
F A I R M O N T M A Y A K O B A

S P A R K L K I N G

P R O S E C C O
La Pieve Mionetto , IT. $210

C H A R D O N N A Y ,  P I N O T  N O I R  A N D  P I N O T  M E U N I E R  
Chandon Brut, AR. $350

C H A R D O N N A Y ,  P I N O T  N O I R  A N D  M A L B E C
Chandon Brut, AR. $350

C H A M P A G N E
Moët & Chandon, Brut Imperial, Epernay, FR.  $460*

R O S E

C U V É E
Gueissard Côtes de Provence, FR. $300

V I N H O  V E R D E
Raza Arinto, PT. $220

D O M E S T I C  B E E R
Indio / XX Lager / Tecate / Tecate Light / Bohemia Pilsner / Bohemia 

Vienna $120

W H I T E

F A L A N G H I N A  
Bio Nifo, Taburno IT. $260

D R Y  R I E S L I N G
Kung Fu Girl, Washington, USA. $295

P I N O T  G R I G I O
Cantine Monfort, Terre del Fohn, Veneto, IT. $230

V I N H O  V E R D E
Raza Arinto, PT. $220

S A U V I G N O N  B L A N C
Casa del Bosque, Casablanca Valle, Chile. $260

C H A R D O N N A Y
Louis Latour, Ardèche Burgundy, FR. $240

R E D

P I N O T  N O I R
Heritage du Conseiller, Burgundy, FR. $230 

M E R L O T
Casa Madero, Valle de Parras, MX. $300

C A B E R N E T  S A U V I G N O N  
Terrazas de los Andes AR. $300 

C O C K T A I L S

W I N E  B Y  T H E  G L A S S

R H U B A R B  S M A S H  
Gold Rum, Aperol, Rhubarb Cordial, Cane Sugar 

Syrup, Whole Citrus Muddled $290

M O T H E R ’ S  M A R T I N I  
Vodka, Dry Vermouth, Yellow Chartreuse, 

Caper Berry $400

E F E C T O
Mezcal, St. Germaineapple & Lemon Juice, 

Mineral Water $280

P E N I C I L L I N
Blended Scotch, Ginger, Lemon Juice, Honey 

Syrup $350

S A V E  Y O U R  T E A R S
Nigori Sake , Lychee Syrup, Lime Juice $300


