
Wines by the Glass

Bubbles

Piper Sonoma Brut 16 / 78

Sonoma, CA

Piper Sonoma Blanc de Blanc 16 / 78

Sonoma, CA

Piper Sonoma Brut Rose 16 / 78

Sonoma, CA

Schramsberg Sparkling Rose 29/ 145

Napa, CA

Piper Heidsieck 30 / 150

 France

White

Dry Creek Chenin Blanc 16/ 62

Sacramento, CA 

Frog’s Leap sauvignon blanc 20 / 78

Napa, CA

Flowers Chardonnay 23 / 90

Healdsberg, CA 

Pink

Gehricke Rose 18 / 70

Sonoma, CA

Ridge Vineyards Lytton Estate Rose 32/ 125

Healdsberg, CA

Red

Pessimist REd blend 18/ 70

Paso Robles, CA

Marietta Zinfandel 22 / 92

Healdsberg, CA

Flowers Pinot Noir 28 / 110

Healdsberg, CA 

Scattered Peaks Cabernet Sauvignon 28 / 110

Napa Valley, CA 2021

Beer

Tierra Madre Mexican Lager 10

San Diego, CA

East Brother Bo Pilsner 12

Richmond, CA

Almanac Lager 12

Alameda, CA

Almanac Hazy IPA 12

Alameda, CA

Aval Rosé Cider 10

Brittany, France

https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=1200000007006819994&id=1200000007129341854
https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=1200000007006819994&id=1200000007129341852
https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=1200000007006819994&id=1200000007129341858
https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=1200000007006819994&id=1200000010750863680
https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=1200000007006819994&id=1200000008190038771


Prie Spe cials
Welcome to Charmaine’s. Rooftop views, cold martinis, and a 
lounge made for lingering. Settle in, stay awhile, and take in 

the city from above.

RAW BITES

Market Oysters

Mignonette, blue agave tequila cocktail sauce

GF | DF 1/2 Dozen 30

Dozen 55

Vodka Oyster Shooters GF | DF 25 each

Grey Goose Vodka

Add caviar +10

California White Sturgeon "Queen" 

Caviar

GF 15g  70

30g  130

Hand cut Kennebec chips, chive crème fraîche mousse

Rooftop Bites

Proper Fries  15

Crisp, golden handcut fries

Add truffle and parmesan +10

Deviled Eggs GF | DF 8

Chives, cured Fresno chilli, smoked paprika

Add caviar +10/egg

Zucchini Planks  21

Panko herbs, lemon aioli

Marinated Castroville Artichoke GF 23

24-hour marinade, Grana Padano, parsley, garlic aioli

Seasonal Vegetable Crudité  23

Local harvest, eggplant dip

Charcuterie & Cheese  23

Artisanal cheeses, locally cured meats, house accompaniments

Toasted Fennel Prime Rib Sliders  26

Fennel herb crust, Gruyère, horseradish cream, caramelized 
onions

Herb Marinated Chicken Skewers GF | DF 15

Chicken thigh, chimichurri, flaky salt

Maine Lobster Roll  28

Warm butter poached lobster, citrus herbs, brioche, chive butter

For the Table

Bavette Steak Tips  48

Shropshire Blue, caramelized onions, wild mushrooms, honey 
balsamic fig reduction

Dessert

Oreo Whoopie Pies  11

Two chocolate, soft cookies with Oreo cream filling

Tiramisu  14

Whipped mascarpone, citrus cacao, black tea 

coconut panna cotta GF 13

Coconut custard, topped with mango and crispy rice

Cocktails 22
Espresso Martini

Vodka, Salted Coffee Amaro, Vanilla, Coconut & Espresso. 

Rich and velvety espresso martini. Deep coffee notes, warm vanilla 
undertones, with a smooth balanced finish of fresh espresso crema.

Black Cat Society  

Bourbon, Orange Liqueur, Averna & Coco Bitters. 

Spirit-forward and sophisticated. Layers of baking spices, 
bittersweet chocolate notes, aromatic citrus oils, with Peychaud’s 
bitters for a smooth, refined finish.

The Jag 

Mezcal, Passion Fruit, Vanilla, Soda & Salted Pineapple Foam. 

Tropical and refreshing. Full of bright fruit flavors, crisp bubbles, and 
topped with a silky pineapple foam that adds a creamy texture to an 
aromatic citrus finish.

Moon Blossom

Vodka, Lychee Sorbet, Blanc Verjus & Orange Wine. 

Elegant and floral with delicate lychee sweetness. Silky texture and 
subtle citrus brightness balanced by aromatic bitters and saline.

Proper Margarita

Lalo Blanco Tequila, Fino, Agave & Lime. 

A clean, elevated margarita with fresh lime, smooth agave sweetness, and 
a balanced tequila backbone finished with a classic salted rim.

Proper Paloma

Tequila or Mezcal, Basil, Grapefruit, Salted Agave & Grapefruit Soda. 

A vibrant, savory and refreshing paloma. Fresh grapefruit, lime, and 
salted agave infused with basil. Balanced by your choice of tequila or 
mezcal. And topped off with sparkling grapefruit soda.

Proper Martini

Olive Oil Washed Grey Goose Vodka, Condesa Gin, Fino & Orange 
Bitters. A cold, crisp, and spirit-forward martini with subtle citrus 
aromatics and a clean, elegant finish served exactly to preference.

Proper Gold Rush

Elijah Craig Bourbon, Turmeric & Ginger Honey, Lemon. 

A warming bourbon cocktail layered with ginger, turmeric honey, and 
fresh lemon for a bold yet balanced take on the modern classic.



Zero Proof                   16


The Garden Purr
Lime, salted basil syrup, ginger, soda

Feline Rose

Lyres aperitif, strawberry puree, lemon, soda






brewdog na hazy af ipa  10

Las Vegas, NV

eon Lyn

Vodka, Melon, uzu, Sloe, Champagne & Citrus. 

Bright, refreshing, vibrant citrus notes. uzu, lime, and fresh lemon 
layered over a smooth spirit-forward base. Crisp, sparkling, and 
dangerously easy to drink.

48

GF | Gluten-Free DF | Dairy-Free N | Contains Nuts


