
SCOTCH 
 

GLENLIVET 12 YR.  14 
medium body, flowery, peachy, vanilla 
 

GLENLIVET 18 YR.  22 
firm body, flowery & peach stone 
 

MACALLAN 12 YR.  17 
full body, flowering currant notes 
 

MACALLAN 18 YR.  39 
big, robust 
 

CARDHU 12 YR. 13 
light & smooth, touch of smoke 
 

DALMORE 12 YR  14 
medium body, rich, malty sweet  
 

GLENMORANGIE  
Lasanta 16  

Quinta Ruban 16  
 

GLENMORANGIE 10 YR   14 
medium body, floral notes 
 

OBAN 14 YR  15 
firm, smooth body, perfumy, smoky & dry 
 

HIGHLAND PARK 18YR.  21 
Orkney, smooth, light salt, oak 
 

LAPHROIG 10 YR.   13 
Islay, seaweedy, salty & sweet, tar 
 

LAGAVULIN 16 YR.  19 
Islay, full, smooth, sherry, big peat 
 

SPRINGBANK 10 YR.  19 
Cambelltown,  firm, oak 
 

TALISKER 10 YR.  15 
Isle of Skye, smoky, malty, peppery 
 

BLENDED 
 

JOHNNIE WALKER BLUE  55 
Vanilla, ripe oranges, wood smoke 
 

JOHNNIE WALKER BLACK 13 
Bold, honey malt and oranges 
 

JOHNNIE WALKER RED 10 
full body, heather, herbs, and honey 

TEQUILA  

ASOMBROSO Blanco  16 
 

AZUNIA ORGANIC  Blanco  14 
 

CALAVERA  
Blanco  11,  Repo 13,  Añejo  14 
 

CASAMIGOS  
Blanco  14, Reposado 16 
 

CAZADORES 
Reposado  12 
 

CHAMUCOS 
Reposado  12  
 

CHINACO  Blanco  12,  Añejo  13 
 

CLASE AZUL Reposado 22 
 

DON JULIO  Blanco  14,  Añejo  16 
 

DON JULIO 1942   28 
 

FORTALEZA  Blanco 14,  Añejo 16 
 

HACIENDA  Reposado  12 
From Cazadores family 
 

HERRADURA  
Blanco  12,  Añejo 14 
 

PATRON   
Blanco  13,  Repo 14,  Añejo  15 
 

PATRON  XO 14 

WINES BY THE GLASS 
 

BUBBLY 
CHAMPAGNE, BRUT, Veuve Cliquot  
“Yellow Label”, Champagne, France  18 
 

BRUT ROSÉ, Schramsberg, Mirabelle, CA  14 
 

PROSECCO, BRUT, Fantinella, Italy  12 
 

CAVA, BRUT, Jaune Serra Cristalino, Spain  9 
 

WHITE & ROSÉ (listed lightest to richest) 
 

SAUVIGNON BLANC, Nobilo, N. Zealand  11 
 

SAUVIGNON BLANC, Girls in the Vineyard, 
Organic, Napa  10 
 

PINOT GRIGIO, Santa Margarita, Italy  14 
 

SANCERRE, Chateau de Sancerre, France  17 
 

ROSÉ, Domaine Ott Selection, Les Domaniers, 

Côtes de Provence, France  12 
 

PINOT GRIS, Kings Ridge, Willamette Valley, 

 Oregon  10 
 

GRENACHE BLANC, Halter Ranch, Paso Ro-

bles, 14 
 

CHABLIS, Jean-Marc Brocard, Domaine Sainte 

Claire, Burgundy, France  13 
 

CHARDONNAY, Newton, Red Label, Napa  12 
 

CHARDONNAY, Far Niente Estate, Napa  21 

 

BOURBON & RYE 
 
PRICHARD’S   17 
Double Barreled Bourbon, Tenn   
 

BLANTON’S  15 
Single Barrel Bourbon, Kentucky 
 

BASIL HAYDEN’S  13 
Small Batch Bourbon, Kentucky 
 

BULLEIT BOURBON  Kentucky  14 
 

BUFFALO TRACE  Kentucky  13 
 

KNOB CREEK Kentucky  12 
 

WOODFORD Kentucky  12 
 

MAKER’S MARK Kentucky  13 
 

STRANAHANS Colorado  18 
 

WHISTLE PIG RYE  20 
Straight Rye, Vermont  
 

SONOMA RYE California  16 

 

