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SPLURGE-WORTHY DISHES

THE FRESHEST SEAFOOD
FLOWN IN FROM AROUND THE WORLD
SEVEN DAYS A WEEK

CATALINA
495
12 oysters
8 Peruvian scallops on half shell
8 Sea of Cortez wild shrimp
1whole lobster
%2 Ib Alaskan king crab
4 oz hamachi sashimi
4 oz #1 Bigeye tuna sashimi
%2 0z golden osetra caviar
3 jumbo Florida stone crab claws

B&R IMPERIAL GOLDEN
OSETRA CAVIAR
95
.5 0z (14.17 g) sustainably farmed
Russian Osetra caviar
Vindin Farm, Bulgaria
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RESERVE WINES

RARE SELECTIONS TO PAIR IMPECCABLY

WITH YOUR MEAL

SPARKLING

NV Famille Moutard 95
Champagne

NV Gaston Chiquet ‘Tradition’ Brut 105
Champagne

NV Laurent Perrier ‘Cuvee’ Brut Rosé 135
Champagne

2018 Sea Smoke ‘Sea Spray’ 165
Santa Rita Hills

NV Bollinger ‘Special Cuvee’ Brut 165
Champagne

NV Ruinart Brut Rosé 175
Champagne

NV Billecart-Salmon Brut Rosé 200
Champagne

2013 Dom Perignon Brut 395
Champagne

WHITE

SAUVIGNON BLANC

2022 Lieu Dit Santa Ynez Valley 65
2020 Rudd ‘Crossroads’ Napa Valley 75
2022 Troix Nois Napa Valley 85
2023 Domaine Du Nozay Sancerre, France 105
CHARDONNAY

2020 Deovlet Santa Rita Hills 65
2022 Ramey Chardonay Russian River Valley 70
2021 Frog’s Leap ‘Shale and Stone’ Rutherford Napa Valley 75
2022 Far Niente ‘Post & Beam’ Carneros Napa Valley 80
2020 Daniel-Etienne Defaix, Chablis 1er Cru Burgundy 85
2020 Arnot Roberts ‘Watson Ranch’ Napa Valley 95
2020 Nicolas Jay ‘Affinites’ Willamette Valley 100
2022 Walter Scott ‘Cuvee Anne’ Willamette Valley 105
2022 Domaine Bitouzet-Prier Bourgogne Burgundy 110
2021 DuMol ‘Isobel’ Charles Heintz Sonoma Coast 135
2020 DuMol ‘Estate’ Sonoma Coast 140
2022 Kistler ‘Les Noisetier’ Sonoma Coast 145
OTHER WHITE VARIETALS/BLENDS

2022 Harper Voit ‘Surlie’ Pinot Blanc Willamette Valley 55
2022 Tatomer ‘Meeresboden’ Gruner Veltliner Santa Barbara County 60
2021 Benanti Bianco Carricante Sicily 65
2022 Eyrie Vineyards ‘Estate’ Pinot Gris Oregon 70
2022 Railsback Freres Vermentino Santa Ynez County 75
2022 Jolie Laide ‘Chalone’ Melon de Bourgogne Monterey 85

2020 Tablas Creek ‘Espirit de Tablas Blanc’ White Blend Paso Robles 125

2019 Inglenook ‘Blancaneaux’ White Blend Napa Valley

135



ROSE

2022 Chateau Pegau Rosé Rhone Valley
2022 Arnot Roberts Rosé Mendocino

RED =
PINOT NOIR @

2019 Cotiere Santa Rita Hills

2022 Evesham Wood Willamette Valley

2021 lllahe ‘Bon Sauvage’ Willamette Valley

2023 Scribe Los Carneros

2018 Chevalier de la Cree ‘Knights Templar’ Burgundy, France
2022 En Route ‘Les Pommiers’ Russian River Valley
2021 Hirsch Vineyards ‘Bohan-Dillon’ Sonoma Coast
2021 North Valley ‘Reserve’ Willamette Valley

2016 Edmond Conru & Fils, Aloxe Corton Burgundy
2021 Ceritas ‘Elliot’ Sonoma Coast

2020 Domaine Bitouzot - Priere, Volnay Burgundy
2021 Domaine de la Cote ‘Bloom’s Field’ Santa Rita Hills
2021 DuMol ‘Maclntyre’ Sonoma Coast

2019 Cobb ‘Rice-Spivak’ Russian River Valley

2021 Sea Smoke ‘Ten’ Santa Rita Hills

55
75

75
80
85
95
95
100
105
115
120
135
140
175
185
195
200

RED BLENDS/VARIETALS BY COUNTRY

Argentina
NV Red Schooner by Caymus ‘Voyage 11" Malbec Mendoza

Arizona
2021 Rune ‘Wild’ Syrah Willcox

California/Oregon

2019 Beckman Vineyard ‘Purisima’ Syrah Santa Ynez Valley
2019 Les Lunes Merlot/Cabernet Los Carneros

2020 Melville ‘Estate’ Syrah Santa Barbara County

2019 Vinum ‘The Scrapper’ Cabernet Franc Napa Valley
2022 Broc ‘Kou Kou’ Cabernet Franc Santa Barbara County
2019 Cotiere Bordeaux Blend Santa Ynez Valley

