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PALISADES
WINE LIST

)= ORGANIC SUSTAINABLE / BIODYNAMIC / REGENERATIVE

CANELLA, PROSECCO EXTRA DRY CONEGLIANO-VALDOBBIADENE DOC
DoMAINE DES DEUX VALLEES, CREMANT DE LOIRE (Y

CHAMPAGNE JACQUART, ‘M0OSAIQUE’ BRUT REIMS %

CHAMPANGE FANIEL & FILS, ‘PERLANE Rost EXTRA BRUT CORMOYEUX 1%
CHAMPAGNE PERTOIS-LEBRUN, TEXTRAVERTIE EXTRA BRUT GRAND CRU 1%

CHAMPAGNE DoMm PERIGNON, BRUT REIMS 1%

VINCENT, "TARDIVE' WILLAMETTE VALLEY %%

RooTpowN WINE, COLE RANCH AVA MENDOCINO, CA /%
MATTHAISSON, 'LINDA VISTA VINEYARD NAPA VALLEY /%

DoMAINES GARNIER ET FILS, CHABLIS %

FAR NIENTE, ‘ESTATE BOTTLED NAPA VALLEY

KISTLER, ‘LES NOISETIERS SONOMA COAST 1%

PODERI GARONA, ‘BiaNcoO DEI PODERI COLLINE NOVARESI, PIEMONTE
I STEFANINT 'IL SELESE, SOAVE DOC 1%

CAVE GARGANTUA, VALLE D’A0osTA DOC

DoMAINE LOEwW, MUSCHELKALK ALSACE AOC %2

CEP BY PEAY VINEYARDS, 'HOPKINS RANCH' RUSSIAN RIVER VALLEY (%

JEROME GODON, 'CUVEE ELEGANCE SANCERRE 1%

DomaINE DuPuY DE LOME, BANDOL

RuMOR, COTES-DE-PROVENCE

SKIN CONTACT / NATURAL

SAUVIGNON BLANC, ETC.

RED

CAB./ BORDEAUX BLEND
CABERNET SAUVIGNON
CAB./ BORDEAUX BLEND
CAB./ BORDEAUX BLEND
CABERNET SAUVIGNON
CABERNET SAUVIGNON
CORVINA, ETC.
FRAPPATO

GAMAY

NEBBIOLO

PINOT NOIR

PINOT NOIR

PINOT NOIR

PINOT NOIR

PINOT NOIR

PINOT NOIR

PINOT NOIR

SANGIOVESE
SYRAH
ZINFANDEL

2022

2019
2022
2021
2020
2021
2019
2015

2022

2022
2021
2022
2022
2022
2018
2021
2021
2021

2019
2020

2021

DE LEVENDE, 'CORTEZ' CALIFORIA V)%

TeRCIC, MERLOT CoLLIO DOC %

SILVER GHOST, NAPA VALLEY (%

MARK RYAN WINERY, 'THE DISSIDENT' COLUMBIA VALLEY AVA
CHATEAU CLARISSE, PUISSEGUIN SAINT-EMILION (&

Amici CELLARS, NAPA COUNTY

SHAFER, ‘ONE POINT FIVE’ STAG’S LEAP DISTRICT, NAPA VALLEY
I STEFANINI, AMARONE DELLA VALPOLIECELLA

AZIENDA MIDIA, 'ZAHIA TERRE SICILIANE IGT %

MicHEL GUIGNIER, MORGON 'CANON' %

BAsTIAN CUNTRARI, VALTELLINA SUPERIORE DOCG

PENCE VINEYARDS, PENCE RANCH' SANTA BARBARA COUNTY %
Lioco, MENDO' MENDOCINO COUNTY (&

VINCENT WINE COMPANY, RIBBON RIDGE 1%

S1DURI, SANTA RiTA HILLS

BERTRAND & AXELLE MACHARD DE GRAMONT, BOURGOGNE ROUGE LES GRAND CHAILLOTS /%

DOMAINE ANNE & SEBASTIEN BIDAULT, CHOREY LES BEAUNE LE GRAND SAuUssy 1%
Lucia BY P1soNT, 'EsTATE CUVEE' SANTA LuciA HIGHLANDS

MOLINO DELLA SUGA, BRUNELLO DI MONTALCINO DOCG %
CHRISTELLE BETTON, ‘EsPIEGLE’ CROZES HERMITAGE
MoNTE R10 CELLARS, 'ROYAL T' (PLANTED IN 1889) LoD1 1%

750 ml Bottle Corkage $30 ~ Magnum Bottles $60. Limit of two 750ml bottles or one Magnum per party.

