
Costanera G&T  The Botanist Gin, Fever-Tree tonic, flower, lemon
peel, basil, berries, served with a spherical ice cube.     
                                                                                                                                                          

Colibri  Grey goose Vodka, cucumber juice, prickly pear, lime, soda
water, served on the rocks. 

Pasion Ardiente Mezcal, passion fruit, lime juice, agave, spicy rim,
served on the rocks. 

Manhattan Highway One  Rye whiskey, sweet & dry vermouth,
Angostura bitters, served up. 
                                                     

White Oaxacan Negroni  400 Conejos Mezcal, Bianco vermouth,
Luxardo Bianco, served with a king cube. 

Smoky Spark  Mezcal, lemon, blood orange syrup, splash of
cava, served up.

Mora Drop  Vodka, lemon, black berry, triple sec, sugar rim,
served up.

Sangria Roja  Red wine, Pisco, orange liqueur, orange & lemon
juice, served on the rocks.

Arena Blanca  Centenario Blanco tequila, Amaretto, coconut puree,
and lime juice, served on the rocks.
Caribbean  Rumba Don Q white Rum, Banana Liqueur, Passion Fruit,
Lime. served and the rocks.
Honey Moon Bay Chamomile infused Gin, Elderflower Liqueur,
Pineapple, Honey, Lime, & served on the rocks.

Cocktail of the week Bring your curiosity to your server.

Pisco Sour  A Peruvian Classic. Pisco Quebranta, fresh lime  and lemon
juice, simple syrup, egg whites and angostura Bitters. 
Optional  Flavors: Passion Fruit & Chicha Morada.

Pisco Sour Flight  A tasting of three Pisco sour flavors. $40      
                      *Traditional     *Passion Fruit     *Chicha Morada
Pisco Punch  Pisco Quebranta, Falernum, pinneaple, and lemon
juice.
Chicha Mule  Purple corn, pineapple, and apples infused Pisco, house
made ginger syrup, ginger beer, and lime juice.

Puros:
Barsol Quebranta
Machu Pisco Quebranta
Barsol Torontel 
Viejo Tonel Italia
La Diablada Moscatel

Acholados:
Barsol Acholado

Mosto Verdes:
Barsol Mosto Verde Italia
Viejo Tonel Mosto Verde

14
15
15
16
16

14

  

16
17

$17Pisqueria

$17House Cocktails

Cerveza
BOTTLE
Golden Lager, Cusqueña, Perú, 5% 
Dark Lager, Cusqueña, Perú, 5%
Pilsner, Pilsen Callao, Perú, 5.2% 
Belgian Ale, Delirium Tremens, Brouwerij Huyghe, Belgium. 5.2%
Dark Ale, Chimay blue, Brasserie de Chimay, 9%
Hefeweissbier, Weihenstephaner, Bayerische, 5.4%
Stout, Old Rasputin, North Coast, CA, 9%
Apple Cider, GF, Off Dry stem, Lafayette CA, 5.8%
NON Alcoholic, Erdinger, Germany , 0.5%       

DRAFT
Pilsner,  Bo, East Brother Brew Co, CA, 4.4%
Kolsch,  True Kolsch, Almanac Brew Co, CA, 5%
White Ale, Einstok Icelandic, Einstok Brew Co, Iceland, 5.2%
Dark Lager, Laguna Baja, North Coast Brew Co, CA, 5% 
Sour, Tropical Fruit, Hop Dogma Brew Co, HMB - CA, 6.5%
IPA, HenHouse, Santa Rosa, CA, 6.9%
Hazy IPA, Love Almanac Brew Co, CA, 6.1%
Tropical IPA, Animal, Fort Point Beer Co., CA, 7.5%
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Pisco is a  Peruvian national
spirit, can be made from the juice
of eight different types of
grapes, a single distillation, no
water added, and not aged in
barrels, makes Peruvian Pisco the
purest spirit in the world.

Pisco Puro:  made from one type of
grape.
Pisco Acholado: blend of two or
more grapes
Pisco Mosto Verde: made from a
variety of semi-fermented grape musts.

Pisco Flight A tasting of the three
different kind (1 oz each - Bartenders
choice)                                         $30

Pisco
Experience

Berry Chill  Strawberry, Black berry &
house made mint Syrup                           8              

Chicha Morada  Peruvian purple corn,
cinnamon, cloves, apple & lime juice.     8

Sodas                                                   7
Inka Kola - Coca Cola - Sprite  
Ginger beer, Tonic and Soda Water
(Fever Tree).  Diet coke                     5

Iced Tea, Republic of Tea, ask your
server for today's flavor                     7

Sparkling Saratoga Water (828 ml)    10   

Still Saratoga Water (828 ml)        10

Zero Proof 
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Cava Sumarroca, organic Brut, Spain 2020    

Cava Brut Rosé Seguras Viudas, NV, Spain

Rosé Garnacha Grey, Valle de Apalta, Chile 2022

Rosé  Pinot Noir, Dominio de Casalta, Spain 2021

Brut Schramsberg Blanc de Blancs, California, 2018    

Burbujas & Rosados

Sauvignon Blanc Dry Creek, California, 2020

Albariño Laxas, Spain 2022

Dry Riesling Trefethen, Napa, CA, 2021

Chardonnay Altamirano, Mendoza - Argentina, 2020

Chardonnay Bodyguard, Paso Robles, 2020

Pinot Gris Erath, Oregon, 2020

White Wine Coelheiros, Portugal, 2018

Dry Moscatel Sopla Levante, Spain, 2022

Chardonnay Jordan, Russian River, California, 2022

White Pinot Noir Willammette Valley Vineyards, Oregon, 2020

Viogner K Vintners "Art Den Hoed", Yakima Valley-Washington, 2020              

Chateauneuf du Pape Blanc Clos de L'oratoire, France, 2018
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Blancos

Pinot Noir Row 503, Willamette Valley Oregon, 2021

Tempranillo Lacuesta, Rioja - Spain, 2020

Malbec Altamirano, Mendoza - Argentina, 2018

Cabernet Sauvignon True Myth, Paso Robles - California, 2019

Merlot Textbook, Napa Valley, CA, 2020

Zinfandel Terra d'oro, Amador County - CA 2020 

Douro, Po de Poeira, Portugal, 2020

Tempranillo Vinas Bujanda, Rioja, Spain 2020

Pinot Noir Flowers, Sonoma Coast, 2021

Pinot Noir Paul O'Brien, Willamette Valley- Oregon, 2021

Red  Blend Pessimist, Paso Robles- California,2020

Red Blend  Caymus - Suisun, Suisun Valley- California, 2020

Petite Syrah Stags Leap, Napa Valley- California, 2019 (Half Bottle)

Garnacha Grey Single Block, valle de Colchagua, Chile, 2017

Cabernet Sauvignon Ziata "Mia Madre" Napa Valley - California, 2017

Cabernet Sauvignon Louis M. Martini, Napa Valley - California, 2019

Malbec Catalpa, Mendoza, Argentira, 2020 

Malbec Poligonos, Valle de Uco, Mendoza 2020

Carmenere La Robleria Vineyard "Obliqua" Colchagua Valley - Chile, 2019

Syrah Dumol, Russian River, CA - 2020

Bordeaux Blend Rutherford Ranch "Torcia" St Helena, 2019
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Tintos

$30  corkage fee per 750ml bottle & $60 per Magnun. 3 bottles maximum. 
Parties of six or more will be charged a 20% gratuity. 

Our wine selection had been produced in small batches, limited numbers available. 
Latest Vintage available.


