
P A L I S A D E S

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

W I N E  L I S T
🌿 organic sustainable / biodynamic / regenerative

sparkling 						    
GLERA                      	                NV         Canella, Prosecco Extra Dry  Conegliano-Valdobbiadene DOC	 60
CABERNET FRANC	               NV         Domaine des Deux Vallées, Crémant de Loire RosÉ   🌿		  64
CHARDONNAY                       NV	          Champagne Jacquart, ‘Mosaïque’ Brut Reims  🌿			              100
PINOT NOIR, ETC.                   NV         Champange Faniel & Fils, ‘Perlane’ Rosé Extra Brut Cormoyeux  🌿             105
CHARDONNAY                       NV	          Champagne Pertois-Lebrun, ‘L’extravertie’ Extra Brut Grand Cru  🌿            110
CHARDONNAY                       2012       Champagne Dom PÉrignon, Brut Reims 🌿      				   535 

white 						    

CHARDONNAY             	           2021      Vincent, 'Tardive' Willamette Valley 	🌿			   65                      
CHARDONNAY                            2022       Rootdown Wine, Cole Ranch AVA Mendocino, CA 🌿		                                        70
CHARDONNAY                            2022       Matthaisson, 'Linda Vista Vineyard' Napa Valley 🌿		                                        89
CHARDONNAY                             2022        Domaines Garnier et Fils, Chablis   🌿	                                     100
CHARDONNAY                       2021       Far Niente, ‘Estate Bottled’ Napa Valley		                                   120
CHARDONNAY                       2020       Kistler, ‘Les Noisetiers’ Sonoma Coast  🌿		               150
ERBALUCE                                2020       Poderi Garona, ‘Bianco dei Poderi’ Colline Novaresi, Piemonte	                  60
GARGANEGA                            2022 	      I Stefanini 'Il Selese,' Soave DOC 🌿					                      60
PINOT GRIGIO                         2022       Cave Gargantua, Valle d’Aosta DOC	       70
RIESLING	  (dry)                       2022       Domaine Loew, Muschelkalk Alsace AOC  🌿	       70
SAUVIGNON BLANC                2023       Cep by Peay Vineyards, 'Hopkins Ranch' Russian River Valley  🌿 	                66
SAUVIGNON BLANC              2023        Jérome Gôdon, 'Cuvee Élégance' Sancerre 🌿	 		   80

rosé						    
GRENACHE, ETC.                   2023       Domaine DuPuy de LÔme, Bandol	                                			     65
GRENACHE, ETC.                   2023       Rumor, CÔtes-de-Provence						          80

skin contact / natural							     
SAUVIGNON BLANC, ETC.   2022       De Levende, 'Cortez' Califoria 🌿	  			       	                  72

red						    
CAB./ BORDEAUX BLEND     2019       Terčič, Merlot Collio DOC   🌿		                       70

CABERNET SAUVIGNON	       2022      Silver Ghost, Napa Valley  🌿					                                   70

CAB./ BORDEAUX BLEND  	   2021        Mark Ryan Winery, 'The Dissident' Columbia Valley AVA 	                        80

CAB./ BORDEAUX BLEND  	   2020        Château Clarisse, Puisseguin Saint-Emilion 🌿	                        90

CABERNET SAUVIGNON       2021       Amici Cellars, Napa County		       	                                       90

CABERNET SAUVIGNON       2019        Shafer,  ‘One Point Five’ Stag’s Leap District, Napa Valley     	                             200

CORVINA, ETC	.                        2015        i Stefanini, Amarone della Valpoliecella 	                                    120

FRAPPATO                                 2022	       Azienda Midia, 'Zahìa' Terre Siciliane IGT  🌿	        	                        	     63

GAMAY                                       2022	       Michel Guignier, Morgon 'Canon'  🌿	        	                        	     70 

NEBBIOLO	                                2021       Bastiàn Cuntràri, Valtellina Superiore DOCG  	                                        86

PINOT NOIR                             2022       Pence Vineyards, 'Pence Ranch' Santa Barbara County   🌿	                      66

PINOT NOIR                             2022       Lioco, 'Mendo' Mendocino County   🌿		                     70