60
64
100
105
110

535

65
70
89
100
120
150
60
60
70
70
66
80

65
80

72

70
70
80
90
90
200
120
63
70
86
66
70
75
80
90
100
120

100
66

72



PALISADES
WINE BY THE GLASS

1> ORGANIC SUSTAINABLE / BIODYNAMIC / REGENERATIVE

SPARKLING GLASS / BOTTLE
GLERA CANELLA, PROSECCO EXTRA DRY CONEGLIANO-VALDOBBIADENE DOCG 14/ 60
CABERNET FRANC DOMAINE DES DEUX VALLEES, CREMANT DE LOIRE e 16 / 64
CHARDONNAY CHAMPAGNE JACQUART, BRUT 'MOASIQUE REIMS 25/ 100
WHITE GLASS / CARAFE / BOTTLE
PINOT BLANC 2022 SKYLARK, ORSI VINEYARD MENDOCINO 15/ 45 / NA
GARGANEGA 2023 I STEFANINI, 'IL SELESE' SOAVE DOC 16/ 48/ 64
SAUVIGNON BLANC 2022 JEROME GODON, CUVEE ELEGANCE SANCERRE % 20/ 60/ 80
CHARDONNAY 2022 SCRIBE WINERY, SONOMA VALLEY 1% 17/ 51/ NA
CHARDONNAY 2022 DOMAINE GARNIER ET FILS, CHABLIS 25/ 75 /100
VERMENTINO 2023 MONTE RIO CELLARS, 'THE BENCH' SKIN CONTACT WINE, LODI ¢% 16/ 48 / NA
GLASS / CARAFE / BOTTLE
GRENACHE, ETC 2023 CELLIER DES CHARTREUX, CHEVALIER DANTHELME' COTES-DU-RHONE 16/ 48 / 64
RED GLASS /| CARAFE / BOTTLE

GAMAY 2023 MICHEL GUIGNIER, BEAUJOLIAS % 17/51/68
SANGIOVESE 2021 POGGIO LA CROCE, ROSSO DI MONTALCINO & 17/ 51/ 68
PINOT NOIR 2022 TALLEY VINEYARDS, 'ESTATE' SAN LOUIS OBISPO COAST AVA % 20/ 60/ 80
CABERNET SAUVIGNON 2022 OLEMA, SONOMA COUNTY 18/54/ 72
CABERNET SAUV., ETC 2022 MICHELE SATTA, BOLGHERI ROSSO TUSCANY % 24/72/96

