
American 
Alchemy

A modern rebirth of American cocktail culture, American Alchemy  
celebrates centuries of craft, flavor, and inventive spirit. It honors the  

timeless classics that shaped our cocktail heritage, while transforming them 
through today’s lens of precision, technique, and refined presentation.  
Each era - and the cocktails that define it - invites guests on a journey 

through past and present, blending history and innovation into every sip.

C O M M U N A L  &  S O C I A L
Batched and bottled cocktails began as a way to preserve the 

elegance of a perfectly balanced drink at its peak. Crafted in advance, 
they ensured every pour carried the same quiet sophistication as 
the first. Over time, the bottle became a symbol of refinement - an 
invitation to gather, pour generously or savor personally over time,  
or share a beautifully made cocktail with the people who matter.

INDIE SPIRIT MILK PUNCH (bottled cocktail for two) | 36
sazerac rye, amaro montenegro, reàl mango,  

chamomile tea, lemon, milk-clarified

P R E - P R O H I B I T I O N
CONGRESSIONAL MARTINI | 21

aspen vodka, vya dry vermouth, house olive brine,
house accoutrements

BLUE RIDGE FLIP* | 22
barr hill gin, harveys bristol cream sherry,

st. elizabeth allspice dram, vermont maple syrup,
fee brothers whiskey barrel-aged bitters, whole egg

LADY LIBERTY DAIQUIRI | 20
mount gay silver eclipse rum, lemongrass tincture,

hand-squeezed lime, sirop de canne 

P R O H I B I T I O N
BOOTLEGGER’S BOULEVARDIER | 22

woodford reserve bourbon, leopold bros. aperitivo,
vya sweet vermouth, giffard banane du brésil

250TH COBBLER | 21
lustau amontillado sherry, lo-fi gentian amaro,

reàl strawberry, lemon, mint 

BEE’S KNEES | 20
gray whale gin, grapefruit, lemon, honey, fee brothers fee foam

M O D E R N
GREENHOUSE HIGHBALL | 20

st. elder elderflower liqueur,salted cucumber shrub, mint tea

MILLENNIUM GIMLET | 22
aviation gin, luxardo del santo, yellow pepper & cilantro shrub,

lime, aromatic cloud

EL CAMINO REAL   | 23
don julio reposado tequila, combier fruits rouges,
liber & co blackberry, bittercube orange bitters,

el guapo chicory pecan bitters foam

M I D - C E N T U RY
CONTINENTAL MARGARITA | 22

lalo blanco tequila, dos hombres mezcal,
combier l’original, reàl guava, lime

ROUTE 66 COLLINS | 21
st. george citrus vodka, cointreau, filthy black cherry,

lime, q mixers tropical ginger beer

ATOMIC AGE | 21
tito’s handmade vodka, mr black cold brew coffee liqueur,

liber & co demerara syrup



WARNING: WARNING: Certain foods and beverages sold or served here can 
expose you to chemicals including acrylamide in many fried or baked 
foods, and mercury in fish, which are known to the State of California 

to cause cancer and birth defects or other reproductive harm.  
For more information go to www.P65warnings.Ca.Gov/restaurant.

Bites
S H A R E A B L E S
MEZZE PLATTER   � 19

seasonal hummus, romesco dip, farmer’s market veggies,  
garlic & herb crostini

POTATOES BRAVAS   � 16
crispy marble potatoes, bravas aioli, garlic aioli

SPICY GARLIC SHRIMP  � 19
garlic, white wine, olive oil, chili flakes, grilled baguette

CHIPS & SALSA  � 16
guacamole, fire-roasted salsa, cotija

AHI TUNA TOSTADA*� 23
ahi tuna, blue corn shell, avocado, cilantro, mango, jalapeño

CHARCUTERIE BOARD  �   32
assorted spanish cheeses and meats, whole grain mustard,  
fig jam, candied walnuts, toasted crostinis

WINGS + DRUMS � (8) 20 | (12) 28 | (18) 42
buffalo, honey bbq or dry lemon pepper

CRISPY TEMPURA CAULIFLOWER� 19
herb ranch

FLATBREAD�   18
mahón, manchego, piparras, romesco sauce

GIANT HOT PRETZEL�   20
whole grain mustard, nacho cheese sauce, blackberry dijon

SPANISH MEATBALLS �  20
paprika & pepper tomato sauce, preserved lemons,  
grilled baguette