TEMPLETON RYE Iowa   15 
 

BULLEIT RYE  Kentucky   14 
 

MICHTER’S  Kentucky 14 
 

STRAIGHT EDGE Orin Swift, 11 
 

HIGH WEST Double Rye, Utah 14 
 

HIGH WEST CAMPFIRE  Utah  17 
 

NIKKA PURE MALT, Japan 20 
 

NIKKA COFFEY, Japan  18 

MEZCAL 
 

DEL MAGUEY MEZCALS 
CHICHICAPA  17 
   Slight nose, sweet, smoky,  
MINERO  17 
   Floral nose, burnt honey, fruity  
SANTO DOMINGO  17 
   Tropical, spicy, woody 
 

VIDA  12 
 

ILLEGAL MEZCAL Small batch 13 

RUM 
 

J.M. RHUM AGRICOLE, VSOP  
Martinique   20 
 

J.M. RHUM AGRICOLE, WHITE  
80 Proof, Martinique   15 
 

ZAYA GRAN RESERVA Trinidad & 
Tobago 12yr old   14 
 

MOUNT GAY Barbados   10 
 

LEBLON  Cachaca, Brasil   11 
 

OWNEY’S  New York City  11 
 

LEBLON CACHACA  Brazil  10 
 

CANA BRAVA  Panama  12 

Sales tax is added to the price of all food and beverage items served.  10/29/15 

GIN 
 
SIPSMITH  London   11 
 

NOLETS Netherlands 12 
 

HENDRICKS Scottland 11 
 

BROOKLYN  New York 12 
 

PLYMOUTH  Plymouth, England 11 
 

BOMBAY SAPHIRE England  12  
 

TANQUERAY England 10 
 

FORDS  England 12 
 

SLOANES  Netherlands  12  

BEERS   
 

BOTTLE & CANS 

OMMEGANG DUBBEL ABBEY ALE NY 7 
 

DUDES ‘GRANDMA’S PECAN’ ALE  CA  7 
 

DUDES DOUBLE TRUNK DOUBLE IPA CA  9 
 

FIRESTONE WALKER 805 BLONDE 7 
 

GUINNESS STOUT  Ireland  7 
 

AMSTEL LITE light pilsner  6 
 

CORONA  Mexico  6 
 

HAAKE BECK non-alcohol  6 
 

HEINEKEN Holland  7 
 

PABST BLUE RIBBON Milwaukee 7 
 

DRAFT PINTS 
VENICE DOGTOWN DUCK  IPA Venice   8 
 

ACE APPLE CIDER Sonoma 8 
 

STELLA  Belgian 9 
 

ALLAGASH  Portland  9 
 

CALI LAGER Anchor Brewing Co  8 
 

SCRIMSHAW PILSNER  Fort Bragg 9 
 

ANCHOR BRECKLE BROWN SF 8 
 

BALLAST POINT GRAPEFRUIT SCULPIN   
San Diego 9 
 

SEASONAL DRAFT: 
ELYSIAN NIGHT OWL PUMPKIN ALE Seattle 9 

19 YEAR ANNIVERSSARY SPECIAL 
The wine we offered by the glass our 1st year 

JORDAN CABERNET SAUVIGNON, Sonoma 
19 Glass 75 Bottle  

RED (listed lightest to richest) 
 

PINOT NOIR, Hitching Post, Hometown,   

Santa Barbara  13 
 

CABERNET SAUVIGNON, Hogue, WA  10 
 

MERLOT, Duckhorn, Decoy, Napa  13 
 

CABERNET SAUVIGNON, Justin, Paso  17 
 

SYRAH BLEND, Château Maris, La Touge, 

France. Certified Organic since 93’      15 
 

ZINFANDEL, Seghesio, Sonoma  12 
 

MALBEC, Terrazas de Los Andes, Argentina  9 
 

SHIRAZ, Molly Dooker, Boxer, Australia 15 
 

RED BLEND, Orin Swift, Prisoner, Napa  19 

19 YEARS 



BUBBLES 

 
VENICE BEACH SPARKLING  
ADULT LEMONADE  13   
Ketel One Citron Vodka, Fresh Lemon Juice, Sugar, topped 
with Soda 
  

PRICKLY PEAR VENICE BEACH           
SPARKLING ADULT LEMONADE  13   
Ketel One Citron Vodka, Fresh Lemon Juice, Sugar, topped 
with Soda and Organic Prickly Pear 
 

BELLINI  (From Harry’s Bar, Venice, Italy)  11 
White Peach, Cava   
 

FRENCH 75  (As seen in the film Casablanca)  12 
Sipsmith Gin, Lemon Juice, Sugar, Cava  
 

GIN FIZZ  13 
Sloanes Gin, Lemon Juice, Sugar, Soda Water,  
Lemon Twist  
 

BRIDGE OF SIGHS  12 
St. Germain Elderflower Liquor and Cava   
 

APEROL SPRITZER  13 
Aperol, Prosecco, Club Soda  

FALL 2015 VENICE, CA 

Sales tax will be added to the price of all food and beverage items served.  10/29/15 