PINOT NOIR                             2022       Vincent Wine Company, Ribbon Ridge   🌿		                     75

PINOT NOIR                             2018       Siduri, Santa Rita Hills				                        80

PINOT NOIR                             2021       Bertrand & Axelle Machard de Gramont, Bourgogne Rouge Les Grand Chaillots 🌿	  90           

PINOT NOIR                             2021       Domaine Anne & Sebastien Bidault, Chorey les Beaune Le Grand Saussy  🌿	 100

PINOT NOIR                             2021       Lucia by Pisoni, 'Estate Cuvée' Santa Lucia Highlands 			   120

SANGIOVESE                            2019       Molino della Suga, Brunello di Montalcino DOCG 🌿	                    100
SYRAH	                                       2020       Christelle Betton, ‘EspiÈgle’ Crozes Hermitage		                      66
ZINFANDEL                              2021        Monte Rio Cellars, 'Royal T' (planted in 1889) Lodi  🌿	                     72



W IN E  B Y  T H E  G L A S S
🌿 organic sustainable / biodynamic / regenerative

						      sparkling                                     gl a s s /  bot t l e

GLERA	 	             CANELLA, PROSECCO EXTRA DRY CONEGLIANO-VALDOBBIADENE DOCG	 14 / 60 
CABERNET FRANC     		             domaine des deux vallées, crémant de loire rosé    🌿                  	             16 / 64    
CHARDONNAY	                                champagne jacquart, brut 'moasïque’ reims  	 	 	                           25 / 100

	 	 	 	 	 	      white 	                                   gl a s s /  c a r a fe /  bot t l e

PINOT BLANC     	 2022	       SKYLARK, ORSI VINEYARD MENDOCINO    	 	 	            15 / 45 / na
GARGANEGA    	 2023 	      I STEFANINI, 'IL SELESE' SOAVE DOC	 	 	 	     16 / 48 / 64
SAUVIGNON BLANC     	 2022 	      jérôme godon, 'cuvée élégance' sancerre   🌿	           20 / 60 / 80
CHARDONNAY     	 2022  	     SCRIBE WINERY, SONOMA VALLEY   🌿	 	 	 	 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

rosÉ                                                          gl a s s /  c a r a fe /  bot t l e

grenache, etc         2023	      cellier des chartreux, 'chevalier d'anthelme' côtes-du-rhône        16 / 48 / 64

red gl a s s /  c a r a fe /  bot t l e

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

Seasonal Specialties
clean & dirty 	 18
OLIVE INFUSED & OLIVE-OIL-WASHED VODKA.  
PINCH OF SALT.  BLUE CHEESE OLIVE 

garden grown  	 18
ST GEORGE GREEN CHILE VODKA, ANCHO REYES VERDE,
PRESSED BEET, LEMON, ANGOSTURA BITTERS & EGG WHITES

margarita verde   	 17
tequila blanco, cucumber-lime-celery juice 
splash pineapple.  tajin

reverie   	 18
MEZCAL 33 JOVEN, LUXARDO BIANCO 
GRAPEFRUIT BITTERS & TWIST

quite the pear	 17
BOURBON, ST GEORGE SPICED PEAR, DEMERARA SYRUP
ORANGE BITTERS

léon	 18
FLOR DE CAÑA 'ECO' 15YR RUM, AMARO MONTENEGRO
LUXARDO MARASCHINO LIQUOR.  LUXARDO CHERRY
ORANGE & ANGNOSTURA BITTERS

