drink

eat

SAVOIY s5pmto 11pm

oliver’s twist cocktails /8

artful dodger / sharp but sweet
vodka, cynar, orange, peychaud bitters

old sally / crisp tart apple with an earthy, nutty nose
brandy, lemon, quince puree, walnut oil

mr. sowerberry / sweet and tart with subtle floral notes
gin, elderflower syrup, dry vermouth, grapefruit

fagin / hints of licorice and cucumber
vodka, lemon, cucumber, dash of pernod

rose maylie / berries with orange and vanilla overtones
tuaca, créme de cassis, blood orange bitters

charley bates / bittersweet
gin, punt e mes, sweet vermouth

classics /7

presbyterian / bourbon, ginger ale, soda water, lemon twist
originated in scotland, circa 1885

vesper / gin, vodka, lillet blonde
created by gilberto preti, london 1967

cable car / spiced rum, cointreau, cinnamon sugar
created by tony abou-ganim, san francisco 1995

french 125 / cognac, lemon, powdered sugar, champagne
variation of “french 75” created by american army officers during ww1

gimlet / gin (or vodka), lime juice
created by t.o. gimlette, british royal navy, 1879

brandy alexander / brandy, créme de cacao, cream
popularized in the 1920’s, named for alexander the great...we think

beautiful / cognac, grand marnier
created by the mixologists at the maison dupuy hotel in new orleans

e estrella red darla cheese, apple-raisin salad,
grape syrup / 10

e garlic truffled popcorn / 4

* goat cheese, “watermelon carpaccio”,
trampetti olive oil, sea salt / 6

e walnut bread salad / 8
e lamb prosciutto, melon, mint flower honey / 10
e anchovy, carmelized onion, reggiano pizette / 8

* roasted fingerling potatoes, lardo, aioli / 6

*may contain raw eggs
e mt. townsend camembert, quince, bacon compote / 10
e tomato cappuccino, mini grilled cheese sandwich / 8
e oregano salumi salami, sicilian orange jam, grissini / 10
e lacinato kale, garlic, chili flakes / 5

e blue cheese-bacon stuffed dates, marcona almonds,
warm tomato vinaigrette / 8

sweet spmto 11pm

e grilled chocolate marshmallow brioche sandwich / 6
¢ lemon sorbet, warm huckleberries / 6

e peanut butter caramel, chocolate gelato, sea salt / 6

nite bites 11pm- 12:30am

* goat cheese, “watermelon carpaccio”,
trampetti olive oil, sea salt / 6

e oregano salumi salami, sicilian orange jam, grissini / 10

e marinated olives / 4




more

white wines

fizzy et al

serra de estrela albarino, 2004, spain / 8 glass - 31 bottle
rich and concentrated with intense aromas of apricot and lime

brooks amycas, 2005, oregon / 8 glass - 33 bottle
enticing blend of 5 varietals, including reisling and pinot gris

foxglove chardonnay, 2005, california / 8 glass - 29 bottle
central coast flavors with lush layers of tropical fruits and nutmeg

lava cap chardonnay, 2004, california / 40 bottle
rich and fruity with toasty french oak

canon de sol viognier, 2005, washington / 45 bottle
wonderfully floral with lush peach and apricot flavors

big fire pinot gris, 2005, oregon / 4o bottle
pear, hints of vanilla with snappy crab apple finish

red wines

segura viudas brut reserva, spain / 7 glass

chandon napa brut, california / 9 glass

veuve clicquot brut, france / 29 split — 375 ml — 70 bottle — 750 ml
gaierhof moscato, italy / 9 glass

limoncello, italy / 9 glass

pocas tawny, portugal / 7 glass

pocas ruby porto, portugal / 7 glass

non-alcoholic drinks

solar de randex rioja, 2004, spain / 7 glass - 26 bottle
red and black cherries, notes of pepper and vanilla with a long finish

monte volpe primo rosso, 2002, california / 8 glass — 28 bottle
ripe black plum, berries, vanilla and spice, blend of dolcetto,
barbera and nebbiolo

tamar ridge pinot noir, 2005, tasmania / 9 glass - 33 bottle
fruit and spicy complexity with smooth tannins and a long, soft finish

mayu malbec, 2004, argentina / 8 glass - 29 bottle
full-bodied with concentrated blackberry fruit and a floral nose
full of violets

tefft cabernet sauvignon, 2003, washington / 7 glass — 26 bottle
black cherries, currants and spice. medium bodied and smooth

alexandria nicole merlot, 2003, washington / 50 bottle
intense bouquet of dark fruit with subtle oak

sheep’s back shiraz, 2001, australia / 45 bottle
supple, smooth and powerful with berry fruit and notes of pepper

four vines”biker” zinfandel, 2004, california / 40 bottle
blackberry, anise spice, a massive and in your face zin

panacea nv, cabernet sauvignon, 2004, california / 40 bottle
silky flavors of bing cherries, raspberries and chocolate

san pellegrino sparkling water / 5 bottle - 750ml
san pellegrino aranciata / 2 glass

san pellegrino limonata / 2 glass

beer

elysian perseus porter / 4 pint

boundary bay ipa / 4 pint

baron pilsner / 4 pint

duvel golden ale, belguim / 8 bottle

saison dupont, belgium / 10 bottle

acme pale ale, california / 5 bottle

old rasputin russian imperial stout, california / 5 bottle
great divide wild raspberry ale, colorado / 5 bottle
wells bombardier ale, england / 8 bottle

reissdorf koelsch ale, germany / 8 bottle

baron schwarzbier black lager, washington / 5 bottle
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