
Cheese Board
Regionally Sourced Cheese Selection,  
Candied Pecans, Grilled Sourdough

18

Charcuterie Board
Artisanal Cured Meats, Pickled Vegetables,  

Grilled Sourdough
22

Chickpea Fries
Tomato Aigre-Doux

10

Heirloom Tomatoes
Burrata, Summer Fruits, Pine Nut Pesto

18

Tartine
Grilled Sourdough, Fromage Blanc, Ratatouille

14

Croque Monsieur Provençal
Rosemary Ham, Gruyère, Roasted Tomatoes

22

Crispy Fingerling Potatoes
Herbes De Provence, Aioli

12

SnacksSnacks

-nickel hotel-
 second floor courtyard — five two nine king street  
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WinesWines
- S P A R K L I N G - 

Prosecco  Prosecco, Sorgente ‘Brut’, Veneto, Italy   15 / 65

Champagne  Pierre Gerbais ‘Grains de Celles Extra Brut’, Aube, France   27 / 60 (375ml)

Prosecco Rosé  Don Luchi ‘Brut’, Veneto, Italy   19 / 75

- W H I T E S - 

Picpoul De Pinet  Domaine Font Mars, Languedoc, France   13 / 55

Vermentino  Piero Mancini, Sardegna, Italy   18 / 75

Sauvignon Blanc  Domaine Bailly-Reverdy ‘Sancerre’, Loire Valley, France   25 / 105

Chardonnay  Dominique Cornin ‘Bourgogne Blanc’, Mâcon, France   25 / 105

- R O S É -

Cinsault  Grenache, Syrah, Triennes, Provence, France   16 / 65

- R E D S -

Pinot Noir  Arterberry Maresh ‘Dundee Hills’, Willamette Valley, United States   25 / 105

Grenache & Syrah  Domaine Ferrand ‘Les Mistral’, Rhone, France   15 / 65 

Cabernet Sauvignon  Maxville Estate ‘Chiles Valley’, Napa Valley, United States   26 / 110

BeerBeer
Hellas Lager  Stiegl, 16 oz / 4.5%   12

Kölsch  Gaffel, 16 oz / 4.8%   12

Pilsner  Wiseacre ‘Tiny Bomb’, 16 oz / 4.5%   10

I.P.A.  Revelry ‘Lefty Loosey’, 12 oz / 7%   9

Belgium Blonde  D’Acouffe ‘La Chouffe’, 11 oz / 8%   12

Non-Alcoholic  Untitled Art ‘Citra Session’, 12 oz / 0.5%   9

CocktailsCocktails
- S P E C I A L T Y  C O C K T A I L S - 

Aperitivo Martini  Gin Or Vodka, Lillet Blanc, Aperol   18

Magnolia Spritz  Prosecco, Elderflower, Watermelon   19

King St. Kiss  Vodka, Pomegranate, Prosecco   19

Palmetto Paloma  Blanco Tequila, Grapefruit, Lavender   20

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

Old Fashioned  Bourbon, Rye, Citrus   18

Twentieth Century  Gin, Creme de Cacao, Lillet Blanc, Lemon   18

Caribeño  Blanco Rum, Coconut Water, Lime   20

El Diablo  Tequila Blanco, Cassis, Ginger Beer   20

- N I G H T  C A P S -

Espresso Martini  Vodka, Caffé Borghetti, Espresso   19

Mudslide  Vodka, Kahlua, Irish Cream, Chocolate   19

Amaretto Sour  Amaretto, Bourbon, Lemon, Egg White   18

- S P I R I T  F R E E -

Spritz  Ghia Aperitif, NA Gin, Grapefruit, Lime, Soda   15

Firing Squad  NA Mezcal, Grenadine, Lime, Fee Brothers Aromatic Bitters   15

Espresso Martini  Lyre’s Coffee Originale, Lyre’s White Cane Spirit, Espresso   18


