
nourish
W E L L N E S S  B A R

G I N  B L O S S O M   |   15
empress gin, maraschino liqueur, 
elemental spirits bitters, lavender,

A  TO U C H  O F 
J OY  S A N G R I A   |   15
tahoe blue vodka, cointreau, juices, 
bonanno cabernet wine, prosecco

F R A N K LY  B O U R B O N   |   15
frey ranch bourbon, organic apple vodka, 
bitters, warming spices

C O L L A G E N 
G L O W  C O O L E R   |   15
grapefruit hibiscus tequila, collagen elixir, 
bitters, pomegranate, mixed berries

S M O K E Y  S C OTC H   |   16
glenmorangie scotch, vermouth, maple 
bacon syrup, chicory pecan bitters

C U C U M B E R  
C E N T R ’D  M A R T I N I   |   15
cucumber vodka, cbd soda, basil bitters, 
rosemary honey syrup

S N O W  C A P P E D  M OJ I TO   |   15
aged rum, elderflower liqueur, cognac liqueur, 
mint, lime, cream of coconut

G O L D  FA S H I O N E D   |   15
frey ranch bourbon, luxardo maraschino 
liqueur, cannella cinnamon cordial

WA N D E R E R   |   12
watermelon kombucha, vodka, lemon

M I M O S A  M E   |   12
orange, pomegranate, hibiscus, aperolSI
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F L AT B R E A D   |   8
grilled flatbread, hummus, tzatziki

M E D I T E R R A N E A N  S A L A D   |   12
spinach greens, cucumber, olives, 
feta, garbanzo beans, tabouli

P E S TO  PA N I N I   |   14
turkey, sundried tomatoes, 
smoked gouda, grilled sourdough

C H A R C U T E R I E  B O X   |   30
gourmet meats, olives, cheese, almonds,  
fruit, crackers

H U M M U S / V E G G I E  B O X   |   20
hummus, carrots, celery, garlic flatbread, 
fruit, almonds

S ’M O R E S  D E L I G H T   |   9
warm s’mores brownie cake, browned 
marshmallow, chocolate sauce

B I T E S  +  B O X E S

R E F R E S H E R S
S PA R K L I N G  S P R I T Z E R S   |   6
cherry agua fresca, cucumber lime,
lavender, blood orange

KO M B U C H A   |   7
watermelon wonder

A D D  V O D K A  +$5

E S P R E S S O
S P I K E D  S P I C E D  C O F F E E   |   10
espresso, cognac, warm spices syrup, 
oat or almond milk

L AV E N D E R  L AT T E   |   8
espresso, lavender, oat or almond milk

M ATC H A  O R 
C H A I  T E A  L AT T E   |   7
matcha or skinny chai - served iced or hot

T U R M E R I C  L AT T E   |   7
turmeric, adaptogenic shiitake, oat milk

S M O O T H I E S
C H A  C H A  C H A I   |   10
banana, dates, almond milk, 
almond butter, skinny chai, vanilla

E S P R E S S O  YO U R S E L F   |   10
banana, dates, espresso, oat milk, 
vanilla, coconut milk, cold brew

B L A C K  F O R E S T   |   10
cherries, banana, cacao nibs, oat milk

W I L D B E R R Y  B A N A N A   |   10
wild berry, blueberries, banana, oat milk

T R O P I C A L  G R E E N   |   10
pineapple, mango, coconut, spinach

B U B B LY   |   10 /  30
Bocelli Prosecco 
Italy

B E L L I N I   |   10 /  30 
Wilson Creek Sparkling Peach 
Temecula, CA

W H I T E   |   10 /  35
Hedges Sauvignon Blanc 
Columbia Valley, WA

C H A R D O N N AY   |   14  /  40
Talley Chardonnay, “Estate” 
Arroyo Grande, CA

R O S É   |   10 /  35
Fossil Point, Grenache Rose 
Edna Valley, CA

P I N OT  N O I R   |   14  /  40
Soter Pinot Noir “Planet Oregon”,  
Willamette, OR

C A B E R N E T  
S A U V I G N O N   |   15  /  45
BonAnno Cabernet, Sauvignon 
Napa, CA

R E D  B L E N D   |   10 /  35
Crystal Basin Cellars
“About Town Deb”, El Dorado, CA
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