
~ BLACK TEAS ~

Irish Breakfast Tea 
India, Sri Lanka - robust, full-bodied, balanced blend 
of Ceylon and Assam black teas.a strong, astringent, 

malty, aromatic cup. Holds up well to the  
addition of milk and sugar.

Darjeeling Tea  
Darjeeling, India - from the mountainous Mirik region of 
Darjeeling, which lies in the foothills of the Himalayas. 

This is a broken leaf Darjeeling, which infuses color 
quickly when steeped. Its flavor is crisply sharp, 

astringent, and has a berry-like character.

Oolong Tea
O mei, Hsin Chu Hsien, Taiwan - half oxidized Formosa 

Oolong. smooth, mellow, fairly dark cup with light  
notes of earth, barley. 

Lapsang Souchong Tea 
China - known as “Smoke Tea”. Black tea from the Fujina 
province of China, this tea is processed over wood fires 

(pine or cypress) giving it a robust,  
rich smoky flavor. 

Earl Grey Tea 
Blended in Germany - Chinese black tea and Italian 
bergamot oil. It brews a medium bodied cup with  

fruity, dry citrus aromatics.

Rose Congou Tea 
China - Whole leaf black tea scented with rose petals, 

which imparts a subtle rose flavor and aroma to the cup. 
Pairs well with milk and sugar.

~ WHITE TEA ~

Silver Needle White Tea
China - from the younger leaves and leaf buds of the tea 

plant. a single-bud tea from Yunnan province. It brews 
a unique, light cup that has sweet notes of melon and 

honey and a floral aroma.

~ GREEN TEAS ~

Longjing Dragon Well Green Tea
Hangzhou, China - hand processed and pan fired 

to create its signature flat shape.mellow,  
classic green flavor.

Yun Wu Organic Green Tea
China - Yun Wu (Cloud Mist) green tea is grown with 
steady shade from fog and clouds. It is a long curly  

leaf that brews a grassy and vegetal cup.

Moroccan Mint Tea 
Blended in the USA - gunpowder green tea and 

spearmint leaves, which brews a pleasant,  
refreshing cup. Steep longer.

Jasmine Pearl Tea
China - Tea leaves are hand-rolled from two leaves and 
a bud after scenting with jasmine flowers 6 to 8 times. 

The result is a delicate, sweet cup that is light  
and lingering.

~ HERBAL TISANES ~

Chamomile Flowers
Egypt - a traditional soothing, sleep-aiding herbal tea. 

Hibiscus Herb Flowers 
Egypt - Also called roselle. Sourced from North Africa, 

these hibiscus dried flowers are a full-flavored  
herb with a rosy, tart flavor.

Rooibos Red Tea
South Africa - called red tea or bush tea, and is naturally 

caffeine-free. A mellow cup with a high concentration  
of antioxidants, vitamins and minerals. Pairs well  

with milk and sugar.

Turmeric Golden Chai
w/half hot water/half hot milk or oat milk. 

USA - spiced turmeric, cinnamon, ginger and pepper 
blend, also known as golden milk. Opens up with  

addition of sweetener.

SANDWICH COURSE
Tarragon Chicken Salad - green onion, celery, apple, cranberry, golden raisin, slivered almond 

Petit Wellingtons- puff pastry, braised beef, cheese and nut free pistou 
      Jambon- Beurre and cornichon    
Cucumber, Dill and Cream Cheese

Lori’s Mini-Quiche

SCONE COURSE

Cream Scones of the day
(sweet and savory) 

Jam
Double cream

DESSERT COURSE
4-5 homemade selections

ranging from berry tartelettes to 
cupcakes to tea cookies and more.

Weekly varied creations

Saturday Afternoon Tea
11am-2pm ~ $60/person, by reservation only

ADD A BOTTOMLESS COUPE OF BRUT FOR $15/PERSON
See our Champagne cocktails on the list


	To Start & to Share
	Salads
	add: Calabrian chile $2 | bacon $5 | confit duck leg $16 | pork belly $12 | shortrib $15 | salmon $25

	Sides to Share, or not...
	add: Calabrian chile $2 | bacon $5 | confit duck leg $16 | pork belly $12 | shortrib $15 | salmon $25

	Supper
	Cocktails & Spirits
	The 1899-built Farish House celebrates turn of the century America with a cocktail list reflecting the taste of the times, from the Gay 90’s through the Roaring 20’s when Gin, Rum, and Whiskey ruled the bar. Happy Hour 4pm-6pm
	SPARKLING
	Kir Royale - Brut bubbly, crème de cassis - $14  French 75 -  Nikka Gin, lemon juice, simple syrup, Brut bubbly - $15  Classic Spritz - Aperol, Brut bubbly, soda, citrus and mint - $14
	Farish House Cup - Nikka Gin, Pasubio Amaro, lemon juice, ginger beer, mint - $16  Lavender Bees Knees - Sipsmith Gin, lemon juice and lavender honey syrup, honey powdered rim - $16

