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THE VANDERPINK MARGARITA
Tequila, Fresh Lime, Hibiscus, White Peach, Orange Liqueur

CHECKMATE BITCH
Stoli Hot Vodka, Chacho Jalapefio, Fresh Pineapple, Grapefruit Liqueur,Vanilla Citrus, Angostura Bitters, Pink Peppercorns

MATCHA MATCHA MAN
Vanderpump Vodka, Matcha, Fresh Mint, Lemon, Ginger Liqueur, Aquafaba

VELVETEEN RABBIT

Gin, Hibiscus, Raspberries, Velvet Falernum, Lemon, Aquafaba

COLD BLOODED
A Blood Orange Old Fashioned Bourbon, Fresh Blood Orange, Angostura Bitters

THE NUT JOB
A Flaked Coconut Mojito

Rum, Coconut Rum, Fresh Mint, Lime, Coconut, Soda

PLEASE HER, CAESAR!
Vanderpump Vodka, Rosé Champagne, Blackberry, Elderflower, Lemon, Aquafaba

THE ENGLISH GARDEN
Hendrick’s Gin, Elderflower, Basil, Cucumber, Lemon & Lime, Black Pepper, Lavender & Celery Bitters, Aquafaba

PUFF THE MAGIC DRAGON

Mezcal, Dragonfruit, Lemon, Orange Bitters, Firewater Bitters, Jalapefio, Tajin

VENI VIDI LYCHEE
A Fresh Lychee Moscow Mule Vanderpump Vodka, Lychee, Lime, Ginger, Ginger Liqueur, Angostura Bitters, Agave

HANKY PANKY
Machu Pisco, Fresh Strawberry, Basil, Grapefruit Liqueur, Lime, Egg White, Agave

VANDERPUMP SANGRIA
Pink or Red served with Fresh Berries
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ENGLISH PIMMS CUP 10 oz / for I person - 20

Pimm’s No. I, Lemon Lime Soda, Strawberries, Cucumber, Mint, Orange, Apple

GIGGY TONIC
A Stunning Purple Gin & Tonic - 10 oz / for I person - 20
Empress Gin, Butterfly Pea Tea, Fever Free Tonic, Lemon, Lavender Bitters

ROME IS BURNING
A Smoked Black Cherry Manhattan -for 2. people - 25
Woodford Reserve, Carpano Antica, Black Cherry, Chocolate Bitters
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BOTTOM’S UP
Casamigos Blanco, Cointreau, Jalapefio, Strawberry, Lime - for 10 people - 250
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MIDNIGHT OIL
Vanderpump Vodka, Espresso, Kahlua, Aztec Chocolate Bitters, Chocolate Espresso Beans

PILLOW TALK
Vanilla Vodka, Godiva Chocolate Liqueur, Almond Liqueur, Cassia Bark Bitters /
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Truffled Potato Chips ¢

Manchego Stuffed Bacon Wrapped Dates / citrus micro greens 14
Goat Cheese Balls / Belgian endive salad, poppy seed vinaigrette 16
Mini Burgers* / grilled Beef sliders, sesame seed bun, pickled onion, jalapefio, Gruyére, yuzu miso aioli 14
Crispy Chicken Sliders / grilled mini pepper, baby arugula, pickle, potato bun, Calabrian chili lime aioli 15
Heirloom Crudités & Hummus Board / grilled naan bread, edamame and beet hummus 16
Truffle Potato Puffs / crispy potato croquettes with Parmesan, parsley and white truffle oil 14 Vanderpump

Rosé Cake for Two/ Rosé infused sponge cake, strawberry buttercream 19
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VANDERPUMP WINES BY THE GLASS BY THE BOTTLE
Rosé, Vanderpump, Cbétes de Provence $16 $60
Chardonnay, Vanderpump, Sonoma Coast $17 $65
Cabernet Sauvignon, Vanderpump, Sonoma County $18 $70

CHAMPAGNE/SPARKLING

Dom Pérignon, Epernay $75 $295
Ferrari, Rosé, Trento DOC, Trentino-Alto Adige $21 $80
Moet & Chandon, Imperial, Reims $29 $115
Prunotto, Moscato D’Asti, Asti $18 $70
Schramsberg, Blanc de Blancs, North Coast $28 $110
Lauren-Perrier, Cuvée LP, Tour Sur Marne 1.5 Liters $210
Perrier Jouét, Blason Rosé, Epernay $140
Perrier Jouét, Cuvée Belle Epoque, Epernay, 2008 1.5 Liters $1400
Pol Roger, Epernay $190
Taittinger, Prestige Rosé, Reims $175
Veuve Clicquot Ponsardin, Reims $180
Veuve Clicquot Ponsardin, Rosé, Reims $240
Veuve Clicquot Ponsardin, Rosé, Reims 1.5 Liters $4060
WHITE
Riesling, Rémerhof, Trittennheim, Kabinett, Mosel $17 $65
Pinot Grigio, Santa Margherita, Valdadige $18 $70
Sauvignon Blanc, Yealands, Marlborough $17 $65
Chardonnay, J. Moreau & Fils, Chablis $23 $90
Chardonnay, Patz & Hall, Sonoma $25 $95
Chardonnay, Cakebread, Napa Valley $115
Chardonnay, Far Niente, Napa Valley $125
Chardonnay, Joseph Drouhin, Meursault $140
Chardonnay Paul Hobbs, Ellen Lane Vineyard, Russian River Valley $196
ROSE
Vanderpump, Cétes de Provence (limited signed souvenir bottle)

A . $95
Vanderpump, Cétes de Provence 1.5 Liters $100
Vanderpump, Cotes de Provence 3 Liters $350
RED
Pinot Noir, Belle Glos, Clark & Telephone Vineyard $21 $80
Pinot Noir, Banshee, Sonoma County $10 $75
Merlot, Stags’ Leap Winery, Napa Valley $24 $95
Malbec, Alta Vista, Estate Grown, Mendoza $18 $70
Cabernet Sauvignon, Mount Veeder Winery, Napa Valley $27 $110
Pinot Noir, Joseph Phelps, Freestone Vineyard, Sonoma Coast $120
Merlot, Duckhorn, Napa Valley $125
Cabernet Sauvignon, Caymus, Napa Valley $102
Cabernet Sauvignon, Hundred Acre, Ark Vineyard, Napa Valley 2014 $1050
Cabernet Sauvignon Jordan, Alexander Valley $135
Cabernet Sauvignon, Orin Swift, Palermo, Napa Valley $110
Cabernet Sauvignon Blend Quintessa, Rutherford $315
Cabernet Sauvignon Blend Opus One, Napa Valley $640
Zinfandel Blend, Orin Swift, Eight Years in the Desert, California $110
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*Thoroughly cooking foods of animal origin or dairy reduces the risk of food borne illness. Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked. —