SPECIALTY COCKTAILS

PORTA VIA’S COCKTAIL PROGRAM TAKES PRIDE IN USING ONLY THE HIGHEST QUALITY INGREDIENTS AND SEASONAL, LOCAL PRODUCE

PortA ViA CLASSICS

SEASONAL SPECIALTIES

CLEAN & DIRTY 18
EL GRAN JEFE 18 OLIVE INFUSED & OLIVE-OIL-WASHED VODKA.
PORTA VIA SINGLE BARREL ANEJO BY CABAL, PINCH OF SALT. BLUE CHEESE OLIVE
ANTICA SWEET VERMOUTH, CAMPARI, ORANGE BITTERS.
ORANGE & GRAPEFRUIT TWIST GARDEN GROWN 18
ST GEORGE GREEN CHILE VODKA, ANCHO REYES VERDE,
OLDER BROTHER 18 PRESSED BEET, LEMON, ANGOSTURA BITTERS & EGG WHITES
2 MONTH BARREL-AGED OLD FASHIONED FEATURING
GARRISON BROTHERS SMALL BATCH BOURBON MARGARITA VERDE 17
TEQUILA BLANCO, CUCUMBER-LIME-CELERY JUICE
SPLASH PINEAPPLE. TAJIN
THE BATCH 18
2.5 MONTH BARREL-AGED RYE MANHATTAN REVERIE 18
MEZCAL 33 JOVEN, LUXARDO BIANCO
GRAPEFRUIT BITTERS & TWIST
THE BARFLOWER 17
VODKA, BLACKBERRY, ELDERFLOWER & LEMON QUITE THE PEAR 17
BOURBON, ST GEORGE SPICED PEAR, DEMERARA SYRUP
SMOKE SHOW 17 ORANGE BITTERS
MEZCAL 33 JOVEN, GRAPEFRUIT, LIME & SMOKED ROSEMARY ,
LEON 18
PALI SPRITZ 17 FLOR DE CANA 'ECO' 15YR RUM, AMARO MONTENEGRO
APEROL, GIN, GRAPEFRUIT, ELDERFLOWER & PROSECCO LUXARDO MARASCHINO LIQUOR. LUXARDO CHERRY
ORANGE & ANGNOSTURA BITTERS
ISLAND OLD FASHIONED 17
FLOR DE CANA 'ECO' I5YR RUM, PINEAPPLE, LUXARDO, BIRD & BEE 17
ORANGE INFUSED SIMPLE SYRUP & BITTERS DRY GIN, CHAMOMILE TEA, LEMON, COINTREAU
HONEY SYRUP
CRAFT BEER ZERO PROOF
EXPERTLY-CRAFTED, ALCOHOL-FREE COCKTAILS
PILSNER NORTH COAST, 'SCRIMSHAW' FORT BRAGG, CA 10
) NO WAY, JOSE 16
WHITE ALE EINSTOK, ICELAND 10 LYRE'S AGAVE BLANCO, CELERY, CUCUMBER, LEMON,
MEXICAN STYLE LAGER PINEAPPLE, ORANGE
BOOMTOWN ‘BAD HOMBRE, DOWNTOWN LOS ANGELES 10 COUNTERFEIT 17
HAZY IPA LYRE'S AMERICAN MALT, CITRUS, EGG WHITE, ORANGE SYRUP
TARANTULA HILLS BREWIN CO. 'LIQUID CANDY,;' ,
THOUSAND OAKS, CA 12 SPRITZ'ERO 16
LYRE'S ITALIAN ORANGE, DRY LONDON, ORANGE,
BELGIAN DARK ALE GRAPEFRUIT, CLUB SODA
CHIMAY 'BLUE' GRAND RESERVE, BELGIUM 16
BELGIAN STRONG BLONDE CAFE AMERICANO MARTINI 17
BREWERY HUYGHE, DELIRIUM ‘TREMENS’, BELGIUM 16 ZERO PROOF ESPRESSO MARTINI
NON-ALCOHOLIC BREEZY LIKE SUNDAY MORNIN' 16
BEST DAY BREWING, KOLSCH, SAUSALITO, CA 9

LYRE'S LONDON DRY, GRAPEFRUIT, BASIL, LEMON & TONIC




PALISADES

SHAREABLES & SALADS

House-MADE GUACAMOLE  vier 16

SERVED WITH SLICED CARROT & TORTILLA CHIPS

CRISPY ARANCINI 14

MOZZARELLA AND PEAS. MARINARA SAUCE

*
Tuna TOWER 30
AHI TUNA, STICKY RICE, CUCUMBER, MANGO, AVOCADO, SESAME,
SCALLIONS, SPICY MAYO, LEMONGRASS & SERRANO CHILE DRESSING

STEAMED MUSSELS 26

SALT SPRING MEDITERRANEAN WHITE WINE ROASTED GARLIC TOMATO
BROTH, GARLIC CROSTINI

BURRATA wiTH HEIRLOOM TOMATO ©* 20

EXTRA-VIRGIN OLIVE OIL, SEA SALT & FRESHLY GROUND PEPPER

FrRIED CALAMARI 18

HOUSE MADE COCKTAIL SAUCE

SAUTEED CALAMARI 20

WHITE WINE, ROASTED GARLIC TOMATO BROTH, GARLIC CROSTINI

THE PORTA VIA SALAD o* 20
BUTTER LETTUCE, SWEET MAUI ONION, FRESH DILL & CHERVIL
AVOCADO & FETA, CHAMPAGNE SHALLOT VINAIGRETTE

