
F R E E  S P I R I T E D
– 1 8 –

LUAU LUEY
seedlip spice 94 | honey | pineapple

house-made banana syrup
clarified lemon and lime | banana chips 

N/A LYCHEE MARTINI
seedlip grove | lychee | clarified lemon

N/A NEGRONI
seedlip grove | mionetto aperitivo

rosemary | orange peel

N/A BRAMBLE 
seedlip agave spirit | blackberry

mint | pineapple
clarified lemon and lime

S PA R K L I N G
N.V VILMART GRAND CELLIER Champagne-France     40
N.V TELMONT "RESERVE" BRUT Champagne-France    30
N.V VEUVE CLICQUOT ROSE Champagne-France     45
2019 MOILLARD "BRUT ROSÉ" CRÉMANT DE BOURGOGNE Burgundy-France 18
N.V CONTADI CASTALDI FRANCIACORTA BRUT Lombardy-Italy   18
N.V ACINUM PROSECCO EXTRA DRY Veneto-Italy      15
N.V CLETO CHIARLI LAMBRUSCO DEL FONDATORE Emilia Romagna-Italy 15
2021 SEGURA VIUDAS "HEREDAD" Penedes-Spain     22

B E E R
DOLOMITI BIRRA 8 
Rossa Bock 6.7%  
MENABREA             7
Ambrata 5.0%

DOLOMITI BIRRA 8
Pils  4.9%

MENABREA BIONDA 7
Lager 4.8%

BITBURGER         8
N/A  0.0%

NORTH COAST BREWING  10
Pacific Magic IPA 6.8%

C O C KTA I L S
– 2 2 –

BAD DECISIONS
thai basil and cucumber infused tequila

kaffir lime leaf infused lychee
lemon and lime | agave | thai chili

TEQUILA BRAMBLE
tequila | lemon | lime

pineapple | elderflower
blackberry | mint

POOLSIDE AFFAIR
malfy blood orange gin | tonic 

lavender | rosemary | cucumber
dehydrated blood orange

WE GOLDEN
bourbon | lemon | honey

hazelnut | chocolate bitters
foaming bitters | cinnamon

SOMM'S SPECIAL
dark rum | mezcal | lime | bitters

house-made cinnamon/rosemary infusion

FEATURED COCKTAIL 
a revolving showcase of unique, 

personally-crafted cocktails 
– Ask your server –

VELVET REVOLVER 
cognac | faretti biscotti | cointreau

angostura and orange bitters

RASPBERRY FIELDS
Gin | Lemon | Raspberry | Rose Water

SMOKE AND OAK
rye | bourbon | cherry heering
amaro | cherry wood smoke

VIKA COLINAS  
vodka | strawberry

cucumber | basil | clarified lemon
topped with prosecco
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with our Head Sommelier and Beverage 
Director, Andrei Garcia Starshaya. 

Explore new regions, varietals, and 
winemaking styles.

SUNDAYS AT 4 PM
RESERVE 
YOUR SPOT
ON OPENTABLE

SUNDAY OCTOBER 19TH
TASTE THE DEPTH OF CAMPANIA THROUGH THE 
HISTORIC MASTROBERARDINO ESTATE

Join Sommelier Andrei Garcia Starshaya for an evening of 
Italian excellence, featuring the heritage wines of 
Mastroberardino and the renowned Brunello of Casanova 
di Neri, paired with a menu by Executive Chef Edward Brik.

RESERVE YOUR SPOT NOW AT 
OPENTABLE.COM/R/WEVINO-WESTLAKE-VILLAGE