MOJITOS   

“James’ Beach probably started LA's mojito craze; 
 it’s been serving them for years”.     LA.Com 

 
MILLIONAIRE’S MOJITO  16 
J.M. Rhum Agricole White Rum, Lime Juice, Mint, Topped with Cava 
 

RASPBERRY MOJITO  14 
Muddled Fresh Mint, Chambord, Bacardi Raspberry Rum,  
Fresh Lime Juice, Soda  
 

GINGER MOJITO  14 
Ginger Elixir, Muddled Fresh Mint, Cana Brava Rum, Fresh Lime Juice, Soda 
Water  

NO ID REQUIRED 
 
SEASONAL LEMONADES  6 
House-made Lemonade with Prickly Pear or White Peach 
 

WAVERUNNER  6 
Orange and Lemon Juices, Ginger ale, Grenadine 
 

FLAMINGO  6 
Cranberry Juice, Pineapple Juice, Lemon Juice, Club Soda 

FALL SPIRITUALS  
 

FALL OLD  FASHIONED 13 
Apple Cinnamon infused Bourbon, Cherry Infused Whiskey, Makers Mark, 
Cranberry Bitters, Cinnamon Stick 
 

CUCUMBER VODKA GIMLET 14 
Belvédère Vodka, Muddled Cucumber, Fresh Lime Juice    
 

FRENCH PEAR MARTINI  15 
Grey Goose La Poire, St Germain, Fresh Grapefruit Juice, Sugar 
 

THE BLACKBERRY BRAMBLE  14 
Tito’s Vodka, Organic Blackberry, Fresh Lemon Juice, Club Soda 
 

CLASSIC NEGRONI 13 
Fords Gin, Campari, Sweet Vermouth  
 

THE ROSEWOOD  13 
Woodford Reserve Bourbon, Di Saronno, Organic Cherry, Cranberry, Fresh Lime 
Juices, 

MARGARITAS  
 
JALAPENO MARGARITA  14 
Heradurra Silver Tequila, Patron Citronge, Prickly Pear,  
Jalapenos, Citrus Juices 
 

ORGANIC MARGARITA  14 
Azunia Organic Blanco Tequila, Cointreau, Fresh Lime Juice  
 

VENICE CADILLAC MARGARITA  15 
Calavera (locally owned) Añejo Tequila, Grand Marnier, Triple Sec,  
Fresh Lime Juice  
 

ILLEGAL MEZCAL MARGARITA  14 
Illegal Mezcal, Azunia Organic Blanco Tequila, Green Chartreuse, Agave,  
Fresh Lime Juice   

19th ANNIVERSARY FOR THE TABLE:  
Pitcher of Jose’s Sangria 19, Glass 8 
Red Sangria, White Sangria or Cava Sangria 

DAILY DRINK SPECIALS 
 
SUNDAY: PATIO BRUNCH 
Our Classic Venice Beach Brunch  
from 11:00 to 3:00 pm 
$5 Bloody Mary or Mimosas ! 
 
MONDAY: HALF PRICE WINE  
Half Price on almost our entire award winning 
wine list.  
 
TUESDAY: TACOS & TEQUILA 
Our famous James’ Beach Tacos 
at special prices plus tequila specials 
$9 Azunia Organic Margaritas! 
 
WEDNESDAY: STEAK & MARTINI  
Certified Angus Beef and Prime Steaks  
at special prices  
plus a special list of martinis 
$7 Titos Martinis  
 
THURSDAY: FRIED CHICKEN & WHISKEY 
Shelton Natural Fried Chicken with Fixins, and  
Whiskey Bar Night  
featuring different special whiskeys every night  
Live D.J.! 

MULES 
 
MOSCOW MULE  13 
Tito’s Vodka, Ginger Beer, Fresh Lime Juice  
 

CALIFORNIA (ORGANIC) MULE  14 
Hansons Organic Sonoma Vodka, Ginger Beer,  
Fresh Lime Juice, Fresh Muddled Berries and Organic Cherry  
 

A SPICY MULE  14 
Ketel One Vodka, Ginger Beer, Fresh Lime Juice, Serrano Chilis  
 

THE OLD KENTUCKY MULE  14 
Buffalo Trace Bourbon, Ginger Beer, Fresh Lime Juice  

19 YEARS 

WHISKEY INFUSIONS 
 

RISKY  11   Rum & Whiskey. Apple Cinnamon Bourbon Infusion with a Zaya Rum Float 
 

FIRE ON ICE  11  Spicy Jalapeno Lime Infusion, Orange Juice, Agave, Topped with Allagash 
 

JOHN DALY  12  House-made Black Tea Infused Whiskey, Fresh Lemon Juice, Club Soda.  