	GIN
	RUM
	Our Cuba Libre - Don Q Oak Spiced Rum, Fentiman’s Curiosity Cola, Tiki bitters, lime wheel - $14  Knickerbocker - Bacardi  Rum, Combier Orange, lime juice, raspberry purée - $15 Island Daquiri - Kasama Rum, simple syrup, lime juice - $14

	WHISKEY
	3rd Street Manhattan - Elijah Craig Bourbon, Cocchi di Torino Vermouth, Bigalet China Amer - $16  A Whiskey Smash - Four Roses Bourbon, blackberry purée, lemon juice, mint - $16  Old House Old Fashioned - Hochstadter’s Rye, orange bitters, simple syrup, orange twist, cherry - $16

	BRANDY
	Side Car - Chateau de Millet Armagnac, Combier Orange, lemon juice, lemon twist, sugared rim - $17

	TEQUILA
	Spicy Paloma - El Tequileno Blanco, serrano simple syrup, grapefruit & lime juices, Tajin rim - $15 Old Fashioned - Casa Noble Anejo, agave, Angostura and orange bitters, orange twist, cherry - $18

	VODKA
	Basil Gimlet - Grey Goose Vodka, fresh basil, basil simple syrup, lime juice- $17 Rosemary Lemon Drop - Prairie Vodka, rosemary simple syrup, limoncello, lemon juice - $15

	AFTER DINNER
	Espresso Martini - Evil Bean Coffee Liqueur, Prairie Vodka, Licor 43, Press coffee concentrate - $16  Peach Cobbler - Frangelico, crème de pêche, cream, cinnamon - $16  The Grasshopper Grows Up - Chateau de Millet Armagnac, Tempus Fugit cacao, crème de menthe - $16 Carajillo - Reposado Tequila, Liqour 43 and Press coffee concentrate - $14 Banatini - Prairie Vodka, Tempus Fugit, crème de banana and cream - $15  Cognac/Brandy Selection - Torres 10yr, Merlet VSOP, Remy 1738, Poire Williams, Calvados Droin, Chateau de Millet Armagnac

	NON- ALCOHOLIC
	Blackberry Smash - Blackberry purée, lemon juice, ginger beer, mint - $10  An Old Fashioned Virgin - Cleanco Bourbon, orange bitters, cheery, orange twist - $12  VG&T - Cleanco Gin and tonic, lime - $11

	BEER &  CIDER
	Tirrito Farms Pilsner, Wilcox, AZ, 16oz, 4.7% - $7  Helluva “Coast to Coast” IPA, Chandler, AZ, 16oz, 7.1% - $7 Coors Golden Banquet Beer, (for Dad), Colorado, 12oz, 5% - $5 Half Acre “Daisy Cutter” Pale Ale, Chicago, IL, 16oz, 5.2% - $8 Veltins Pilsner, Germany, 16oz, 5.2% - $8 Best Day IPA, Sausalito, California, 12oz, NA - $6 Best Day Kolsch, Sausalito, California, 12oz, NA - $6 Duchesse Flanders Red Cherry Sour, Belgium, 12 oz,  7% - $12  Lindemans Framboise Lambic, Belgium, 12oz, 2.5% - $12 Galipette (Apple) Cider, Brittany, France, organic, 12oz, 5% -$10   Perry Miloslawski (Pear) Cider, Poland, 16oz, 4.5% -$12

	LIQUORS  WE CARRY
	Vodka: Prairie, Grey Goose | Gin: Nikka (Japanese), Sipsmith London Dry, Bombay Sapphire, Hendrick’s | Rum: Bacardi, Don Q spiced, Kasama | Rye: Old Overholt, Hochstadter, Templeton | Bourbon: Four Roses, Elijah Craig, Four Roses single barrel, Del Bac (AZ) mesquite smoked, 3 Chord Pinot Noir barreled, Basil Hayden | Irish/Scotch Whisky: Tullamore Dew, Macallan 12yr, Laphroig 10yr. | Tequila/Mezcal: El Tequileno Blanco, Casa Noble Reposado, Casa Noble Anejo, Clase Azul Reposado, Del Maguey Vida Mezcal | Aperativi & Amari: Campari, Aperol, Pernod, Arak de Musar, Galliano, Luxardo Sambuca, Italicus Rosolio di Bergamotto, Pasubio, Bigalet China China, Fernet Branca, Nonnino, Ramazzotti, Alessio Chinato | Vermouths: Cocchi di Torino, Carpano Antica, Lillet, Punt y Mes, Cinzano Rosso, Padro Blanco, Mancino Kopi.


