
TAPAS MENU

Charcuterie Board    $26
Selection of three (3) cured meats, three (3) artisanal cheeses,

seasonal fruits, whole grain mustard and fresh baked sourdough

Millionaire’s Baked Oyster    $18
East coast oyster baked with yuzu compound butter and breadcrumbs,

finished with crème fraiche and sturgeon caviar

Short Rib Arancini    $18
Creamy risotto fried into crispy balls

stuffed with rich short rib ragu

Peppercorn Shrimp    $18
Pan seared jumbo shrimp, bourbon peppercorn sauce,

and crispy pee wee potatoes

Lobster Puff-Pie (2pc)    $35
Puff pastry shell filled with lobster sautéed with

sherry wine herbs and creamy mascarpone

Shoyu Glazed Pork Belly    $14
Crispy shallots & barrel aged shoyu glaze, sesame and scallion

Potato & Wagyu    $22
3-cheese potato croquette topped with sliced

Australian Wagyu Ribeye and truffle aioli

Ricotta Ravioli    $14
Butter & chives, silky tomato sauce and parmesan cheese



WINE FLIGHTS

WHISKEY & TEQUILA FLIGHTS
(1oz of each)

CALIFORNIA    $25
Chandon Brut, California

Davis Bynum Chardonnay, Russian River Valley, 2021
Daou ‘Bodyguard’ Red Blend, Paso Robles, 2021

FRANCE    $30
Lucien Albrecht, Brut Rose, Cremant d’ Alsace

Clarendelle, Bordeaux Blanc, 2021
Les Cadrans de Lassègue, Saint-Émilion Grand Cru, 2019

ITALY    $28
De Paolo Prosecco, Veneto 

Zorzettig Sauvignon Blanc, Friuli, 2016
Via Castello Super Tuscan, Montecucco, 2016

TOUR OF JAPAN    $40
Suntory Toki

Nikka Days Blended Whiskey
Nikka Coffey Grain

SMOKE WAGON EXPRESS    $30
Smoke Wagon 

Smoke Wagon Small Batch 
Smoke Wagon Uncut Unfiltered 

THROUGH THE RED WOODS    $30
Redwood Empire Rye Whiskey Emerald Giant

Redwood Empire Bourbon Pipe Dream 90
Redwood Empire Blended American Whiskey Lost Monarch 90

AHERN’S PRIVATE FLIGHT    $45
Buffalo Trace

Eagle Rare 10yr 
Blanton’s Bourbon

ALIEN TEQUILA    $45
Alien Blanco

Alien Reposado 
Alien Extra Anejo




