESSO 
Pearl Vanilla Vodka, Fresh Lavazza Espresso,
Hazelnut, Irish Cream, & Coffee Liqueurs.

$16

Pearl Vanilla Vodka, Chocolate, Irish Cream, 
& Coffee Liqueurs.

PAMPLEMOUSSE $14
Mythology Vodka, Grapefruit, Fresh Lime

$14

Martinis

PEAR

Cognac, Orange Liqueur, & Lemon



Drinks

2 PART WELLS

BEERS

HOUSE WINES

SPICY SALMON DIP

SHRIMP COCKTAIL*
(3) XL SHRIMP w/ A VODKA COCKTAIL SAUCE

SPICY SALMON CHEESE DIP, SERVED WITH
TOASTED BAGUETTE

BREAD & BUTTER TRIO
TOASTED BAGUETTE, TEQUILA BUTTER,
BALSAMIC GLAZE & OIL

MEAT & CHEESE 
SEASONAL MEAT AND CHEESE w/ CRACKERS
GLUTEN FREE CRACKERS AVAILABLE

Small Bites

HAPPY HOUR 
SERVED DAILY FROM 3-6

$6

CEVICHE 
Bright, citrus‑marinated seafood spooned into
crisp, golden filo cups with fresh herbs and a
touch of heat for a light, refreshing bite.

-WE USE A SHARED FRYER- GLUTEN FREE DOES NOT DENOTE CELIAC SAFE
*CONSUMING RAW OR UNDERCOOKED MEATS, EGGS, POULTRY OR SHELLFISH MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS, THESE ITEMS ARE COOKED TO CONSUMER SPECIFICATIONS.
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