	Sparkling Wines
	$39 $60 $97 $21 $44
	Francois Montand Brut Blanc de Blancs - France ~ NV (crisp pleasant light fruit). . . . . . . . . . . . . . . . . . . .    . . . . . .    . . . . .   Raventos Brut Rosé - Conca del Riu Anoia, Spain ~ 2023, biodynamic (refined berries n cream). . . . . . . . .     . . . . .      . . . . . Ayala Brut Majeur - Champagne, France ~ NV (delicate, mineral freshness). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Moscato D’Asti - Vietti, Piedmont, Italy ~ 2023, 375ml (delicately sweet, lychee fruit, creme brulee). . . . . . . . . . . . . . . . . . . Cleto Chiarli - Organic Modena Lambrusco - Italy ~ NV (light-bodied, lively, cranberry, raspberry). . . . . . . . . . . . . . . . . . . .
	$6 $9
	$11 $18

	White & Rosé
	$12
	$14 $18 $10 $12
	$11 $12
	Picpoul de Pinet - Domaine de Font Mars - Languedoc, France ~ 2024 (white peach, citrus and white roses). . . . . . . . . . . . . Pinot Grigio - Alois Lageder Dolomiti-  Alto Adige, Italy  ~ 2024 (stonefruit and citrus) . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Pinot Blanc - Trimbach, Alsace, France ~ 2022 (florals, apricot, papaya, crisp acidity, long smooth finish). . . . . . . . . . . . . . . Sauvignon Blanc - Via Alpina,  Friuli, Italy,  ~ 2024 (grapefruit, lime zest, green apple, passion fruit) . . . . . . . . . . .     . . . . . Sancerre (Sauvignon Blanc) - Cherrier Freres les Renarderies - Loire, France ~ 2024 (crisp, white flowers, lemon).     . . . . . Muscadet (Melon de Bourgogne) - Michel Armand - Loire, France ~ 2023 (lemon, green apple, white flowers)  . . . .      . . . . . Chardonnay - Petit Paysan, Jack’s Hill, Monterey, California ~ 2024 (bright orchard fruit, minerality). . . . . . . . . . .      . . . . . Chardonnay - Mount Eden, Wolff Vineyard, Edna Valley, California ~ 2020/2 (fleshy citrus, toasty) . . . . . . . . . . . . . . . . . . . Chablis (Chardonnay) - Albert Bichot - Burgundy, France ~ 2023 (fresh, flinty minerality) . . . . . . . . . . . . . . . . . . . . . . . . . . Chardonnay - Domaine Adelie Mercurey - Burgundy, France ~  2020 (stone fruit, apple, hint of oak, mineral) . . . . . . . . . . . . Chenin Blanc - Pasal Biotteau Anjou Blanc, Loire, France ~ 2023 (flinty honeyed apricot, tangy mineral finish). . . .     . . . . . Riesling Spatlese - Heinz Eifel, Mosel, Germany ~ 2023 (floral,white plum, peach, pineapple, bright finish). . . . . . . .     . . . . . Rosé - Chateau Peraza - Minervois, France ~ 2025 (red fruit and citrus aromas, lemon zest, apricot) . . . . . . . . . . . . . . . . . . . Sauternes (dessert wine) - Chateau Gillette - Bordeaux, France ~ 2018, 375ml (unctusly sweet and racy acidity). . . . . . . . . . Late Harvest Tojaki (dessert wine) - Disznoko, Hungary ~ 2019, 500ml (dripping honey balanced by bright acidity). . . . . . .
	$38 $38 $57 $45 $60 $34 $42 $54 $75 $110 $42 $39 $42 $51 $52

