
BLUE LYCHEE CLOUD  $21
Hendricks, Lychee, Sake,
Blue spirulina

GREYSTONE-TINI  $18
Pomegranate, Vodka,
Elderflower, Prosecco

ESPRESSOTINI  $18
Vanilla Vodka, Mozart's
White Chocolate, Kahlua

WAGYU WASHED
MANHATTAN  $22
Wagyu Washed Whiskey,
Yamazaki Single Malt,
Vermouth, dehdrayetd Wagyyu

$20

$19

THE PERFECT DIRTY 
MARTINI   
Kettel One Vodka, Stuffed 
Blue Cheese Olives

SAN DIEGO VICE 
rum, clarified strawberries, 
cocount, fresh pressed lime,  

GOLD FASHION:
Makers Mark, Demorara,
Gold Walnut Bitters, 24k Gold

WATERMELON
MARGARITA:
Tequila, Watermelon, Triple Sec,
Agave, Lime

OAXACAN PASSION:
Mezcal, Tequila, Passionfruit,
Firewater, Tajin

DRAGON FRUIT HIGHBALL
Dragonfruit Infused Gin,
Club Soda

SKIP TO THE STONE          $32
Glenfiddich 12 Year, Balvenie
14 Year, Monkey Shoulder

RYE FLIGHT   $26
Whistle Pig Small batch,
Basil Hayden Dark Rye,
Angels Envy Finished Rye

JAPANESE FLIGHT $31
Suntory Toki, Shibui 10-year,
Yamazaki Single Malt

ESPRESSOTINI FLIGHT       $26
Vanilla Vodka, Coconut Rum,
Reposado Tequila 

SHOOTING
STARS $8 

STRAIGHT SHOOTER
Rye, Montenegro

MIDORI MIRAGE
Midori, Triple Sec, Lemon

THE MARTINI BAR

TAKE A FLIGHT

ON ROCKS $19 

Cocktail Menu

DRAFT BEER
STELLA ARTOIS $12
5.2% Abv Belgium European Pale Lager

MODELO MEXICAN
LAGER  $12
4.4% Abv Crisp With Subtle Hop

STONE DELICIOUS IPA        $12
(San Diego, Ca) 7.7% Abv Citrus Hop
Finish Herbal Notes, Passion Fruit

CHRONIC ALE PIZZA
PORT  $12
(San Diego, Ca) 4.9% Abv Brewed
With Hemp Seed

CORONADO ORANGE
AVE WIT   $13
(San Diego, Ca) 7.5% Abv

STONE PALE ALE  $12
San Diego, Ca) 6% Abv Malt,
Citrus, Pine, Grapefruit

SOCIETE IMPERIAL
STOUT  $14
Roasted Coffee, Malt,
Baked Bread
9.6% Abv San Diego, Ca

THORN HAZY IPA  $12
New England-style Hazy Ipa
7% San Diego, Ca

Duvel: Belgian Strong Blond | est 1871 | Belgium $14.50
Trappistes Rochefort | Belgian Ale | est 1230 | Belgium $15.50

ZERO PROOF COCKTAILS
AND WINE

MAI TIA $15
zero proof rum, pineapple, orgeat,
orange

STRAWBERRY GIMLET     $14
zero proof gin, clarified strawberries,
lime press

LYRES CLASSICO $16
lime,  fresh peach, Granny Smith
apple skin

ARIEL CHARDONNAY       $16
Tropical fruit, subtle oak from
barrel aging

ARIEL CABERNET $16
Black currants, cherry, blueberries
and chocolate 

 

  

Trumer Pils | Salzburg Austria | est 1610 | $14

prime steakhouse & seafood



$ Year
plu

Semi sparkling | light body touch of sweetness

bouquet of red fruits | wild strawberry |
raspberry | cherry | rose | a slight hint of pepper

fresh | touch of sweetness red forest fruit

Moët et Chandon | Brut | Split | France

Veuve Du Vernay | Brut Rosé | France

Moët et Chandon | Rose | Split | France

Dr. Loosen | Riesling | Alscae Germany

Ripe stone fruit | fresh acid

Single Vineyard | Tropical | Passionfruit |
Dark Herbs

Citrus fruit | lemon and bitter orange

Juicy pear | Stone Fruit | Apple Citrus |

Honey Crisp Apple | Watermelon | Raspberry
| Peach

Lush Wild Blueberry | Raspberry |
Undertone of Roasted Hazelnut

Dry | medium body | sour cherry | herbal | earthy

Currants | Strawberry Fruit Tree |
Black Pepper | Raspberry

Cherries | blackberries and plums | warm |
rounded and well-structured
Chocolate covered blackberries | Graham
Cracker | Caramel

Medium body | red-blue fruit spicy
smooth silky tannins

Plums | Darker fruits | Chocolate | Cherry

Flora | Pinot Grigio | Italy

13th Degrees | Sauvignon Blanc | New Zealand

 Trefethen | Chardonnay | Napa valley

Ca’ Momi | Chardonnay | Napa Valley

H3 | Rosé | Horse Heaven Hills

Sea Sun by Camus | Pinot Noir | Fairfield | California

Firesteed | Pinot Noir | Willamette Valley I Oregon

Remole | Super Tuscan | Tuscany | Italy

Liama | Malbec | Argentina

Girasole | Cabernet Sauvignon | Central Co

Daou Reserve | Cabernet Sauvignon | Adelaide Hills |
Paso Robles

Turnbull | Cabernet Sauvignon | Napa Valley

Black Currants | Mediterranean herb | Plum |
Peppercorn

True Companion | Malbec | St. Helena | Napa Valley

24

16 

27 

19 

NV
5004

NV

NV

NV

16  2019

16  2019

18  2020

19  2021

  16

  

2020

  

2016

26 2020

2021

16  2021
6319

16  2021
6718

 25  2021
5224

16  2020

5018

5209

6319

5224

15 2020
5212

  

W  H  I  T E  S

S  P  A  R  K  L  I  N  G

5

25 2021
5821

821

5729

6374

6737

5517

6509

5349

5030

16

crisp | clean green apple | pot 12mm | sagra

dry | fruity-floral |
citrus smooth fine bubbles
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R E D S

3.75% surcharge will be added o all the guest checks to cover increasing costs & support recent min wage & benefits for our dedicated
team. All vintage subject to change

Chandon | Brut | Split | California

prime steakhouse & seafood




