
Corkage $30 ~ Limit of two bottles per party.

W i n e  L i s t
Sparkling Wine/Champagne

GLERA                                  NV    Canella, Prosecco Brut DOC						        65
PINOT NOIR, ETC.           NV    Champagne Monthuys, Brut ‘Reserve’, 375 ml. 				     70
PINOT NOIR                       NV    Val De Mer, Brut Rosé Nature, France					      85
CHARDONNAY, ETC.     NV    Perrier Jouët, ‘Grand Brut’, Reims					     150
PINOT NOIR, ETC.           NV    Krug, ‘Grande Cuvée 169éme Edition’, Reims				    550
CHARDONNAY, ETC.     2008  Champagne Dom Pérignon, Brut, Reims					    550

White Wine
CHARDONNAY                2020  Vincent Wine Company, ‘Tardive’ Willamette Valley		    65
CHARDONNAY                 2019  Neyers, Carneros 								         72
CHARDONNAY                2020  Domaine Le Chantemerle ‘Le Chantemerle’, Chablis, France	   84
CHARDONNAY                2021  Cakebread Cellars, Napa Valley 					       95
CHARDONNAY               2021  Far Niente, ‘Estate Bottled’, Napa Valley				    120
CHARDONNAY               2020  Kistler Vineyards, ‘Les Noisetiers’, Sonoma Coast			   150
CHARDONNAY                2020  Domaine Leflaive, Auxey-Duresses					     240
GARGANEGA                     2022  I Stefanini, Soave DOC ‘Il Selese’					       60
SAUVIGNON BLANC       2022  Brander, Santa Ynez Valley						        55
SAUVIGNON BLANC       2022  Domaine Jean-Jacques Auchère, Sancerre	   			     80
SAUVIGNON BLANC       2019  Renaissance, ‘Pur’ Sancerre (No Added Sulfites)	 		   90
PINOT GRIGIO                   2021  Venica & Venica, ‘Jesera’ DOC Collio					       60
WHITE BLEND 	                 2020  Jermann, 'Vintage Tunina' Venezia Giulia IGT				   130

Rosé Wine
GRENACHE, ETC.             2021  Rumor, Côtes De Provence, France 					       72

Red Wine
CABERNET SAUV, ETC.  2019  Niner Wine Estates, Paso Robles						       70
CABERNET SAUV.            2019  Stags' Leap Winery, Napa Valley						       95
CABERNET SAUV.            2018  Grgich Hills Estate, Napa Valley					     112
CABERNET SAUV.            2021  Post & Beam, Napa Valley							      120
CABERNET SAUV.            2019  Pride Mountain Vineyards, Napa Valley				    170
CABERNET SAUV.            2020  Caymus Vineyards, Napa Valley						     200
CABERNET SAUV.            2018  Chimney Rock, ‘Tomahawk Vineyard’ Stags Leap District		  275
CABERNET SAUV, ETC.  2017  Opus One, Napa Valley							       567
GAMAY                                2020  Michel Guignier, Morgon 'Canon’					       67
GRENACHE, SYRAH      2020  Domaine Timoine, Côtes-du-Rhône Organic				      60
LAGREIN                             2017  Pranzegg, ‘Laurenc’ Alto Adige						        90
MERLOT                              2017  Tercic Matijaz, Collio DOC						         70
NEBBIOLO                          2020  Poderi Garona, Langhe Nebbiolo DOC ‘Tritone’	   		    72
NEBBIOLO                          2017  Seghesio, Barolo DOCG							       100
NERELLO MASCALESE  2019  Quantico, Etna Rosso							         69
PINOT NOIR                       2018  Longplay, ‘Lia’s Vineyard’ Chehalem Mountains			     60
PINOT NOIR                       2019  Etude, ‘Estate’ Grace Benoist Ranch Carneros			      70
PINOT NOIR                       2020  Walt, Santa Rita Hills							          75
PINOT NOIR                       2019  Au Bon Climat, Sanford & Benedict Vineyard, Santa Ynez VAlley   100
PINOT NOIR                       2020  Kistler Vineyards, Russian River Valley				    140
PINOT NOIR                       2020  Dumol, Wester Reach Vineyard Russian River Valley		  180
SANGIOVESE                      2017  Verbena, Brunello Di Montalcino, DOCG Italy		   	   85
SANGIOVESE                      2017  Molino Della Suga, Brunello Di Montalcino, DOCG Italy		    97
SYRAH                                  2019  Brick & Mortar Wines, West Block, Petaluma Gap			     70
ZINFANDEL                        2019  Seghesio Family Vineyards, Sonoma					       60

