
baja chowder	 $16
sea bass | shrimp | potato  
carrot | celery

fire roasted squash salad 	 $18
pepitas | chili | coriander | labneh

dirty fries 	 $16
tater tots | chipotle | bacon  
chipotle aioli

house spiced fries 	 $15
enhance with chowder 	 $8

crab & artichoke dip 	 $18
tortilla | spinach | tortilla

wagyu dog 	 $21
bacon | cheddar | chipotle

double cheese burger	 $26 
onion jam | american cheese  
pickles 

margherita pizza 	 $26
san marzano tomato | mozzarella 
basil

mushroom pizza	 $26
roasted garlic | bloomsdale spinach 

charred brussel sprouts	 $14
pancetta | red onion | parmesan

candied yams 	 $14
Orange | pecan | whisky butter

candy cane cookies 	 $ 12
gingerbread men 	 $12
s’mores	 $20

The Classic 
Salted Caramel 
Candy Cane

hot chocolate bar	 $ 12 
candy cane bits  
marshmallows 
cinnamon sticks
chocolate sprinkles
whipped cream 

SAVOURY

SWEET



Red Hot Toddy	 $21
Red Breast Irish Whiskey, Honey & Lemon

All Through the Night 	 $23
Ablsolute Elyx Vodka, Kahlua 
Frangelico & Espresso

To Abuela’s House We Go	  $23
Avion Reposado Tequila, Licor 43 
Abuelita Mexican Hot Chocolate

The Reindeer that Carried 
the Monkey on His Back 	 $22
Monkey 47 Gin, Lime, Cranberry 
Ginger Syrup, Club Soda

Mrs. Claus’ Merry Mulled Wine 	 $20
Dry wine, Brandy, Fruit and Spices

The Rudolpho 	 $22
Clove Infused Volcan de Mi Tierra 
Reposado Tequila, Cinnamon, Grapefruit

A Maker of Bells of Holly	  $21
Makers Mark Bourbon, lemon
pomegranate

GDM Old Fashioned 	 $23
Knob Creek Bourbon, bitters, orange peel

NOMADICA WINE 	 $19
Canned wines sourced from vineyards with responsible 
farming practices. Vegan, low sulfur, and fermented 
dry.
RED BLEND  
ROSE
SPARKLING WHITE
SPARKLING ROSE

CHAMPAGNE 
MOëT & CHANDON
Imperial Brut Split 	 $25
MOëT & CHANDON
Imperial Rosé Split 	 $27
VEUVE CLICQUOT YELLOW NV 	 $135
DOM PERIGNON 2010	 $325

BEER
GDM IPA 	 $10
BALLAST POINT CALIFORNIA KOLSCH - 	 $9
MILLER HIGH LIFE 	 $8
GOLDEN ROAD MANGO CART 	 $10

COCKTAILS BEVERAGES