.
CAESAR SALAD 18
ROMAINE LETTUCE, PARMIGIANO & SPICY CROUTONS

CAESAR DRESSING

CHOPPED BEET SALAD  o* 18
ORGANIC CHOPPED LETTUCES, BEETS, GARBANZO BEANS
GREEN BEANS, TOMATO & FETA, CHAMPAGNE SHALLOT VINAIGRETTE

ORGANIC KALE & QUINOA SALAD o 22

CITRUS SEGMENTS, GRILLED RED ONION, TOASTED ALMONDS
OVEN-DRIED TOMATOES, SHAVED PARMIGIANO & CRISPY LEEKS
HONEY MUSTARD VINAIGRETTE

CHOPPED TUSCAN SALAD oF 20

CHOPPED ICEBERG, SALAMI, MOZZARELLA, TOMATO, RED ONION
GARBANZO, OLIVES, PEAS, PEPPERONCINI, BASIL, RED WINE VINAIGRETTE

COBB SALAD ¢ 23

ORGANIC CHOPPED LETTUCES, GRILLED CHICKEN, BACON, TOMATO
CELERY, AVOCADO, EGG & BLUE CHEESE, RED WINE MUSTARD VINAIGRETTE

SHRIMP (15), SALMON (16), CHICKEN (7) OR SKIRT STEAK (16) CAN BE ADDED TO ANY
SALAD FOR AN ADDITIONAL CHARGE

SANDWICHES

AVAILABLE FROM 11:30-4PM DAILY
SERVED WITH HOUSE-MADE POTATO CHIPS ON THE SIDE
POMMES FRITES CAN BE SUBSTITUTED FOR AN ADDITIONAL $2

TuNA SALAD SANDWICH 22
WHITE ALBACORE TUNA, LEMON MAYONNAISE, TOMATOES & LETTUCE
TOASTED SEEDED SOURDOUGH BREAD

NEAPOLITAN SANDWICH 22
VINE—RIPENED TOMATOES, FRESH BURRATA, BASIL & HERB OLIVE OIL
TOASTED CIABATTA. ADD CHICKEN $7

SIDES

9
CHEF’S VEGETABLE MEDLEY - BrAck KALE
ASPARAGUS - BroccoLl

BLUE LAKE GREEN BEANS
ROASTED BRUSSELS SPROUTS
SWEET PoTATO FRIES - FRENCH FRIES
ORGANIC BROWN RICE - ORGANIC QUINOA
OVEN-DRIED TOMATOES

HOUSE SPECIALTIES

GRILLED ORA KING SALMON  or 42
SUSTAINABLY RAISED IN NEW ZEALAND
ORGANIC MARKET VEGETABLES, ORGANIC SHORT-GRAIN BROWN RICE

PARMIGIANO CRUSTED HALIBUT 46

GRILLED ASPARAGUS, BEURRE BLANC

BRANZINO o 42
GRILLED WITH ROSEMARY, SEA SALT, PEPPER. EXTRA-VIRGIN OLIVE OIL
GRILLED ASPARAGUS, ORGANIC SHORT-GRAIN BROWN RICE

