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   Winter 

C O C K T A I L S    - 15 - 

Trifoliate 

vodka, mint, lemon, pink peppercorn, vanilla                               
spring garden chamomile

La Parcha 

gin, passionfruit, mint, lime, marigold, sparkling wine   
 
The Dirty 

vodka, smoked celery root, olive brine, blue cheese stuffed 
castlevetranos, black peppercorn oil	

Hibiscus Negroni 

mezcal, artichoke amaro, blood orange  
 
Almond 

cognac, manzanilla sherry, rhubarb amaro 
 
Oak  - 18 - 

woodford reserve, hearth smoked american white oak,   
demerara, angostura, orange, marasca cherry 
 

T O N I C S  A N D  Z E R O - P R O O F S 

 

The Carrot  

n/a gin, carrot extract, chipotle 
 
Hibiscus  

ginger tea, date, cardamom, demerara 

 
 



Barley

grain is planted 

in spring for a 

midsummer harvest

�Malt

maltsters spout and

kiln barley to create

sugars for brewing

G R A I N S

T O

G L A S S

��Yeast

spontaneous fermentation

exposes beer to the

surrounding open 

air to allow natural

wild yeast and bacteria 

to literally infect the 

beer and create flavor

Hops

after hops are harvested,

they are used fresh in

wet-hop beers or dried

for use all year



 
 
Beer & Cider 
Wiseacre, Tiny Bomb, American Pilsner  -7- 
 
Narrow Gauge, OJ Run, IPA  -8- 
 
Le Pere Jules, Cidre de Normandie 'Brut', 750mL  -28-

 
 
 

 
 
Non Alcoholic Beverages 

WINE 
 
Sparkling Rose of Pinot Noir, Leitz 'Eins-Zwei-Zero Rose', Rheingau,  
Germany, NV  -10- 250mL can

 
Riesling, Leitz 'Eins-Zwei-Zero', Rheingau,  
Germany, NV  -10/40- 
 
 
BEER 
 
Lager, 'Athletic Lite', Athletic Brewing  -7-

 

fig. / 1 

Barley 

( Hordeum vulgare L.) 



Wines by the glass 

SPARKLING

 
 
Glera, Canella, Valdobbiadene, Veneto, Italy -10/187mL-  
 
 
 
WHITE 
 
Sauvignon Blanc, Presqu'ile, Santa Barbara Country, 2022 -15/60- 
 
Vermentino, Clos Fornelli, Corsica, France, 2023 -12/48-  
 
Chardonnay, La Miraja 'Cuore di Luna', Piedmont, Italy, 2023 -15/60- 
 
Roussane, Truchard, Carneros, Napa Valley, 2022 -14/56-  
 
 

ROSE

Sangiovese/Prugnolo Gentile, La Spinetta 'Il Rose', Tuscany, Italy, 2023 -14/56-

 
 

 
RED 

Pinot Noir, Grosjean, Valle d'Aoste, Italy, 2023 -18/72- 
 
Malbec, El Hijo Prodigo 'Seleccion', Mendoza, Argentina, 2021 -12/48-  
 
Xinomavro, Alpha Estate 'Hedgehog Single Vineyard',  
Amyndeon, Greece, 2022 -16/64- 
 
Cabernet Sauvignon, Bedrock, Sonoma County, California, 2023 -24/96- 



Reserve Wines by the glass 

 
 
 
WHITE 
 
Chardonnay, Martin Woods 'Koosah', Eola-Amity Hills, Oregon, -29/116- 
 
 
 
 
 
 
 

 
 

 
 
RED 
 
Syrah, Martin Woods, The Rocks Disctrict, Milton-Freewater,  
Oregon, 2022 -26/104- 
 
Corvina/Corvione/Rodinella/Croatina, Marion,   
Amarone della Valpolicella, Italy, 2018 -35/140-

 

 
 

 

 



Volcanic Wine Feature 
 

Discover the enchanting allure of volcanic wines, crafted from 

grapes nurtured in rich, mineral-laden soils that impart a 

unique depth of flavor. Each sip reveals a complex tapestry 

of earthy notes and vibrant acidity, reflecting the ancient vol-

canic terroir that shapes the vineyards.

