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BISTRO & BAR

DRINK MENU

SPECIALTY COCKTAILS

BEV’'S ESPRESSO MARTINI | 18

Mr. Black Coffee Liqueur, Licor 43, Vodka, LDU Espresso,
Nutmeg, Orange Zest

GIN & TONIC | 16

Gin, French Vermouth, Mediterranean Tonic,
Lavender, Black Pepper, Thyme

GREEN LIGHT |17
Gin, St. Germain Elderflower, Cucumber, Ginger, Mint, Lime

CAPETOWN 76 |16

Vodka, Pomegranate, Orange, Rosemary, Prosecco

PRICKLY PEAR MARGARITA | 17
Tequila, Prickly Pear, Lime, Habanero, House Tajin

HEAT OF PASSION |17

Reposado Tequila, Passionfruit, Caramelized Pineapple,
Lime, House Tajin

LICENSE TO CHILL |17
Bourbon, Pineapple, Chai, Lemon, Aromatic Bitters

MIDNIGHT IN MANHATTAN | 17

Rye, Averna Amaro, Mr. Black Coffee Liqueur,
{’]o|e Chocolate Bitters, Shaved Chocolate

MOCKTAILS

BEACH, PLEASE!
Passionfruit, Pineapple, Lime, Honey, Topo Chico

CHERRY ON TOP
Black Cherry, Ginger, Lemon, Topo Chico




7 Deverleys

BISTRO & BAR

WINES BY THE GLASS

PROSECCO |13/ 48
NV, Val d'Oca, Valdobbiadene, ITA

CHAMPAGNE | 27 [/ 104
NV, Canard-Duchéne Brut, Champagne, FRA

SPARKLING ROSE |16 [ 60
NV, Gratien & Meyer, Loire Valley, FRA

ROSE |16/ 60
2022, Fleur de Mer, Cétes de Provence, FRA

PINOT GRIGIO |17 [ 64
2023, Jermann, Friuli, ITA

SAUVIGNON BLANC |18/ 68
2022, J. De Villebois, Menetou-Salon, Loire Valley, FRA

SAUVIGNON BLANC |16 [ 60
2023, Saint Clair ‘Dillons Point’, Mar|borough, NZ

CHARDONNAY |16 [ 60
2022, Henri Perrusset, Macon Vi||ages, Burgundy, FRA

CHARDONNAY |18 / 68
2022, Stressed Vines ‘SVC’, Mendocino, CA

PINOT NOIR |17 [ 64
2021, North Valley Vineyards, Willamette Valley, OR

BARBERA D’ASTI |16 / 60
2022, Renato Ratti ‘Battag“one', Piedmont, ITA

NEBBIOLO |19/ 72
2023, Elio Altare, Langhe, Piedmont, ITA

RED BLEND |17 [ 64
2021, Argiano ‘Non Confunditor’, Tuscany, ITA

CABERNET SAUVIGNON |18 / 68
2021, Details by Sinega|, Sonoma, CA

BORDEAUX | 19 / 72
2018, Chateau Charmail, Haut-Médoc, Bordeaux, FRA