B E V E R L Y  H I L L S



WINES BY THE GLASS / 500ML CARAFE
🌿 organic sustainable / biodynamic / regenerative

sparkling
GLERA                                               nv       canella, prosecco doc brut					      14
PINOT NOIR                                   nv       val de mer, brut nature rosÉ, france		   17
PINOT MEUNIER, ETC.             nv      champagne monthuys, brut ‘réserve’ charly-sur-marne		  28

white
Gl . /  C a r a fe /  Bt l

SAUVIGNON BLANC                 2022   paysan, zabala vineyard arroyo seco				    16 / 48 / 64
SAUVIGNON BLANC                2022   domaine jean-jacques auchère, sancerre		  21 / 63 / 84
GARGANEGA                                 2022   i stefanini, ‘il selese’ soave doc				    15 / 45 / 60
CHARDONNAY                             2021   crossbarn, sonoma coast			   17 / 51 / 68
CHARDONNAY                             2020   domaine le chantemerle, ‘le chantemerle’, chablis	 21 / 63 / 84

rosÉ
GRENACHE, ETC.                         2021   rumor, côtes de provence, france			      	   	 18 / 54 / 72

red
Gl . /  C a r a fe /  Bt l

GRENACHE, SYRAH                      2020   TIMOINE & COMPAGNIE ‘LES PETITES CANAILLES’, CÔTES-DU-RHÔNE 🌿	 16 / 48 / 64
SANGIOVESE                                  2020   la gerla, rosso di montalcino ‘poggio angeli’ doc		  16 / 48 / 64
PINOT NOIR                                   2021   blood root, sonoma county				   17 / 51 / 68
CABERNET SAUVIGNON         2021   olema wines, sonoma county			    18 / 54 / 72
CABERNET SAUVIGNON         2018    grgich hills estate, napa valley  	 28 / 84 / 112

S P E C I A L T Y  C O C K T A I L S
Porta Via’s cocktail program takes pride in using only the highest quality ingredients and seasonal, local produce

B E V E R L Y  H I L L S

Porta Via Classics 
ANTICUADO   	 18
BARREL-AGED REPOSADO ‘OLD FASHIONED’

THE BATCH   	 18
BARREL-AGED RYE MANHATTAN

THE BAR FLOWER  	 16
ORG. VODKA, BLACKBERRY, ELDERFLOWER & LEMON

SMOKE SHOW   	 16
MEZCAL, GRAPEFRUIT, LIME & SMOKED ROSEMARY

PALI SPRITZ   	 16
APEROL, GIN, GRAPEFRUIT, ELDERFLOWER & PROSECCO

ISLAND OLD FASHIONED   	 17
15 YR AGED RUM, PINEAPPLE, LUXARDO  ORANGE SYRUP & 
BITTERS

LA PIÑA PICANTE   	 16
INFUSED SPICY TEQUILA, PINEAPPLE LIME & ORANGE SYRUP

CALI CLEANSE   	 16
ORGANIC VODKA, FRESH CELERY & CUCUMBER JUICE, LEMON
SPLASH OF PINEAPPLE, CAYENNE DUST

Seasonal Specialties
BACK PORCH MOJITO 	 16
GARRISON BROS. HONEYDEW BOURBON, GRAPEFRUIT, MINT, 
LIME, AGAVE & SPASH OF CLUB SODA

SPICY MANGO-RITA   	 16
mango-infused blanco tequila, lime, jalapeÑo, 
mango nectar, oj, cilantro & agave  