CHICKEN PARMIGIANA 36

SERVED WITH SPAGHETTI POMODORO

CHICKEN PAILLARD o 32

GRILLED BONELESS & SKINLESS CHICKEN BREAST, ORGANIC MARKET
VEGETABLES, ORGANIC SHORT-GRAIN BROWN RICE, LEMON CAPER SAUCE

ORANGE GINGER STIR FrY 30
CHOICE OF CHICKEN OR TOFU WITH PAN ASIAN VEGETABLES
ORGANIC SHORT-GRAIN BROWN RICE

PriME FRENCH-CuT Pork CHOP 38
FENNEL POLLEN, ROASTED ORGANIC VEGETABLES
GRAND MARNIER SAUCE

GRrAss-FED FILET MIGNON © 55

BROCCOLI, GREEN PEPPERCORN SAUCE

RED WINE-BRAISED BEEF SHORT RiB 42

ROASTED MARKET VEGETABLES, MASHED POTATOES & HORSERADISH

GRILLED SKIRT STEAK 42

DRY RUB MARINATED. ROASTED MARKET VEGETABLES, FRENCH FRIES

%
BisTRO BURGER 26
GROUND CHUCK & BRISKET, TILLAMOOK CHEDDAR, LETTUCE
TOMATO ON VEGAN POTATO BUN, FRENCH FRIES

VEGAN BURGER v 26
PLANT-BASED VEGAN BURGER, LETTUCE, TOMATO & AVOCADO,
VEGAN IALAPEﬁO-CILANTRO SAUCE, VEGAN BUN, FRENCH FRIES

PAasTA

GLUTEN-FREE PASTA & ZUCCHINI NOODLES + $3

SPAGHETTI 26

FRESH TOMATO BASIL SAUCE, PARMIGIANO

R1GATONI WITH ITALIAN CHICKEN SAUSAGE 28
MUSHROOMS, PEAS, SPICY VODKA SAUCE

SPINACH RicOTTA RAVIOLI 30

GREEN PEAS, OVEN DRIED TOMATOES, CHAMPAGNE SAUCE

BUTTERNUT SQUASH TORTELLINI 30

RICOTTA, WILTED ARUGULA, WHITE WINE SAGE CREAM SAUCE

LINGUINE VONGOLE 30
MANILLA CLAMS, WHITE WINE, LEMON, ROASTED GARLIC
CHILI FLAKES & FRESH PARSLEY

RIGATONI BOLOGNESE 30

BEEF & VEAL RAGU, PARMIGIANO

ZUCCHINI NOODLES WITH SHRIMP ~ ¢cF 34
BROCCOLI FLORETS, CHERRY TOMATO & CHILI FLAKES
ROASTED GARLIC OLIVE OIL

BREAD SERVED UPON REQUEST « Split plate $3 « 20% Gratuity will be applied for parties of six or more.
Porta Via is committed to sustainable farming practices. We support organic and locally grown produce.
* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of
foodborne illness, especially if you have certain medical conditions.

PLEASE NOTE THAT ADDITIONS OR SUBSTITUTIONS TO ANY
MENU ITEM MAY RESULT IN ADDITIONAL CHARGES



PALISADES

BREAKFAST FRoOM THE BAR

SERVED SATURDAY & SUNDAY 10AM-2PM CAFE NEGRONI 18
FRESH CHILLED ESPRESSO, DRY GIN, CAMPARI,

EGGs BENEDICT 25 COFFEE LIQUEUR, SWEET VERMOUTH.

CHOICE OF TRADITIONAL HAM OR SMOKED SALMON

MIXED GREEN SALAD & HOLLANDAISE PAL1 SPrITZ 16

APEROL, GIN, ELDERFLOWER, GRAPEFRUIT, PROSECCO
PorTA VIA SCRAMBLE 18
EGG WHITES SCRAMBLED VERY WELL DONE, ONIONS
MUSHROOMS, TOMATO, BASIL, BAGUETTE TOAST

MARGARITA VERDE 17
TEQUILA BLANCO, CUCUMBER-LIME-CELERY JUICE
SPLASH PINEAPPLE. TAJIN

NEAPOLITAN OMELET 20 GARDEN GROWN 18
BURRATA, TOMATO, AVOCADO & HERB-PESTO OLIVE OIL ST GEORGE GREEN CHILE VODKA, ANCHO REYES VERDE,

