
THE CHRISTINE  
Sip Smith gin, jalapeño olives, 

edible gold flakes  19

PENICILLIN #3  
blanco tequila, lemon juice, 

honey, ginger, mezcal float  18

PRESENT MOMENT 
PEAR LYCHEE   

 vodka, st. germain, pear juice, 
lychee puree, 

topped with prosecco  19

LEO’S NICE & EASY NEGRONI  
gin, sweet vermouth and Campari 16

A DATE WITH PANCETTA OLD FASHIONED
bourbon, cocoa bitters, date syrup, orange peel,
crispy pancetta & date garnish 18

VIEUX CARRE
rye whiskey, cognac, sweet vermouth, benedectine
liqueur, angostura bitters, lemon twist, cherry 19

FIGRONI
gin, sweet vermouth, Campari, fig puree, cinnamon
simple syrup, lemon juice 17

CIDER FRENCH CONNECTION
cognac, disaronno, apple cider, fresh apple slices 17

S i g n a t u r e  C o c k t a i l s

F I R E S I D E

Where flavor takes it’s time MARTINI COLLECTION
SLOWLY LEMON DROP
peaflower infused gin, housemade lavender and
blueberry syrup, elderflower, lemon juice 16

PEAR VESPER MARTINI
pear infused vodka, gin, lillet blanc, lemon twist 18

PASSION NO.5 
vanilla vodka, passionfruit liqueur, passionfruit puree,  
vanilla syrup, fresh lime, prosecco sidecar 18

BONFIRE ESPRESSO MARTINI 
vodka, espresso, Borgata classic chocolate liqueur,
marshmallow torched tableside 17

DIRTY CHAI ESPRESSO MARTINI 
vodka, chai, espresso, cream 17

CHERRY ON TOP 
gin, fresh lime juice, amarena cherry syrup 17

PEACHY KEEN 
peach nectar, housemade lemon simple syrup,
citrus soda 11

TEA-TIME
housemade lemon-ginger-honey juice,
unsweetened iced tea, simple syrup, club soda 11

LAVENDER EXHALE
blueberries, lavender, lemonade, soda water 11

CUCUMBER MINT LIME SOUR 
mint, cucumber, egg white, lime juice 11

P U R E  I N T E N T I O N S
Al l  f lavor .  No Spir i ts .

CITRUS & SMOKE
anejo tequila, piloncillo syrup, chocolate bitters,
orange peel, tableside smoke 20

POMEGRANATE MOJITO 
rum, mint, lime, club soda, pomegranate juice 17

DRAGONFRUIT MARGARITA 
blanco tequila, lime juice, dragonfruit simple syrup,
chamoy/tajin rim 16

YUZU MEZCAL SOUR
mezcal, aperol, orange bitters, yuzu puree. egg whites 17.5

BLOOD ORANGE COCONUT MARGARITA 
lime agave, blood orange. coconut cream, tequila
reposado, toasted coconut rim 16

SALT + SOL

POBLANO PALOMA
blanco tequila, ancho reyes verde poblano liqueur,
grapefruit juice, lime juice, grapefruit soda 17

WHISPERING EMBER’S OLD FASHIONED
Bulleit Rye, simple syrup, cherry bitters, angostura
bitters, luxardo cherry, smoked tableside 19

KENTUCKY WINTER MULE  
house-infused cranberry-orange-cinnamon whiskey,
lime juice, ginger beer and orange bitters 16

SARTI SPRITZ
sarti, Prosecco, club soda, lime wheel, edible glitter 16

AMARO                   APEROL   
CAMPARI                FERNET BRANCA  
JAGERMEISTER       LIMONCELLO 

ONE MORE?   11

INDIGO SPRITZ
blowfish indigo tequila, fresh lime juice, triple sec, 
agave syrup 17

SOCIAL HOUR 
 FRI-WED 4-6PM ~ ALL DAY SUNDAY

LATE NIGHT FRI & SAT 9-11PM



WINE

PROSECCO BRUT, Mionetto, Advantgarde Collection
PROSECCO ROSE, Ruffino, Lumina
BRUT CAVA, Segura Viudas Organic
CHAPMAGNE, Chateau de Bligny, Grand Reserve

