
P I Z Z A
 
MARGHERITA (V) Tomato, Basil, Mozzarella� 16

SOPRESSATA Tomato, Mozzarella � 18

ADD MUSHROOMS   3	 ADD GROUND SAUSAGE   3	 ADD PROSCIUTTO   3 

C O C K T A I L S

BLOOD ORANGE & EUCALYPTUS MULE

Grainger’s Organic Vodka, Blood Orange, Ginger, Lime, Eucalyptus Bitters� 17

UNTITLED 

Tepozan Anejo Tequila, Madre Mezcal, Smoked Red Pepper, lime, chilli Tincture� 18

B Y  T H E  G L A S S

sparkling
CREMANT DE LOIRE, DOMAINE PAUL BUISSE Loire Valley, FR NV� 14

white 
CHENIN BLANC, DOMAINE DE LA NOBLAIE Loire Valley, FR 2018� 17

CARRICANTE, PLANETA ETNA BIANCO, Sicily Italy 2017� 17

SAUVIGNON BLANC, LES ROI DES PIERRER SILEX, Sancerre France 2018� 22

CHARDONNAY, NEYERS VINEYARD, Carneros District, CA 2018� 20

CHARDONNAY CHABLIS, JOSEPH DROUHIN-VAUIDON, Burgundy, FR 2019� 22

rose
GRENACHE, RUMOR Provence, FR 2019� 22

red
SYRAH, JEAN LUC COLOMBO, Cote du Rhone, FR 2017� 16

PINOT NOIR, CALERA Central Coast CA, USA  2018� 18

PINOT NOIR, DOMAINE MONGEARD-MUGNERET Burgundy France 2018� 24 

NEBBIOLO, GIACOMO BORGOGNO E FIGLI LANGHE, Piedmont, IT 2019� 22

JONES ALLEY BAR

EXECUTIVE CHEF RICHARD FARNABEV = VEGETARIAN 	 VE = VEGAN

PLEASE NOTE A 5% COVID-19 RECOVERY CHARGE WILL BE ADDED TO ALL CHECKS


