
🌿 Sustainable / Organic / Biodynamic

Sparkling Wine/Champagne        Gl /  Btl

GLERA                                           NV    Case Paolin, Prosecco DOC Treviso, Extra Dry 🌿   15 / 60

CABERNET FRANC, ETC.       NV    Domaine des Deux Vallées, Crémant de Loire Rosé Brut 🌿  16 / 64

CHAMPAGNE                             NV    Champagne Monthuys, Rosé Réserve 🌿  28 / 112

CHARDONNAY, ETC.                   NV    Champagne Charles Le Bel by Billecart-Salmon, Brut “Inspiration 1818” Aÿ 28 / 112

White Wine Gl /  Ca r a fe /  Btl

SAUVIGNON BLANC               2022   Monte Rio Cellars, Sauvignon Blanc, Lodi 🌿    14 / 42 / NA 

GARGANEGA                             2022   I Stefanini, Soave DOC “Il Selese” 16 / 48 / 64

CHARDONNAY                         2022   Brown Estate, “House of Brown” Lodi 🌿 16 / 48 / NA

CHARDONNAY                         2022   Morgan “Metallico” Un-Oaked, Santa Lucia Highlands 🌿 16 / 48 / 64

SAUVIGNON BLANC               2022   Domaine Francis Blanchet, Pouilly Fumé “Cuvée Silicé”  20 / 60 / 80

CHARDONNAY                         2022   Jean-Marc Brocard, Chablis “Sainte Claire” 21 / 63 /84

Orange/Natural Wine Gl /  Ca r a fe /  Btl

GRILLO                                         2022   Azienda Midia, “Midia Bianco” IGT Terre Siciliane 🌿 18 / 54 / 72

Rosé Wine Gl /  Ca r a fe /  Btl

GRENACHE, ETC.                     2022   Clos de L’Ours, “L’Accent” Côtes de Provence 🌿 15 / 45 / 60

Red Wine   Gl /  Ca r a fe /  Btl

PINOT NOIR                               2022    Stirm, “Joaquinite” Cienega Valley AVA 🌿 15 / 45 / 60

SANGIOVESE                              2022   Poderi San Lazzaro, “Polesio” Marche IGT 🌿  15 / 45 / 60

CABERNET SAUVIGNON      2022   Horse & Plow, Certified Organic North Coast 🌿 17 / 51 / 68

PINOT NOIR                               2022   Flâneur Wines, Willamette Valley 🌿 22 / 66 / 88

NEBBIOLO                                   2019   Azienda Ronchi, Barbaresco 24 / 72 / 96

P A L M  D E S E R T

Seasonal Specialties
pv whiskey sour    18
johnnie walker high rye, ancho reyes chili liquer, 
citrus juices, egg white

gentleman’s companion    18
dos gabachos mezcal, ancho reyes chili liquer, 
hibiscus, lime juice, angostura bitters

older brother    18
garrison brothers small batch bourbon,
barrel-aged old fashioned, demarara, bitters

palm 74    16
empress gin, lemon juice, rosemary syrup,
prosecco, orange bitters

summer in a glass    16
vodka, watermelon, lemonade, mint

new paloma    16
blanco tequila, agave, lime, grapefruit

seaside g&t    16
gray whale gin, grapefruit, cucumber, lemon 

Porta Via Classics
the bar flower   16
vodka, blackberry, elderflower & lemon

pali spritz    16
aperol, gin, grapefruit, elderflower & prosecco

island old fashioned    16
panama pacific 15 yr aged rum, pineapple, luxardo 
cherry, orange & angostura bitters

smoke show    16
400 conejos mezcal, grapefruit, lime &  rosemary

la piña picante    15
house-infused jalapeÑo tequila, agave, 
pineapple, lime juice

cali cleanse    16
vodka, cucumber & celery juice, lemon, 
ginger, pineapple juice, cayenne dust

the batch    16
redemption rye manhattan aged 2.5 months

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

beer on tap
pilsner 9
smog city “little bo pils” ~ el segundo, ca
ipa 10
three weavers “expatriate” ~ inglewood, ca
mexican style lager  9
boomtown brewery “bad hombre” ~ los angeles
watermelon & tamarind sour 9
“mexican candy” desert beer company ~ palm desert

cans & bottles
white ale 10
einstok “arctic white” ~ iceland
belgian dark ale 16
chimay blue ‘grand reserve’ ~ belgium
cider 10
stem “off dry” ~ denver, co
non-alcoholic 8
best day brewing kÖlsch style ~ norcal