 

 
 

WHITE

Chardonnay, Martin Woods 'Koosah', Eola-Amity Hills, Oregon, -29/116-

This chardonnay showcases the distinct characteristics of its volcanic 
soil, with notable minerality and complexity. Flavor profile includes 
vibrant citrus, green apple, and stone fruit, balanced by crisp acidity and 
richness. Ideal for pairing with seafood and poultry or enjoying on its 
own.

 
 
 
 

RED

Cabernet Sauvignon/Malbec/Petit Syrah/Tempranillo, Obsidian 'Triple 
Junction', USA, 2022 -60- 
 
Beautifully showcases the west coast's volcanic terroir through a blend 
of grapes from Washington, Oregon, and California. Triple Junction 
offers a lively mix of red berries, cherries, earthy notes and spice. Pairs 
well with grilled meats and pastas.



 

Wines by the bottle 
 

SPARKLING 
 
Chardonnay/Merlot/Cabernet Sauvignon/Syrah, Tirriddis 'House Rose', 
Columbia Valley, Washinton, NV -52- 
 
Xinomavro/Assyrtiko, Domaine Oinea 'Lune Noire'  
Extra Brut, Greece, NV -84- 
 
Chardonnay, Domaine de Montbourgeau 'Brut Zero',  
Jura, France, NV -76- 
 
Chardonnay/Pinot Noir/Pinot Blanc, Ca'del Bosco 'Cuvee Prestige',  
Franciacorta, Italy -120- 
 

WHITE 
 
Albarino, Do Ferreiro 'Cepas Vellas', Rias Biaxas, Spain, 2023 -170- 
 
Pinot Blanc, Deovlet 'Encantada Vineyard', Santa Barbara,  
California, 2023 -80- 
 
Trebbiano/Verdicchio/Malvasia, Monastero Suore Cistercensi 
'Coenobium', Lazio, Italy, 2022 -120- 
 
Chenin Blanc, Francois Chidaine 'Les Choisilles', Loire Valley,  
France, 2022 -89- 
 
Chardonnay, Luli, Santa Lucia Highlands, California, 2023 -60- 
 
Chardonnay, Mac Forbes, Yarra Valley, Australia, 2022 -60- 
 
Chardonnay, Jean-Charles 'Saint-Romain', Burgundy, France, 2021 -96- 
 
Chardonnay, Domaine du Vieux Chateau '1er Cru Vaillon', Chablis, 
France, 2012 -155- 
 
Chardonnay/Savagin, Anne et Jean Francois Ganevat 'Champs Poids', 
Cotes du Jura, France, 2017 -120- 
 
Chardonnay, Domaine Lucien Boillot, 'Les Perrieres' 1er Cru, Puligny 
Montrachet, France, 2021 -340- 
 



Viognier/Vermentino/Chardonnay, Chateau Musar 'Jeune',  
Bekaa Valley, Lebanon, 2022 -60- 
 
Timorasso, Vietti 'Derthona', Piedmont, Italy, 2022 -87- 
 
Assyrtiko/Robola, Mercouri Estate 'Kallisto', Illia, Greece, 2023 -60- 
 
Riesling, Kruger Rumpf, Nahe, Germany, 2023 -52- 
 
Riesling, Accenti  'Fountaingrove District', Sonoma Coast,  
California, 2021 -57- 
 
 
ROSE/ORANGE 
 
Pinot Noir, Robert Sinskey, Los Carneros, California, 2023 -78- 
 
Tibouren, Clos Cibonne, Cote de Provence, France, 2019 -150- 
 
 
 
