/A

F’EF’E’S
\/ ESUVIO
CARMEL-BY-THE-SEA
COCKTAILS 1 WINE BY THE GLASS
BEL CANTO Mt. Gay Barbados Rum, DPL Bitter Italiano, BUBBLES
Raspberry Shrub, Almond Orgeat, Passionfruit, Lime,
Overproof Rum Float ADAMI Brut Prosecco, Valdobbiadene HALF BOTTLE 35
MOET & CHANDON Brut Rosé¢, Champagne 25
DIRTY DOC 2.0 Doc's Vodka, House Olive-Pickle- VIETTI Moscato d’Asti HALF BOTTLE 25
Pepperoncini Brine, Rosemary Olive Oil, Blue Cheese Olives MOET & CHANDON Brut Champagne 22
BANFI ‘ROSA REGALE’ Sweet Sparkling Ros¢, Piemonte 76
THE DROP Pé¢pecello Limoncello, Citrus Vodka, Raspberry MASCHIO Brut Prosecco 74

Shrub, Lemon

WHITE + ROSE
LAVA CANDY Patrén Reposado Tequila, Strawberry Shrub,

Passionfruit Syrup, Chamoy, Lime, Fire Tincture, Tajin ROMBAUER Chardonnay, Carneros, Napa 22
PEPE Chardonnay, Atlas Peak, Napa 76
MANEATER Malfy Blood Orange Gin, DPL Ginger Liqueur, GUADO AL TASSO Vermentino, Bolgheti 76
Strawbertry Shrub, Lime, Basil, Prosecco PEPE Sauvignon Blanc, Atlas Peak, Napa 76
SANTA CRISTINA Pinot Grigio, Toscana 74
PEPERO SLING Pepero, Pineapple, Aromatic Bitters, Lime SILVESTRI Chardonnay 74

) PEPE Rosé, Atlas Peak, Napa 74
PEPERO SPRITZ P¢pero, Prosecco, Club Soda, Orange

RED
PEPECELLO SPRITZ Pepecello Limoncello, Prosecco, Fresh
Mint & Basil MARCHESE ANTINORI Chianti Classico Riserva 25
PEPE Cabernet Reserve, Atlas Peak, Napa 22
PURPLE HAZE Blanco Tequila, DPL Pear Liqueur, Prickly Pear, TASCANTE ‘GHIAIA NERA’ Etna Rosso 20
Butterfly Pea Flower, Ginger Bitters, Lime PEPE ‘VESUVIO’ Cab Blend, Atlas Peak, Napa 78
PEPE Pinot Noir, Atlas Peak, Napa 18
STARLIGHT CRUSH Doc's Vodka, DPL Hibiscus Liqueut, SILVESTRI Pinot Noit, Carmel Valley 76
Strawbetty Shrub, Lime, Soda PEPPOLI Chianti Classico 76
SMOKE SHOW Vida Mezcal, Almond Orgeat, Peach/Mango
Preserves, Lime, Basil, Smoked Sea Salt BIRRA
VESUVIO SOUR Angel's Envy Bourbon, Amaretto, Passionfruit ON DRAFT 9

Syrup, Benedictine, Lemon, Vesuvio Cabernet Float
ALVARADO STREET BREWERY Mai Tai IPA, Monterey CA
MENABREA BIRRERIA Bionda Lager, Piemonte Italia

DocC PEPE’S LAB IN BOTTIGLIA

Barrel Aged Cocktails by Christian Pépe ALLAGASH White Wheat Ale, Portland ME 8
ANDERSON VALLEY Boont Amber Ale, Mendocino CA 9

OLD FASHIONED Kentucky Straight Bourbon Whiskey, Cane MODELO Pilsner-Style Lager, Mexico 7

Sugar, Aromatic Bitters, Cherty Juice, Orange, Cherry Slice 78 COOR’S LIGHT Lager, Golden CO 7

ERDINGER N/A, Germany 7

OLD FASHIONED RESERVE Classic Rye Old Fashioned
Cocktail Aged One Year in Rum Batrels 20

LIKE A VIRGIN 77
MANHATTAN Straight Bourbon Whiskey, Italian vermouth,

Aromatic Bitters, Aged in American Port Barrels 78 PUTTIN’ ON THE SPRITZ House Strawberry Shrub, The Dew,

DPL Cherry Bark/Vanilla Bitters, Lime, Wild Rosemary
MANHATTAN RESERVE Classic Rye Manhattan Cocktail Aged

One Year in Tawny Port Casks 20 CHEW ON THIS Chamoy, Pineapple, Passion Fruit, Tajin,
Lime, Soda
NEGRONI London Dty Gin, Italian Vermouth,

Campari, Orange Slice 78 SHRUB-A-DUB-DUB Pepe Raspberry Shrub, DPL Lavender

Bitters, Lemon, Edible Flower, Soda

Campari, Orange Slice 78 Aranciata, Limonata, Blood Orange, Pomegranate-Orange 4
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