AGUA VERDE 	 16
PINEAPPLE-INFUSED MEZCAL, AVOCADO, LIME
PINEAPPLE & AGAVE, TAJIN

THE MARTINI   	 17
ORGANIC VODKA, LILLET BLANC, DRY VERMOUTH RINSE
SERVED EXTRA COLD WITH A LEMON TWIST 

A DRY MONSOON	 16
KAFFIR LIME LEAF-INFUSED GRAY WHALE GIN, 
FEVER TREE MEDETERRANEAN TONIC, PEPPERCORN FROND

LYCHEE FIZZ	 17
EMPRESS GIN, BLENDED LYCHEE & LIME JUICE
TOPPED WITH PROSECCO

DOUBLE THYME	 15
THYME-INFUSED RUM, PINEAPPLE, LIME, ORANGE JUICE
ORANGE BITTERS & THYME SYRUP

beer
PILSER                                                           north coast brewing company 'scrimshaw' fort bragg, ca		  8
WHITE ALE                                                einstok ‘arctic white’ iceland						           9
MEXICAN STYLE LARGER                   boomtown ‘bad hombre,’ downtown los angeles	 9
IPA                                                                  lost coast 'revenant' eureka, ca		  9
BELGIAN DARK ALE                              chimay blue ‘grand reserve,’ belgium				    14                        
CIDER                                                           stem ‘off dry,’ denver, co					     9
NON ALCOHOLIC                                   bitburger, germany				    9
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B E V E R L Y  H I L L 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. 

A p p e t i z e r s  &  S a l a d s
Vegan Soup of the Day   v/gf	 1 2
House-Made Guacamole   v/gf	 15
served with sliced carrot & tortilla chips

Burrata with Heirloom Tomato   gf	 20
basil pesto, sea salt & pepper

Steamed Prince Edward Island Mussels gf  2 0
white wine roasted garlic tomato broth, garlic crostini

Fried Calamari	 18
house made cocktail sauce   

Sauteed Calamari	 18
white wine roasted garlic tomato broth, garlic crostini   

The Porta Via Salad   gf	 18
butter lettuce, sweet maui onion, fresh dill & chervil
avocado & feta, champagne shallot vinaigrette 

Arugula Salad   gf	 16
baby organic arugula, thinly sliced mushrooms
shaved parmigiano, citronette dressing

Caesar Salad *	 18
organic romaine hearts, 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	  19
citrus segments, grilled red onion, pine nuts, 
oven-dried tomatoes, shaved parmigiano & crispy leeks                                  
honey mustard vinaigrette

Chopped Tuscan Salad   gf	  19
chopped iceberg, salami, mozzarella, tomato, red onion, 
garbanzo, peas, olives, pepprocini, basil, red wine vinaigrette

Cobb Salad   gf 	 22
organic chopped lettuces, grilled chicken, bacon, tomato, 
celery, avocado, egg & blue cheese, red wine mustard vinaigrette

s h r i m p ,  s a l m o n ,  c h i c k e n  o r  s k i r t  s t e a k  c a n  b e 
a d d e d  t o  a n y  s a l a d  f o r  a n  a d d i t i o n a l  c h a r g e -

s a l m o n  &  s k i r t  s t e a k  +  $ 1 6

S a n d w i c h e s
available from 11:30-4pm daily

 served with potato chips on the side 
pommes frites can be substituted for an additional $2

Tuna Salad Sandwich	 18
white albacore tuna, lemon mayonnaise, tomatoes & lettuce
toasted seeded wheat sourdough

Neapolitan Sandwich	 18
Vine-ripened tomatoes, fresh burrata, basil pesto
toasted ciabatta

S i d e s
9

Market Vegetables  ·  Black Kale  ·  Asparagus  
Broccolini  ·  Carrots  ·  Blue Lake Green Beans  ·    

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	 38
sustainably raised in new zealand
organic market vegetables, organic brown rice

Parmigiano Crusted Halibut	 45
grilled asparagus, beurre blanc

Branzino   gf	 36
grilled with rosemary, sea salt, pepper, extra-virgin olive oil  
grilled asparagus, short-grain brown rice

Pan Roasted Striped Bass	 35
blue lake green beans, organic short-grain brown rice
whole-grain mustard sauce