Bubbles

Whites

Reds
TEMPRANILLO, Valdubon Ribera Del Duero Reserva 2018
SUPER TUSCAN, Il Bruciato, Antinori, Guado Al Tasso, Bolgheri
BORDEAUX, Villa Pereire, Rouge L’Eclat
CABERNET SAUVIGNON, Banshee, Sonoma
PINOT NOIR,  Heritage, Browne Family, Willamette Valley
CABERNET SAUVIGNON, Charles Krug Napa Valley
BORDEAUX, Chateau Les Trois Croix, Fronsac
BAROLO BELALTO, Candoni de Zan, Piemonte
RED BLEND, Chateau De Villemajou, Gerard Bertran, Languedoc

BEER
Draft 
ask your server for our
latest selection 9

Bottles 

Corona 
Corona Light
Modelo Negra
Heineken
Coors Light
Firestone 805
Peroni 
Guinness
Pacifico 
8.75

17/43

16/41
95

14/42

17/62

13/44
20/59
17/48
22/79

21/73
13/42
18/48

19/66
84
92

PINOT GRIGIO, Barone Fini, Valdadige
ALBARINO, Terras Gauda Abadia, Rias Baixas
CHARDONNAY, Chalk Hill, Russian River Valley
SAUVIGNON BLANC, Drylands, Marlborough
SANCERRE, Barton & Guestieri, Les Caillottes 2024
VERMENTINO, Antinori Guado al Tasso Bolgheri
MOSCATO, Candoni de Zan 

17/45

95

18/49

GL/BTL

Non-Alcoholic
Heineken 0.0  12

18/48

13/44

Casamigos Anejo 30 / Mezcal 23 / Blanco 20

Don Julio Reposado  23 / Blanco  20 / Anejo 26

Don Julio 1942 44 / Don Julio 70 / Cristalino  29

Tequila

Clase Azul Reposado 40

Patron Tequila Silver 20

El Silencio Mezcal Espadin  16

Del Maguey Mezcal Vida  17

Jose Cuervo Extra Anejo  28

Casamigos Jalapeno 16 / Reposado 23

Lalo Blanco 21
Espolon Blanco 14
Herradura Blanco 16 / Reposado  20

Teremana Blanco 14 / Reposado 16
Tres Generaciones Anejo 22

Milagro Silver 15

Absolut  13 / Citron  13 / Mandarin  13

Grey Goose  17
Ketel One  13

Belvedere  19

Tito’s  13

Vodka

Captain Morgan  12

Flora de Cana 7yr  18 Bacardi Superior White  12

Rum
Malibu  11
Rumchata  11Sailor Jerry  18

Sipsmith  16Beefeater  11

Tanqueray  16 

Gin

LIQUOR

Bombay Sapphire 16
Empress1908  18

Hendrick’s 18Aviation 16

Tanqueray10 18

Jim Beam  11

Makers Mark  16
Knob Creek Rye 7yr  19

Basil Hayden  22

Jameson  15

Whiskey/Bourbon

Bulleit 14 - Bulleit Rye  19

Crown Royal 13 / Crown Royal Apple 13

Johnny Walker Black  19 / Red  14 / Blue   36

Dewars White Label  15

Macallan18  65

Woodford Reserve  17

Jack Daniel’s  11

Yamakazi  29

Hibiki  28

Nikka  23

Blantons  34 

Whistle Pig 28 

Wellers12yr  22

Angels Envy 18

Glen Livet12yr  24

Aberfeldy 12yr  17

Courvoisier V.S. 18
Hennessey V.S. 17
Martel VSOP  18

Remy Martin VSOP  22

Cognac

"Sip slow, laugh often — 
the best drinks are the ones
 you don’t have to chase."

Blowfish Indigo 19 / Blanco 20 / Reposado 22

@slowlysandiego
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