2021 Frog’s Leap Zinfandel Napa Valley

NV Ashes & Diamonds ‘Rouge No. 4’ Blend Santa Cruz Mountains
2021 Unti, Sangiovese Dry Creek Valley

2019 Keenan ‘Upper Bowl’ Cabernet Franc Napa Valley
2021 DuMol ‘Eddie’s Patch’ Syrah Russian River Valley

France

2020 Chateau de Fleurie Beaujolais

2021 Chateau le Puy ‘Duc des Nauves’, Cote de Bordeaux Bordeaux
2020 Chateau Haut-Segottes, Saint-Emilion Bordeaux

2019 Famille Perrin ‘Les Cornuds’, Vinsobres Rhone Valley

2019 Alain Graillot, Crozes Hermitage Rhone Valley

75

85

65
65
65
75
85
85
85
95
95
115
185

85
65
95
55
95



Italy

2021 Noelia Ricci Sangiovese Emilia-Romagna
2021 Castello di Ama Chianti Classico Tuscany
2019 De Forville Barbaresco Piedmont

2019 DEI Vino Nobile di Montapulciano Tuscany
2019 Massolino Barbaresco Piedmont

2020 G.D. Vajra di ‘Albe’ Barolo Piedmont

Spain
2020 Familia Torres ‘Secret del Priorat’ Penedes

CABERNET SAUVIGNON

2020 B Wise ‘Trios’ Sonoma County

2020 Paul Hobbs ‘Crossbarn’ Napa Valley

2021 La Pelle Napa Valley

2019 Grgich Hills Rutherford, Napa Valley

2021 Scribe ‘Atlas West’ Napa Valley

2020 Matthiasson Napa Valley

2019 0'Shaughnessy Napa Valley

2019 Larkmead ‘Estate’ Napa Valley

2021 Darioush ‘Signature’ Napa Valley

2019 Arietta ‘H Block’ Bordeaux Blend Napa Valley

2019 Mayacamas Mount Veeder, Napa Valley

2018 Bevan ‘Tench Vineyard’ Napa Valley

2019 Staglin ‘Estate’ Rutherford, Napa Valley

2019 Paul Hobbs ‘Beckstoffer Dr Crane’ St. Helena, Napa Valley
2017 Heitz Cellar ‘Martha’s Vineyard’ Oakville, Napa Valley
2019 Shafer ‘Hillside Select’ Stags Leap District, Napa Valley
2018 Hundred Acre ‘Wraith’ Napa Valley

55
65
75
75
85
95

75

70
105
140
145
155
160
165
205
235
250
295
395
425
450
495
650

1050

3
Heanderafied Cocktails

CRAFTED WITH THE FRESHEST INGREDIENTS,
HAND-SQUEEZED JUICES AND PREMIUM SPIRITS

ALL 16

KYOTO SOUR
Ford’s Gin, plum wine, ginger, fresh citrus

40-LOVE
The Botanist gin, fresh citrus, allspice dram, peach tea

DIEGO RIVERA
Corazdn Silver Tequila, grapefruit, fresh thyme

THE DIRECT MARTINI
St. George Vodka or Botanivore Gin, premium vermouth
served full strength, table side!

BUCK & RIDER
0ld Overholt Rye, French amaro, Aperol, lemon
served up

BOBBY LOVE
St. George Green Chile Vodka, green juice, lime
served up

ACE IN THE HOLE
Corazon Reposado Tequila, fresh strawberry, lemon, French amaro

YELLOW JACKET
Rayu Mezcal, honey, lemon, serrano pepper

THE BEACHCOMBER
Navy strength rum, orgeat, French amaro, lime

BARREL-AGED OLD FASHIONED
0ld Forester Bourbon, house bitters, hand cutice

YOUR MONEY OR YOUR LIFE
0ld Forester Bourbon, Bénédictine, Combier, orange bitters

NOLA ESPRESSO MARTINI
St. George Vodka, cold brew coffee, coffee liqueur
served up (try it with Casamigos Reposado +5)
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SPIRITS

ONLY THE BEST HAND-PICKED,
PREMIUM SPIRITS

NORTH AMERICAN WHISKEY

Angel’s Envy Bourbon 90 pf Kentucky

Basil Hayden Bourbon 80 pf Kentucky

Bib & Tucker Small Batch 6 yr 92 pf Kentucky
Blanton’s 93 pf Kentucky

Buffalo Trace 90 pf Kentucky

Bulleit Bourbon 90 pf Kentucky

Clyde May’s Whiskey 92 pf Alabama

Eagle Rare 90 pf Kentucky

E.H. Taylor Small Batch Bourbon 100 pf Kentucky
EH Taylor Single barrel 100 pf Kentucky