Grenache Blanc/Riesling/Semillon, Fallen Grape 'Mother', Santa Ynez, 
California, 2021 -52- 
 
Trebiano Spoletino, Paolo Bea 'Arboreaus' Umbria, Italy, 2015 -140- 
 
 

RED 
 
Schiava, Alois Lageder, Alto Adige, Italy, 2023 -60- 
 
Tibouren, Clos Cibonne 'Cuvee Speciale',  
Cote de Provence, France, 2023 -96- 
 
Trousseau, Michel Gahier, 'La Vigne de Mademoiselle',  
Arbois, Jura, France, 2023 -150- 
 
Pinot Noir, Grosjean, Vallee d'Aoste, Italy, 2023 -72- 
 
Pinot Noir, Sylvain Pataille, Burgundy, France, 2022 -82- 
 
Pinot Noir, Frederic Magnien, Burgundy, France, 2022 -90- 
 
Pinot Noir, Paul Lato 'Matinee', Santa Barbara, California, 2022 -100- 
 
Ruche, Bava 'Ruche di Castagnole Monferrato', Piedmont, Italy, 2023 -56- 
 
Grenacha, Bodegas Ponce 'La Xara', Manchuela, Spain, 2023 -52- 
 
Grenache/Carignan/Cinsault/Syrah, Mas Jullien Terrasses du Larzac  
'Carlan', Languedoc Roussillon, France, 2021 -100- 
 



Blaufrankisch, Prieler, Burgenland, Austria, 2020 -52- 
 
Barbera, Rizzi 'Barbera d'Alba', Piedmont, Italy, 2021 -60- 
 
Zinfandel, Storybook Mountain Vineyards, Mayacamas Range, Napa Valley, 
California, 2018 -105- 
 
Zinfandel, Once & Future 'Dickerson Vineyard' Napa Valley,  
California, 2022 -120- 
 
Cabernet Franc, I. Brand & Family 'Bayly Ranch',  
Central Coast, California, 2020 -100- 
 
Nebbiolo, Paolo Scavino, Barolo, Italy, 2020 -105- 
 
Nebbiolo, Alberto Marsetti 'Grumello Valtellina Superiore',  
Lombardia, Italy, 2018 -60-  
 
Nebbiolo, Rizzi 'Pajore', Barbaresco, Italy, 2020 -150-  
 
Syrah, Ramey 'Rodgers Creek Vineyard', Sonoma, California, 2018 -90- 
 
Grenache/Syrah/Cinsault/Mourvedre, Chateau Pegau 'Cuvee Maclura', 
Cotes-du-Rhone, France, 2022 -75- 
 
Sangiovese/Ciliegiolo, Monastero Suore Cistercensi 'Benedic',  
Lazio, Italy, 2023 -75- 
 
Sangiovese/Malvasia Nera/Cabernet Sauvignon, Montepeloso 'Eneo',  
Costa Toscana, Italy, 2020 -107- 
 
Merlot/Cabernet Sauvignon/Cabernet Franc/Petit Verdot, Chateau 
Potensac, Medoc, Bordeaux, France, 2020 -115- 
 
Cabernet Sauvignon/Merlot/Cabernet Franc/Petit Verdot, Chateau Les 
Ormes, Saint-Julien, Bordeaux, France, 2018 -150- 

 
 



After Dinner 
ALL P OURS 2 OZ 
 
D E S S E R T  W I N E S 
 
 
Muscat, Domaine de Durban, Beaumes-de-Venise, France, 2020  - 22 -

The Rare Wine Co. Madeira  - 12 -
Charleston Sercial
 
 
Niepoort Port   - 10 -
 
Ruby / Tawny 

A  L I Q U E U R
  
Atxa Pacharan de Orduna, sloe berries, fruity, aniseed - 10 -  

Nixta Licor de Elote, corn, sweet, buttery, warm spices - 10 - 
 
 
Punkhart Pear Williams, williams pears, crisp, floral - 11 -  
 
 
Yellow Chartreuse, brandy, honey, saffron, vibrant - 16 -  
 
 
Green Chartreus, mint, pine sap, citrus, herbaceous - 18 -  

A  D I G E S T I F  
 
Fred Jerbis Bitter, aromatic, bitter, herbaceous, citrus zest - 10 -
Italian-style amaro 