DEVILED EGGS� 13
chorizo

NACHOS  �  19
black beans, three-cheese blend, pico de gallo,  
pickled onions, cilantro, sour cream, guacamole, jalapeños
add chicken  6  |  shrimp  9  |  steak*  12

SPANISH EMPANADAS� 19
ground chicken, manchego cheese, fava bean & 
corn succotash, cilantro salsa verde

 Late Night also available after 10pm

CHEF DE CUISINE
GIOVANNI SIERRA



Wines
6OZ | 9OZ | BOTTLE

SPARKLING
lunetta prosecco, 187ml | 15
treveri cellars blanc de blancs | 15 | 21 | 59
domaine chandon sparkling brut & rosé, 187ml/750ml | 19 | 72
veuve clicquot brut champagne, 750ml | 139

WHITE & ROSÉ
barone fini pinot grigio | 15 | 22 | 58
dashwood sauvignon blanc | 15 | 22 | 58
groth sauvignon blanc | 25 | 36 | 96
mohua sauvignon blanc | 15 | 21 | 60
austin hope chardonnay | 18 | 26 | 72
rombauer chardonnay | 26 | 38 | 100
joseph mellot la chatellenie  
sauvignon blanc sancerre | 42 | 63 | 162
rose gold rosé | 17 | 24 | 66
squealing pig rosé | 28 | 39 | 108

RED
greenwing pinot noir | 15 | 22 | 58
routestock pinot noir | 18 | 26 | 70
flowers pinot noir | 28 | 38 | 108
orin swift advice from john merlot | 28 | 39 | 108
alexander valley vineyards red blend | 19 | 27 | 72
farina valpolicella ripasso  
classico superiore red blend | 25 | 36 | 96
beringer knights valley cabernet sauvignon | 16 | 24 | 64
oberon cabernet sauvignon | 27 | 38 | 104
unshackled cabernet sauvignon | 23 | 33 | 89
old soul zinfandel | 14 | 21 | 56

Fermented
DRAFT 16oz 10 | 22oz 14
please ask about our draft selections

DOMESTIC
bud light | 9
michelob ultra | 9
miller lite | 9

CRAFT
samuel adams | 10
blue moon | 10

IMPORTED
corona extra | 9
modelo especial | 9
dos equis | 9
heineken | 9

SELTZER
high noon vodka seltzer | 9
topo chico hard seltzer | 9

CIDER
bivouac ciderworks pineapple pear hard cider | 10
bivouac ciderworks mixed berry cider | 10



New American 
Alchemy

American Alchemy, continuing to evolve, presenting a curated  
collection of high-quality spirit-free wines, beers and cocktails -  

artfully crafted for those who seek depth, character, and the full 
flavor and feel of experience, all without compromise.

S P I R I T- F R E E  C O C K TA I L S
EASY BREEZY | 14
aplós arise, grapefruit, lime, monin lavender, q mixers club soda

SALT OF THE EARTH | 13
aplós ease, salted cucumber shrub, chamomile tea, lemon

REPEAL THE SOUR | 14
lyre’s dark cane spirit, cinnamon brown sugar, lemon,  
apple cider vinegar, fee brothers fee foam

NEW FRONTIER REFRESHER | 14
lyre’s dry london spirit, evolution fresh tropical passion,
lemon, q mixers tropical ginger beer

DRY STATE PALOMA | 15
almave blanco blue agave spirit, giffard grapefruit n/a,
lime, filthy spicy agave nectar, q mixers club soda

CONSTITUTIONAL COOLER | 13
aplós arise, blueberry & thyme shrub, q mixers club soda

Alcohol-Free 
Wines

6OZ | 9OZ | BOTTLE

SPARKLING
töst sparkling | 12 | 18 | 46

WHITE & ROSÉ
steinbock riesling zero | 14 | 21 | 54
fre sauvignon blanc | 12 | 18 | 48
luminara chardonnay | 14 | 21 | 54
serena 0.0 rosé | 13 | 19 | 52

RED
j. lohr ariel cabernet sauvignon | 12 | 18 | 48
missing thorn bordeaux | 26 | 38 | 102

Fermented
NON-ALCOHOLIC BEER
heineken 0.0 | 9
michelob ultra zero | 9
athletic brewing run wild ipa | 9
guinness 0 | 9

Thank you for being our guest. Your safety is our priority. If you do not have a 
designated driver, please allow us to make arrangements for you.