bird & bee 	 17
DRY GIN, CHAMOMILE TEA, LEMON, COINTREAU
HONEY SYRUP

zero proof
EXPERTLY-CRAFTED, ALCOHOL-FREE COCKTAILS

NO WAY, JOSE	 16
LYRE'S AGAVE BLANCO, CELERY, CUCUMBER, LEMON, 
PINEAPPLE, ORANGE

COUNTERFEIT	 17
LYRE'S AMERICAN MALT, CITRUS, EGG WHITE, ORANGE SYRUP

SPRITZ'ERO	 16
LYRE'S ITALIAN ORANGE, DRY LONDON, ORANGE, 
GRAPEFRUIT, CLUB SODA

CAFE AMERICANO MARTINI	 17
ZERO PROOF ESPRESSO MARTINI

BREEZY LIKE SUNDAY MORNIN'	 16
LYRE'S LONDON DRY, GRAPEFRUIT, BASIL, LEMON & TONIC

Porta Via Classics 
el gran jefe   	 18
PORTA VIA SINGLE BARREL AÑEJO BY CABAL, 
ANTICA SWEET VERMOUTH, CAMPARI, ORANGE BITTERS.
ORANGE & GRAPEFRUIT TWIST

older brother  	 18
2 MONTH BARREL-AGED OLD FASHIONED FEATURING 
GARRISON BROTHERS SMALL BATCH BOURBON

the batch   	 18
2.5 MONTH BARREL-AGED RYE MANHATTAN

the barflower  	 17
VODKA, BLACKBERRY, ELDERFLOWER & LEMON

smoke show   	 17
MEZCAL 33 JOVEN, GRAPEFRUIT, LIME & SMOKED ROSEMARY

pali spritz   	 17
APEROL, GIN, GRAPEFRUIT, ELDERFLOWER & PROSECCO

island old fashioned   	 17
FLOR DE CAÑA 'ECO' 15YR RUM,  PINEAPPLE, LUXARDO,
ORANGE INFUSED SIMPLE SYRUP & BITTERS

craft beer
PILSNER    NORTH COAST, 'SCRIMSHAW' FORT BRAGG, CA   	 10
WHITE ALE  EINSTÖK, ICELAND	 	 10
MEXICAN STYLE LAGER
BOOMTOWN ‘BAD HOMBRE,’ DOWNTOWN LOS ANGELES	        10
HAZY IPA     
TARANTULA HILLS BREWIN CO. 'LIQUID CANDY,' 
THOUSAND OAKS, CA	 	        12
BELGIAN DARK ALE
CHIMAY 'BLUE' GRAND RESERVE, BELGIUM  	 16
BELGIAN STRONG BLONDE
BREWERY HUYGHE, DELIRIUM ‘TREMENS’, BELGIUM   	 16
NON-ALCOHOLIC 
BEST DAY BREWING, KÖLSCH, SAUSALITO, CA	        9

S PE C I A LT Y  COCK TA I L S
Porta Via’s cocktail program takes pride in using only the highest quality ingredients and seasonal, local produce

P A L I S A D E S



P A L I S A D E S

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. 

S H A R E A B L E S  &  S A L A D S 
House-Made Guacamole    v/gf	 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    gf	 20
extra-virgin olive oil, sea salt & freshly ground pepper 

Fried Calamari	 18
house made cocktail sauce   

Sauteed Calamari 	 20
white wine, roasted garlic tomato broth, garlic crostini   

The Porta Via Salad   gf	 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     gf	 18
organic chopped lettuces, beets, garbanzo beans
green beans, tomato & feta, champagne shallot vinaigrette

Organic Kale & Quinoa Salad    gf	  22
citrus segments, grilled red onion, toasted almonds 
oven-dried tomatoes, shaved parmigiano & crispy leeks                                  
honey mustard vinaigrette

Chopped Tuscan Salad   gf	  20
Chopped iceberg, salami, mozzarella, tomato, red onion 
garbanzo, olives, peas, pepperoncini, basil, red wine vinaigrette

Cobb Salad    gf 	 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

S a n d w i c h e s
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

s i d e s
9

Chef’s Vegetable Medley  ·  Black Kale    
Asparagus  ·  Broccoli

  Blue Lake Green Beans 
Roasted Brussels Sprouts 

Sweet Potato Fries · French Fries 
Organic Brown Rice · Organic Quinoa

  Oven-Dried Tomatoes

H O U S E  S P E C I A L T I E S
Grilled Ōra King Salmon     gf	 42
sustainably raised in new zealand
organic market vegetables, organic short-grain brown rice

Parmigiano Crusted Halibut    	 46
grilled asparagus, beurre blanc

Branzino    gf	 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    gf	 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

Grass-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 jalapeÑo-cilantro sauce, vegan bun, french fries

P a s t a
 

Gluten-Free Pasta & Zucchini Noodles + $3

Spaghetti	 26
fresh tomato basil sauce, parmigiano

Rigatoni 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     gf	 34
broccoli florets, cherry tomato & chili flakes
roasted garlic olive oil

Please note that additions or substitutions to any 
menu item may result in additional charges



11.12.24

P A L I S A D E S

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. 
 

