Film Noir Cocktails
All Cocktails $15

“One False Move”
Pyrat XO Rum, Taylors velvet falernum, lime juice
Hemmingway garnish

“Laura”
Citadelle Gin, pierre ferrand dry curacao, cocchi americano
lemon juice & absinthe bitters

“"Key Largo”
Greenhook american dry gin, giffard blackberry liquor
lemon & prosecco

“Rear Window”
James E Pepper bourbon, tempus fugit gran classico, peychaud’s &
orange zest

“Seven Year Itch”
Michter’s small batch bourbon, fresh lemon juice, thyme cordial, red
wine float & fresh thyme

“Dr. Strangelove”
Nuestra Soledad, aperol, st. germain, fresh lime & orange

“Notorious”
Tanteo jalapeno tequila, yellow chartreuse, fresh lime pineapple
juice, chili flakes

“How To Marry A Millionaire”
House made berry belvedere vodka, elderflower liquor & lychee

“0Odd Couple”
French lager beer, fresh lemonade, lemon wheel $9

Lounge Menu
(available after 2:30PM)

Whipped sheep milk ricotta 9
crudités, grilled garlic bread

Brandied chicken liver mousse 11
rye bread, homemade pickles

House smoked salmon 15
silver dollar blinis, horseradish cream

Charcuterie & Cheese Platter 29
toasted rye bread

Grilled Baby Lamb Chops 18
minted yogurt, Za'atar

Daily fish crudo MP
Chefs preparation

Golden calamari 13
coriander chutney, chili sauce

Neuske Bacon Wrapped Pineapple 9
spicy rosemary glaze

Beef sliders 13
blue cheese, pickled shallot

Homemade pigs in a blanket 12
horseradish mustard

L'escale bacon cheeseburger 18
raclette cheese, blue cheese or sharp cheddar

Kaluga caviar 155
buckwheat blinis, lemon créme fraiche




WINE BY THE GLASS

SPARKLING & CHAMPAGNE

Bouvet, Signature Brut, Fr
Lamarca, Prosecco, Ita
Perrier Jouet, Perrier Brut, Fr
AltaNeve, Rosé, Veneto, Italy
Veuve Clicquot Rosé, Fr

WHITE

Pinot Grigio, Maso Canali, Veneto, Italy

Sauvignon Blanc, Matanzas Creek, Sonoma Valley, Ca 2013

Sauvignon Blanc, Sancerre, Domaine De La Perriere, Loire Valley, Fr 2013
Chardonnay, Deux Montille Sceur Frere, Bourg., Fr 2011

Chardonnay, Hartford Court, Russian River, Ca 2013

Chardonnay, Steel, "Unoaked” Louis Jadot, Borgogne, Fr 2014
Chardonnay, Pouilly Fuisse, Domaine J.A Feret 2009

RostE

WHISPERING ANGEL, D'ESCLANS, PROVENCE, FR 2014
TERRE PROMISE, PROVENCE, FR 2014

CHATEAU SAINT-MARTIN, PROVENCE, FR 2015

RED

Pinot Noir,Domaine Laurent, Gevrey, Bourgogne, Fr 2011

Pinot Noir, Copain, ‘Tous Ensemble, Anderson Valley, CA

Syrah, Grenache, Domaine de La Janasse, Cotes du Rhone, France 2013
Bordeaux, Chateau Robin, Lussac-Saint Emilion,2012 France

Cabernet Sauvignon, Charles Krug Estate, Napa, Ca 2013

Malbec, Cab.Blend, Amancaya, Gran Reserva, Mendoza, Arg. 2012
Barolo, Terre Da Vino, Piedmont, Italy 2011

BOTTLED BEER

Amstel Light 6 Heineken Lager 7

Bass Pale Ale 7 Kronenburg 1664 7

Bud Light 6 Ommegang Wiite 8

Coors Light 6 Pilsner Urquell 7

Corona 6 Sierra Nevada Pale Ale 6

Goose Island IPA 7 Goose Island Matilda, Belgium Pale Ale (25 oz) 23
Stella Artois Lager 7 Two Roads Ol Factory Pilsner 7
Guinness Extra Stout 7 Crispin Cider Browns Lane English Dry 8
Guinness Pub Can 8 Two Roads Road 2 Ruin, Double IPA 7
Becks Non Alcoholic 6
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THE LOUNGE

AT

'escale

restaurant bar

Cocktails, light meals and full menu
can be enjoyed in the lounge.

Specialty drinks listed under “Film Noir Cocktails”
are custom creations.

Our Wine List and ‘Wines by the Glass’ bring you the best of
small production, hand crafted wines
from around the world, tasted and picked by a Certified
Sommelier.