	Red Wine
	Pinot Noir – Deux Moulins - Loire, France ~ 2023 organic (strawberry, cranberry, cherry, earth) . . . . . . . . . . . . . .      . . . . Pinot Noir – Willajory - Wallamette, Oregon ~ 2023 (savory black cherry, woodsy, pepper) . . . . . . . . . . . . . . . . . . . . . . . . . Pinot Noir – Etienne Delarche “Les Vergelesses” 1er Cru- Cote de Beaune, France ~ 2024 (red plums, berries, pepper). . . . Cru Beaujolais (Gamay) – Domaine de la Beche Regnie - Beaujolais, France ~ 2023 (violets, berry, spice). . . . . . . .      . . . . Cotes du Rhone (Syrah)– Chateau de Saint Cosme, Rhone, France ~ 2024 (blackberry, black cherry, plum) . . . . . . . . . . . . . Saint Joseph (Syrah) – “Offerus” by JL Chave - Rhone, France ~ 2022/3 organic (graphite, plum, smoky spice) . . . . . . . . . Gigondas (Grenache blend) – Domaine Santa Duc - Rhone, France ~ 2022 biodynamic (berries, fig, plum) . . . . . . . . . . . . . . Chateauneuf du Pape (Grenache blend) – Bonpas "Bonus Passus" ~ 2023 (cherry, ripe plum, dark fruit) . . . . . . . . . . . . . . . . Bekaa Valley Historic Blend (Cabernet, Carignane, Cinsault) – Chateau Musar - Bekaa Valley, Lebanon ~ 2018 (iykyk). . . . Malbec – Crocus L’Atelier - Cahors, France ~ 2021, (food friendly, soft raspberry and plum) . . . . . . . . . . . . . . . . . .      . . . .  Chilean Red (Pais-Carinena) – Pedro Parra “Pencopolitano”, Itata, Chile ~ 2019 (cherry, pomegranate, earthy). . . . . . . . . . AZ Red (Syrah-Merlot-Barbera blend) – PSC “Barrio Rojo” - Page Springs, AZ,~ 2024 (black cherry, plum, oak). . . . . . . .   Sonoma Red (Syrah, Grenache, Pt Sirah, Viognier) – Marietta “Christo”, Sonoma, California ~ 2021 (rich, bold) . . .    . . . . Cabernet Franc – Terres Blondes - Val de Loire, France ~ 2022 (raspberry, blackberry, floral, white pepper) . . . . . .    . . . .  Cabernet Sauvignon – Vasse Felix “Filius” - Margaret River, Australia ~ 2022 (rich, bold, dark fruit) . . . . . . . . . . . . . . . . . Cabernet Sauvignon – Obsidian Volcanic Estate, Red Hills, California ~ 2022 (blackcurrant, blackberry, minerality) . . . . . . Cabernet Sauvignon – Clos du Val, Napa Valley, California ~ 2022 (earth, slate, plum, olive, sleek tannins). . . . . . . . . . . . . .  Zinfandel – Ancient Peaks, Paso Robles, California ~ 2022 (raspberry, cherry, plum). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . Cabernet Sauvignon – Purlieu, Napa Valley, California ~ 2019 (blackcurrant, boysenberry, blueberry compote) . . . . . . . . . . Bordeaux Superieur (Cab Sauv, Cab Franc, Merlot) – Ch. Montcabrier, France ~ 2021 (woodsy, berries, anise) . . . .     . . . .  Bordeaux St Emilion - Chateau Boutisse Grand Cru ~ 2022  (dark fruit, cedar) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . Bordeaux Margaux (Cabernet Sauvignon, Merlot) – Segla, Bordeaux, France ~ 2016 (sexy, ripe, full bodied). . . . . . . . . . . . Garnacha - Lechuza - Carinena, Spain ~ 2022 (ripe cherry, wild strawberry, light spice) . . . . . . . . . . . . . . . . . . . . . .    . . . .  Tempranillo  – Marques di Riscal Arienzo Crianza - Rioja, Spain ~ 2022 (red berries, coconut, vanilla) . . . . . . . . . . . . . . . . . Chianti Rufina – Selvapiana Rufina, Chianti, Italy ~ 2022 (cherry, currant, thyme, juniper, dusty tannin) . . . . . . . . . . . . . . .  Etna Rosso (Nerello Mascalese) – Tenuta Tascante Ghaia Nera, Mount Etna, Sicily, Italy ~ 2021 (cherry, smoke, spice) . . . Piedmont Rosso - GD Vajra - Piedmont, Italy ~ 2024 (summer berries, tart plums, strawberry, red currant) . . . . . .      . . . .       Tuscan Rosso (Cab, Merlot, Pt Verdot) – Ornellaia Le Volte, Toscana, Italy ~ 2023 (full body, drak fruit, black pepper) . . . . Barolo (Nebbiolo) – La Salita - Piedmont, Italy ~ 2021 (red cherry, strawberry, vanilla) . . . . . . . . . . . . . . . . . . . . . . . . . . . . Banyuls (dessert wine) – Domaine du Mas - Rousillon, France (ripe and dried fruits, coco, honey, vanilla) . . . . . . . . .    . . . .
	$42 $45 $105 $49 $42 $73 $88 $95 $131 $44 $53 $48 $57 $39 $45 $65 $80 $42 $150 $42 $88 $140 $36 $45 $47 $57 $43 $75 $83 $49
	$12
	$13
	$14
	$16 $11
	$12
	$10
	$13
	$15
	Happy Hour 4pm-6pm Tue-Fri - $2 off every glass! $8 off bottles!  30% Thursdays! 30% off all Bottles of Wine every Thursday open to close!