B r e a k f a s t
Served Saturday & Sunday 10am-2pm 

Eggs Benedict 	 2 5
choice of traditional ham 0r smoked salmon
mixed green salad & hollandaise

Porta Via Scramble 	 1 8
Egg whites scrambled very well done, onions 
mushrooms, tomato, basil, baguette toast 

Neapolitan Omelet 	 2 0
burrata, tomato, avocado & herb-pesto olive oil
roasted potatoes, baguette toast

French Omelet 	 1 8
mushroom, herbs, goat cheese
roasted potatoes, baguette toast

American Breakfast	 2 0
two eggs any style, roasted potatoes 
applewood smoked bacon or turkey bacon
baguette toast

Huevos Rancheros	 20
crispy tortillas, two eggs over easy, avocado
black bean puree, cheddar cheese, ranchero salsa 

Breakfast Burrito	 1 8
eggs, bacon, black bean puree, cheddar, avocado
ranchero salsa.  mixed green salad

Eggs Scrambled  with Smoked Salmon
Cream Cheese & Chives	 2 5
roasted potatoes, baguette toast

Breakfast Burger	 2 8
PV burger patty, over easy egg, bacon, tomato,
cheddar cheese.  french fries

The Village Egg Sandwich	 2 0
over easy egg, bacon, melted cheddar, avocado
tomato on toasted baguette, mixed green salad

Smoked Salmon Plate	 2 5
toasted bagel, cream cheese, tomato, onion
capers, lemon

Griddle Cakes	 1 8
choice of blueberry, chocolate chip or plain  

Grand Marnier French Toast	 1 8
fresh strawberries, powdered sugar

S i d e s
8

Apple Wood Smoked Bacon
Turkey Bacon ~ Maple Chicken Sausage

  Please note that additions or substitutions to any 
menu item may result in additional charges 

F r o m  t h e  B a r
Café Negroni	 1 8
fresh chilled espresso, dry gin, campari, 
coffee liqueur, sweet vermouth. 

Pali Spritz 	 1 6
aperol, gin, elderflower, grapefruit, prosecco 

margarita verde   	 17
tequila blanco, cucumber-lime-celery juice 
splash pineapple.  tajin

garden grown  	 18
ST GEORGE GREEN CHILE VODKA, ANCHO REYES VERDE, 
PRESSED BEET, LEMON, ANGOSTURA BITTERS & EGG WHITES

bird & bee 	 17
DRY GIN, CHAMOMILE TEA, LEMON, COINTREAU
HONEY SYRUP

PV Bloody Mary 	 1 6
robust house mix and st. george green chile vodka

Z e r o  P r o o f  C o c k t a i l s
Cafe Americano Martini	 1 7
alcohol free espresso martini
NO WAY, JOSE	 1 6
LYRE'S AGAVE BLANCO, CELERY, CUCUMBER, LEMON, 
PINEAPPLE, ORANGE

Juice Bar & Smoothies  	10
Freshly Squeezed in House

Fully Green 	
Kale, Spinach, Cucumber, Parsley & Celery

The Triangle	
Carrot, Green Apple & Ginger

Morning Do	
Green Apple, Cucumber, Ginger, Fresh Lemon & Mint

Fresh Squeezed Juice	
Orange or Grapeefuit

Smoothies	
Fresh Orange Juice Blended Combos: 
Strawberry/Banana
Pineapple/Banana
Blueberry/Banana

C o f f e e  &  T e a
Drip Regular / Decaf / Iced Coffee	 5
Espresso	 5
Cappuccino / Cafe Latte	 6
Oat, Coconut or Almond Milk + $1

