I\ BAR

STEAK TARTARE

QUAIL EGG, PIQUILLO PEPPER,
CAPER VINAIGRETTE, CROSTINI

LAMB CHOP LOLLIPOPS

MOROCCAN SPICE RUB, COLESLAW, TZATZIKI SAUCE

HEMINGWAY SLIDERS
GRUYERE CHEESE, ROASTED GARLIC AIOLI,
CARAMELIZED ONION

LOBSTER MAC & CHEESE

CAJUN SEASONING, PARMESAN BREADCRUMBS

CEASAR SALAD

ROMAINE, HERB CROUTONS, SHAVED PARMESAN

TRUFFLE FRIES

TRUFFLE OIL, PARSLEY, PARMESAN CHEESE

WINES
CHANDON BRUT | CALIFORNIA
CHANDON BRUT ROSE | CALIFORNIA
MIONETTO PROSECCO | ITALY
RAEBURN CHARDONNAY | SONOMA COUNTY, CA
SAINT CLAIRE SAUVIGNON BLANC | NEW ZEALAND
DR. LOOSEN DRY RIESLING | GERMANY
ZENATO PINOT GRIGIO | ITALY
VIETTI MOSCATO D’ASTI | ITALY
WHISPERING ANGEL ROSE | PROVENCE, FRANCE
J VINEYARDS PINOT NOIR | CALIFORNIA
LAVA CAP CABERNET | EL DORADO COUNTY, CA
TAPESTRY RED BLEND | PASO ROBLES, CA
CASTELLO DI BOSSI CHIANTI CLASSICO | ITALY
ALLEGRINI PALAZZO DELLA TORRE | ITALY

DAILY CORAVIN WINE SELECTIONS BY THE GLASS UPON REQUEST



HEMINGWAY DAIQUIRI
PAPA’S PILAR BLONDE RUM | LUXARDO LIQUEUR
GRAPEFRUIT | LIME

ISLAND SPRITZ

ST-GERMAIN | MINT | LEMON | PROSECCO

LAVENDER CLOUD
HENDRICK’S GIN | LEMON | CRANBERRY
AROMATIC BITTERS | LAVENDER FOAM

RAMBLER RENEWAL

BOURBON | BLACKBERRY LIQUEUR | LEMON | BITTERS

PURPLE SUNSET
LYCHEE LIQUEUR | PINEAPPLE | LIME
EMPRESS GIN FLOAT

GUAVALAJARA
REPOSADO TEQUILA | ANCHO REYES | GUAVA
LIME | AGAVE

KEYS PASSION
VODKA | APEROL | PINEAPPLE | LIME
PASSION FRUIT | EGG WHITE

SMOKE SHOW
BLANCO TEQUILA | MEZCAL | BLOOD ORANGE
LIME | JALAPERO | TAJIN RIM

ERNEST’S NIGHTCAP
VANILLA VODKA | ESPRESSO | FRANGELICO
CHOCOLATE MOLE BITTERS