St. George Bruto Americano, floral, earthy, bold, crisp - 10 -
California-made amaro  
 
Tempus Fugit Fernet, intense,robust, minty, complex herbal - 12 - 
Italian-style amaro
 
Bartender's Choice - 10 -  
 
 



C O C K T A I L S

Espresso  Martini, rum, sump's true level, amaro averna, coffee liqueur, 
orange aromatics - 14  - 
 

C O F F E E 

True Level, Sump, Washed Process  - 5 -  

Decaf 'Pink Bourbon', Sump, Sugarcane Process -5- 
 
 
 
 
U P G R A D E  Y O U R  C O F F E E  ( 2  O Z  S I D E C A R ) 
 
Five Farms Irish Cream, single estate Irish dairy, sweet, velvety - 10 - 
 
 
Do Ferreiro Licor de Cafe, roasted, smooth, coffee, bold   - 15 -

Corralejo Anejo Tequilax, oak-aged, vanilla, caramel - 12 - 
 
 
 

 T E A  A N D  I N F U S I O N S  
 
Kukicha, Firepot Tea, made from the stems and shoots of green tea 
 
plants from Kyushu Island, Japan - 5 -

Iron Goddess of Mercy, Firepot Tea, traditionally roasted, organic  
 
oolong tea from Fujian, China - 5 -
 
 
Firepot Breakfast, Firepot Tea, organic english breakfast tea from  
 
Uva, Sri Lanka - 5 - 
 
 
 
 
U N C A F F E I N A T E D  T E A 
 
 
Cup of Love, Big Heart Tea Co., organic rose and tulsi basil  - 5 - 
 
Chamomile Mint, Big Heart Tea Co., organic chamomile, spearmint,  
 
and lemongrass - 5 - 

Hibiscus Elixir, Firepot Tea, organic blend of hibiscus, botanicals, and  
 
essential oils  - 5 -



VODKA

Grey Goose  - 12 -

GIN 

Hendricks - 12 -

AGAVE

La Gritona Reposado - 12 -

Tapatio Anejo - 12 -

Banhez 'Tobala' Mezcal - 21 -  

Rey Campero Jabali - 20 -  

 
 
RUM 

Plantation 5 Year - 11 -

Probitas - 12 -

WHISKEY

Angel's Envy - 15 - 

Willet Rye - 16 -

 
Suntory Whisky Toki  - 10 -

Macallan 12 Year - 20 -

Auchentoshan - 18 - 

S P I R I T S 



 

Love the wine list? 
 

Explore a similar selection of sustainably and responsibly  
produced wines selected with the same intention and care  

by visiting Winslow's Table.  
 

Inquire about special  ordering options. 

Reserve Vicia for Your Private Event 
Mediterra 

Inquire about our curated private event 
options of any kind at Vicia. 

 
 
 
 
 



C O R K A G E  P O L I C Y

$ 3 5  P E R  7 5 0 M L  B O T T L E

W i n e  c a n n o t  c u r r e n t l y  b e  o n  o u r  l i s t 

( r e g a r d l e s s  o f  v i n t a g e ) 

 F e e  i s  w a i v e d  f o r  e a c h  7 5 0 m l  b o t t l e  o f 

w i n e  p u r c h a s e d  f r o m  o u r  l i s t .  M a g n u m s 

a r e  t r e a t e d  a s  t w o  b o t t l e s  o f  w i n e .

Please note that 20% gratuity is applied to all transactions. We share  
gratuities equally amongst all our hourly team members and believe that 
everyone's contributions to your experience are equally important.  Your  

business is greatly appreciated. 