Cafe Mocha or Vanilla	 6
The Art of Tea 	 6
Green, English Breakfast, Earl Gray
Chamomile, Lemon Ginger, Fresh Mint

Summer Peach Iced-Tea	 5
Hot Chocolate	 5



	 	    A G AV E
blanco
1800 Coconut  	 		  	 16 
Cabal						      16
Cincoro					     22
Clase Azul  		       		  	 26
Fortaleza   				    	 18
Don Fulano					     18
Don Fulano Fuerte				    19
Nosotros   				    	 16
Tequila Ocho				   	 17

reposado
Cabal						      18
Don Fulano   				    	 20
Fortaleza   				    	 22
Nosotros   				    	 19
Tequila Ocho   			   	 25
Cincoro					     26
Clase Azul  		     		  	 35
añejo

Cabal x Porta Via Private Label  		
made exclusively for porta via by Tequila Cabal	 28
aged 14 months in rye whikskey barrels 

Don Fulano  				    	 26
Fortaleza					     27
El Tesoro					     29
Nosotros Madera				    38
Tequla Ocho					     28
extra añejo
Don Julio 1942   	 			   45
Jose Cuervo Riserva di Familia 		  45
mezcal
400 Conejos   					     16
Nosotros   					     22

	        A P E R I T I V O
Lillet Blanc					     16
Carpano Antica Sweet Vermouth 		  16
Doc Herson's Red Absinthe 			   16
Aperol 					     16
Campari 					     16

	          D I G E S T I V O
Amaretto Dissarono	 	 		  16
Amaro Montenegro 				    16
Doc Henderson's Amaro 			   16
Fernet Branca 				    16
Green Chartreuse 				    16
Molinaro Sambuca				    16
Ventura Limonciello				   16

	              CONG A C
Hennessey VS   	 		  	 18

			 

P A L I S A D E S

	 	        G I N
Gray Whale  California				   16
Tanqueray England	 			   16
Bombay Saphire  England   			   16
Hendricks  Holland   				    17
Highclere Castle England  			   16
Empress 1808  British Colombia   			  17
Eden N. Mill Golf Gin  Scotland		  16 
Monkey 47  Germany 				    20

	                 WH I S K E Y
rye & blends
Crown Royal  Canada				    16
Redemption  Indiana  	    			   16
High West Double Rye  Utah  		 	 16
High West Campfire  Utah 			   18
Mitchter’s Kentucky	     	 		  16
Whistle Pig 12yr  Vermont 	 		  30
Blue Run Golden  Kentucky 			   24
bourbon

Porta Via Single Barrel  		
made by garrison brothers.  72 bottles produced	 28
 

Basil Hayden's  Kentucky   			   18
Blue Run Reflection 1  Kentucky  		  24
Blue Run High Rye  Kentucky 			   24
Maker’s Mark  Kentucky   		  	 16
High West Prarie  Utah  		  	 16
Horse Soldier  Florida 			   16
Off Hours  Kentucky (palisades-owned)		  16
Four Roses Single Barrel  Kentucky   		 18
Whiskey Row  Kentucky   			   16

single malt
Glenlevit 12yr   			   	 16
Macallan 12yr Sherry Cask   		  20
Balvenie 14yr Carribean Cask   		  24
Oban 14yr   					     25
Macallan 15yr   	 			   38
Chivas 12yr 					     16
Kilkerran 12yr 				    16
blended
Dewar’s 					     16
Johnnie Walker Black   			   17
Red Breast 12yr  Ireland 		  	 20
Nikka Coffee Grain  Japan   		  	 22
Johnny Walker Blue    			   50

V OD K A
Belvedere  Poland 				    17
Chopin  Poland					    17
Ketel One  Holland  				    16
Tito’s Vodka  Texas  				    16
St. George Chili  California  			   15

RUM
Flor de CaÑa 18yr  Panama			   17
Goslings  Bermuda    				    16
Kirk & Sweeney 'Gran Reserva' D.R.	     	 20
Ten to One light  Carribean Islands 		  16
Ten to One dark  Carribean Islands 		  16

S P I R I T S  L I S T



11.12.24

P A L I S A D E S

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. 