ROASTED POTATOES, BAGUETTE TOAST PRESSED BEET, LEMON, ANGOSTURA BITTERS & EGG WHITES

BIRD & BEE 17
FRENCH OMELET 18 DRY GIN, CHAMOMILE TEA, LEMON, COINTREAU
MUSHROOM, HERBS, GOAT CHEESE HONEY SYRUP
ROASTED POTATOES, BAGUETTE TOAST
PV BLooDY MARY 16
AMERICAN BREAKFAST 20 ROBUST HOUSE MIX AND ST. GEORGE GREEN CHILE VODKA
TWO EGGS ANY STYLE, ROASTED POTATOES 7 P C
APPLEWOOD SMOKED BACON OR TURKEY BACON ERO ROOF OCKTAILS
BAGUETTE TOAST CAFE AMERICANO M ARTINI 17
ALCOHOL FREE ESPRESSO MARTINI
Huevos RANCHEROS 20 NO WAY, JOSE 16
CRISPY TORTILLAS, TWO EGGS OVER EASY, AVOCADO LYRE'S AGAVE BLANCO, CELERY, CUCUMBER, LEMON,
BLACK BEAN PUREE, CHEDDAR CHEESE, RANCHERO SALSA PINEAPPLE, ORANGE
BREAKFAST BURRITO 18
EGGS, BACON, BLACK BEAN PUREE, CHEDDAR, AVOCADO IU I C E B A R & S M O O T H I E S 10

RANCHERO SALSA. MIXED GREEN SALAD
FRESHLY SQUEEZED IN HOUSE

EGGS SCRAMBLED WITH SMOKED SALMON FuLLy GREEN
CrReEAM CHEESE & CHIVES 25 KALE, SPINACH, CUCUMBER, PARSLEY & CELERY
ROASTED POTATOES, BAGUETTE TOAST THE TRIANGLE
CARROT, GREEN APPLE & GINGER
BREAKFAST BURGER 28
PV BURGER PATTY, OVER EASY EGG, BACON, TOMATO, MORNING Do
CHEDDAR CHEESE. FRENCH FRIES GREEN APPLE, CUCUMBER, GINGER, FRESH LEMON & MINT
FRESH SQUEEZED JUICE
THE VILLAGE EGG SANDWICH 20 Q J
ORANGE OR GRAPEEFUIT
OVER EASY EGG, BACON, MELTED CHEDDAR, AVOCADO
TOMATO ON TOASTED BAGUETTE, MIXED GREEN SALAD SMOOTHIES
FrRESH ORANGE JUICE BLENDED COMBOS:
SMOKED SALMON PLATE 25 STRAWBERRY/BANANA
TOASTED BAGEL, CREAM CHEESE, TOMATO, ONION PINEAPPLE/BANANA

CAPERS, LEMON BLUEBERRY/BANANA
GRIDDLE CAKES 18
CHOICE OF BLUEBERRY, CHOCOLATE CHIP OR PLAIN

COFFEE & TEA

GRAND MARNIER FRENCH TOAST 18 DRrip REGULAR / DECAF / ICED COFFEE 5
FRESH STRAWBERRIES, POWDERED SUGAR ESPRESSO 5
CAPPUCCINO / CAFE LATTE
S IDES OAT, COCONUT OR ALMOND MILK + $1
8 CAFE MOCHA OR VANILLA 6
APPLE WOOD SMOKED BACON THE ART OF TEA 6
TURKEY BACON ~ MAPLE CHICKEN SAUSAGE GREEN, ENGLISH BREAKFAST, EARL GRAY
CHAMOMILE, LEMON GINGER, FRESH MINT
PLEASE NOTE THAT ADDITIONS OR SUBSTITUTIONS TO ANY SUMMER PeAcH ICED-TEA 5

MENU ITEM MAY RESULT IN ADDITIONAL CHARGES
Hot CHOCOLATE 5

A

N
ll”l!l! ART OF TEA

Bread served upon request o Split plate $3 « 20% Gratuity will be applied for parties of six or more.
Porta Via is committed to sustainable farming practices. We support organic and locally grown produce.
* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
11.12.24