WARNING: WARNING: Drinking distilled spirits, beer, coolers, wine and  
other alcoholic beverages may increase cancer risk, and during 
pregnancy, can cause birth defects. For more information go to  

www.P65warnings.Ca.Gov/alcohol.



Spirits
T E Q U I L A
Hornitos Silver � 14
Milagro Silver � 16
Milagro Añejo� 19
Herradura Reposado � 19
Herradura Silver � 20
CaliFino Blanco � 17
CaliFino Reposado � 19
CaliFino Añejo� 21
CaliFino Extra Añejo� 26
Don Julio Blanco� 17
Don Julio Reposado� 19
Don Julio Añejo� 20
Don Julio 1942 Extra Añejo� 48
Casamigos Blanco � 19
Casamigos Reposado � 20
Casamigos Añejo� 21
Dobel Diamante� 22
Patrón Silver � 17
Patrón Añejo� 19
Lalo Blanco� 20

Bebemos Joven � 35
Clase Azul Plata � 42
Clase Azul Reposado � 44
Del Maguey Vida Mezcal � 16
Del Maguey Crema de Mezcal � 16
Dos Hombres Espadín Joven Mezcal� 22

BOURBON & WHISKEY
Bulleit � 19
Bulleit Rye � 19
Jim Beam � 14
Jack Daniel’s� 15
Jameson � 15
Crown Royal � 15
Woodford Reserve � 19
Maker’s Mark � 17
Sazerac Rye� 16
Knob Creek� 18
Knob Creek Rye� 18
Elijah Craig � 16
Suntory Toki� 16
Basil Hayden � 19
Buffalo Trace � 19
Angel’s Envy� 19
WhistlePig 10yr Rye� 21
Booker’s� 26
Blanton’s� 42

S C O T C H
Dewar’s White Label� 15
Monkey Shoulder� 16
J&B� 14
Chivas Regal� 16
Glenfiddich 12yr � 17
The Glenlivet 12yr � 17
Johnnie Walker Red Label� 15
Johnnie Walker Black Label � 17
Johnnie Walker Blue Label� 74
The Macallan 12yr� 26
The Macallan 15yr � 42
The Macallan 18yr� 74
The Balvenie� 19
Laphroaig� 17
Glenkinchie� 21



Gluten-friendly bread available upon request

  Gluten-friendly         Vegan          Contains Nuts/Peanuts          Dairy-Free

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may 
increase your risk of foodborne illness. Please notify us of any food allergies.

18% service charge of parties 6 or more.

S O U P  &  S A L A D S
add chicken  6  |  shrimp  9  |  steak*  12

SOUP OF THE SEASON | 15
chef’s seasonal creation

AVOCADO CAESAR | 18
romaine, parmesan, croutons, avocado,  

caesar dressing

GRAINS & GREENS   | 19
quinoa, farro, arugula, avocado, almond, feta, fig,  

lemon vinaigrette

SPANISH CHICKEN & ORANGE SALAD | 21
mixed greens, grilled chicken breast, cucumber, tomato, 

orange segments, goat cheese, honey & paprika vinaigrette

E N T R É E S
STEAK FRITES*    | 32

skirt steak, red chimichurri, shoestring fries

CLASSIC TURKEY CLUB | 23
roasted turkey, bacon, swiss cheese, lettuce, tomato,  

pickle, herb aioli, sourdough, fries
1/2 sandwich & soup  21

FISH & CHIPS | 24
beer-battered, tartar sauce, malt vinegar, fries

PASTRAMI REUBEN | 23
sauerkraut, swiss cheese, thousand island, rye, fries

1/2 sandwich & soup  22

CANTINA BURGER* | 25
cheddar cheese, tomato, lettuce, caramelized onions,  

pickles, cantina sauce, fries
substitute plant-based burger 

SEARED SALMON* | 29
corn poblano farrotto, mediterranean tapenade, la costa citrus

S W E E T S
AMERICA’S APPLE PIE JAR | 15

tillamook caramel swirl, bourbon caramel, oat streusel

BROOKIE | 16
chocolate chip cookie & brownie mix, potato chips,  

vanilla bean ice cream, salted honey caramel

CHURRO FLIGHT | 15
cinnamon sugar, chocolate,  

strawberry & salted honey caramel sauces