Brick-Pressed Roasted Mary’s Chicken gf	 34
organic market vegetables, rosemary citrus sauce

Chicken Paillard   gf	 30
grilled boneless & skinless chicken breast, organic market 
vegetables, organic short-grain brown rice
lemon caper sauce

Orange Ginger Stir Fry	 27
choice of chicken or tofu with pan asian vegetables
organic short-grain brown rice

Prime French-Cut Pork Chop *    	 38
fennel pollen dusted, organic market vegetables
grand marnier sauce

Grass Fed Filet Mignon *    	 55
broccolini & french fries, green peppercorn sauce

Grilled Skirt Steak *	 38
dry rub marinated, organic market vegetables, french fries

Bistro Burger *	 22
ground chuck & brisket, tillamook cheedar cheese, lettuce
tomato on vegan potato bun, french fries

Vegan 'Impossible' Burger    v	 22 
avocado spread, lettuce, tomato, vegan potato bun
french fries

P a s t a
 

Gluten free Pasta & Zucchini Noddles + $3

Spaghetti	 22
fresh tomato basil sauce, parmigiano

Rigatoni Spicy Vodka Sauce	 23
Roasted Shallots, Tomato & Touch of Cream, Parmigiano

Spinach & Ricotta Ravioli	 25
peas, oven-dried tomatoes, champagne sauce

Butternut Squash Ricotta Tortellini	 25
wilted arugula, white wine sage cream sauce

Rigatoni Bolognese	 28
beef ragu & parmigiano

Zucchini Noodles with Shrimp   gf	 28
broccolini, cherry tomato, chili flakes
roasted garlic olive oil

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



B E V E R L Y  H I L L 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
Porta Via Scramble	 16
egg whites scrambled very well done, onions, 
mushrooms, tomato, basil & baguette toast

Tomato Basil Egg White Omelet	 17
potatoes & baguette toast

Greek Egg White Frittata	 17
mixed greens & baguette toast

Neapolitan Omelet 	 20
burrata, tomato, avocado & pesto olive oil
roasted potatoes & baguette toast

French Omelet 	 18
mushroom, herbs & goat cheese
roasted potatoes & baguette toast

Eggs Scrambled with Smoked Salmon 	 19
Cream Cheese & Chives	
roasted potatoes & baguette toast 

American Breakfast	 16
two eggs any style, roasted potatoes 
turkey maple sausage or applewood smoked bacon
baguette toast

Huevos Rancheros	 17 
crispy tortillas, two eggs over easy, avocado
black bean puree, cheddar cheese & ranchero salsa 

Breakfast Burrito	 16
eggs, bacon, black bean puree, cheddar, avocado
ranchero salsa.  mixed green salad

The Canon Egg Sandwich	 18
over easy egg, bacon, melted cheddar, avocado & 
tomato on baguette.  mixed greens 

Smoked Salmon Plate	 22
toasted bagel, cream cheese, tomato, onion
capers & lemon

2 + 2 + 2 	 18
two griddle cakes, two eggs any style & choice of 
breakfast meat

Griddle Cakes	 17
choice of blueberry, chocolate chip or plain  

Grand Marnier French Toast	 17
fresh strawberries & powdered sugar

S i d e s
7

Apple Wood Smoked Bacon

Chicken Maple Sausage

Turkey Bacon

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

Ju ice Bar & Smoothies 
Freshly Squeezed in House	 10
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	 4
Espresso	 4
Capuccino / Cafe Latte	 5
Oat 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

F r o m  t h e  B a r
Bloody Mary	 14
robust house mix and vodka

Mimosa	 14
fresh squeezed orange juice and prosecco

Morning Buzz	 14
espressom kahula, vodka & touch of cream

La Piña Picante 	 16
jalapeno infused tequila blanco, pineapple, lime
orange infused syrup

Snow Bird 	 16
tequila blanco, lime, orange, egg white
orange & agnostura bitters

Tee Time 	 16
nightbloom gensing vodka, raspberry
iced tea & lemon

Buena Vida 	 17
panama pacific 15 yr rum, centenario 12 yr rum
agnostura, lemon, amaretto & marischino liqueur

05.23.23