PALISADES

AGAVE

BLANCO

1800 CocoNuT
CABAL

CINCORO

CLASE AZUL
FORTALEZA

Don FuranNo

DoN FuLANO FUERTE
NOSOTROS

TeQuiLa OcHO

REPOSADO
CABAL

Don Furano
FORTALEZA
NOSOTROS
TeQuiLa OcHO
CINCORO
CLASE AzUL

ANEJO

SPIRITS LIST

CABAL X PORTA ViA PRIVATE LABEL
MADE EXCLUSIVELY FOR PORTA VIA BY TEQUILA CABAL
AGED 14 MONTHS IN RYE WHIKSKEY BARRELS

Do~ Furano

FORTALEZA
EL TESORO

NOSOTROS MADERA
TEQuULA OcHO

EXTRA ANEJO
Don Jurio 1942
Jose CUERVO RISERVA DI FAMILIA

MEZCAL
400 CONEJOS
NOSOTROS

APERITIVO

LiLLET BLANC

CARPANO ANTICA SWEET VERMOUTH
Doc HERSON'S RED ABSINTHE
APEROL

CAMPARI

DIGESTIVO

AMARETTO DISSARONO
AMARO MONTENEGRO
Doc HENDERSON'S AMARO
FERNET BRANCA

GREEN CHARTREUSE
MOLINARO SAMBUCA
VENTURA LIMONCIELLO

CONGAC

HENNESSEY VS

GIN
GRAY WHALE CALIFORNIA 16
16 TANQUERAY ENGLAND 16
16 BOMBAY SAPHIRE ENGLAND 16
22 HENDRICKS Horranp 17
26 HiGHCLERE CASTLE ENGLAND 16
18 EmPRESS 1808 Brrrisu CorLomsia 17
18 EDEN N. MiLL GOLF GIN ScoTLAND 16
19 MONKEY 47 GErMANY 20
P
16 WHISKEY
17
RYE & BLENDS
CROWN ROYAL Canapa 16
18 REDEMPTION INDIANA 16
20 HigH WEST DOUBLE RYE Urasn 16
HicH WEST CAMPFIRE Urau 18
22 )
MITCHTER'S KENTUCKY 16
19 WHISTLE PIG 12YR VErmoNT 30
25 BLUE RUN GOLDEN KenTucky 24
26 BOURBON
35
PORTA ViIA SINGLE BARREL
MADE BY GARRISON BROTHERS. 72 BOTTLES PRODUCED 28
28 BasiL HAYDEN'S Kenrtucky 18
BLUE RUN REFLECTION 1 KeNTUCKY 24
BLUuE RUN HiGH RYE Kenrtucky 24
26 MAKER’S MARK KENTUCKY 16
27 HiGH WEST PRARIE Uran 16
29 HORSE SOLDIER FLoRIDA 16
38 OFF HOURS KexTucky (PALISADES-OWNED) 16
28 FOUR ROSES SINGLE BARREL KeNTucky 18
WHISKEY ROW KenTucky 16
45 SINGLE MALT
45 GLENLEVIT 12YR 16
MACALLAN 12YR SHERRY CASK 20
BALVENIE 14YR CARRIBEAN CASK 24
16 OBAN 14YR 25
22 MACALLAN 15YR 38
g CHIVAS 12YR 16
KILKERRAN 12YR 16
16 BLENDED
16 DEWAR’S 16
16 JOHNNIE WALKER BLACK 17
16 RED BREAST 12YR IreLaND 20
16 NIkKA COFFEE GRAIN JapaN 22
JOHNNY WALKER BLUE 50
.
16 VODKA
16 BELVEDERE PoLaND 17
16 CHOPIN PoLAND 17
16 KETEL ONE HoLLaND 16
16 ,
16 TITO'S VODKA TEXAS 16
16 ST. GEORGE CHILI CALIFORNIA 15
RUM
FLOR DE CANA 18YR Panama 17
(GOSLINGS BERMUDA 16
18 KIrRk & SWEENEY 'GRAN RESERVA D.R. 20
TEN TO ONE LIGHT CARRIBEAN ISLANDS 16
TEN TO ONE DARK CARRIBEAN ISLANDS 16




PALISADES

Bread served upon request « Split plate $3 « 20% Gratuity will be applied for parties of six or more.
Porta Via is committed to sustainable farming practices. We support organic and locally grown produce.
11.12.24