Elijah Craig Small Batch Kentucky

Elmer T Lee 90 pf Kentucky

Four Roses Single Barrel 100 pf Kentucky
Four Roses Small Batch 80 pf Kentucky

High West Bourbon 92 pf Utah

High West Cabernet Cask Bourbon 92 pf Utah
Maker’s 46 94 pf Kentucky

Maker’s Mark 94 pf Kentucky

Noah’s Mill 114.3 pf Kentucky

Knob Creek 100 pf Kentucky

Knob Creek 9yr Reserve 120 pf Kentucky
Jeffersons Reserve 90.2 pf Kentucky
Jeffersons Reserve Ocean 90 pf Kentucky
0ld Forester 100 pf Kentucky

0ld Forester ‘Birthday’ Bourbon 107 pf Kentucky
Russel’s Reserve 10 Year 104 pf Kentucky
Stagg 127.8 pf Kentucky

Traveler 90 pf Kentucky

Weller 12 year 90 pf Kentucky

Weller Full Proof Kentucky

WhistlePig PiggyBack Bourbon 6 yr 100 pf Vermont
Willet Pot Still Bourbon 94 pf Kentucky

Willet Wheated 8 yr Bourbon 94 pf Kentucky
Woodford Reserve 90.4 pf Kentucky

15
15
19
21
14
15
14
16
18
19
16
32
13
14
13
21
14
16
15
14
17
18
25
28
52
17
20
13
18
20
19
15
40
16



NORTH AMERICAN RYE

Angel’s Envy Rye 100 pf Kentucky

Bulleit Rye 90 pf Kentucky

E.H. Taylor Rye 100 pf Kentucky

High West Double Rye 92 pf Utah

High West Campfire 92 pf Utah

High West Rendevous 92 pf Utah

High West ‘A Midwinter Nights Dram’ 92 pf Utah
Templeton Rye Barrel Strength 115.8 pf Kentucky
Whistle Pig Rye Piggyback 6 yr 95.56 pf Vermont
Whistle Pig Rye 10 yr 100 pf Vermont

Whistle Pig Rye 12 yr 86 pf Vermont

Whistle Pig Rye 15 yr 92 pf Vermont

Whistle Pig Boss Hog X 10 yr 100 pf Vermont
Woodford Reserve Rye 90.4 pf Kentucky

Willett Family Estate 4 yr Rye 110.6 pf Kentucky

WHISKEY FROM AROUND THE WORLD

Green Spot 12 yr 80 pf Ireland

Jameson Cask 80 pf Ireland

Redbreast 12 Year 80 pf Ireland
Redbreast 15 Year Ireland

Nikka Coffey Malt Whiskey 86 pf Japan
Chichibu ‘Ichino’ Single Malt 105 pf Japan
Suntory Toki 86 pf Japan

SCOTCH WHISKEY

Johnnie Walker Black 93 pf Scotland
Glenfiddich 12 yr 80 pf Speyside
Glenfiddich 14 yr 86 pf Speyside
Glenlivet 12 yr 80 pf Speyside

Highland Park 12 yr 86 pf Orkney Islands
Laphroaig 10 yr 57.9 pf Isle of Islay
Macallan 12 yr 86 pf Highland

Macallan 12yr Sherry Oak 86 pf Highland
Oban 14yr Highland

28
16
18
15
18
18
30
14
19
21
25
30
75
16
15

15
14
16
25
16
45
16

15
14
15
15
18
16
18
23
23

AGAVE

Casamigos Blanco 80 pf Jalisco 18
Casamigos Reposado 80 pf Jalisco 21
Casamigos Afejo 80 pf Jalisco 25
Casamigos Cristalino 80 pf Jalisco 29
Cazadores Blanco 80 pf Jalisco 14
Cazadores Reposado 80 pf Jalisco 15
Cazadores Afejo 80 pf Jalisco 17
Cazadores Extra Anejo 80 pf Jalisco 19
Cincoro Reposado 80 pf Jalisco 23
Clase Azul Reposado 80 pf Jalisco 26
Clase Azul Aiejo 80 pf Jalisco 68
Clase Azul Gold 80 pf Jalisco 52
Codigo Blanco 80 pf Jalisco 19
Codigo 1530 Reposado 80 pf Jalisco 21
Corrido Blanco 80 pf Jalisco 16
Corrido Reposado 80 pf Jalisco 18
Corrido Aiejo 80 pf Jalisco 32
Don Abraham Reposado 80 pf Jalisco 16
Don Abraham Afejo 80 pf Jalisco 21
Don Julio Blanco 80 pf Mexico 16
Don Julio Reposado 80 pf Mexico 18
Don Julio Aiiejo 80 pf Mexico 22
Don Julio 1942 80 pf Mexico 40
El Tesoro Extra Anejo 85th Anniversary 85pf Mexico 120
Fortaleza Blanco 80 pf Jalisco 21
Fortaleza Reposado 80 pf Jalisco 26
Fortaleza Anejo 80 pf Jalisco 34
Herradura Anejo 80 pf Jalisco 18
Herradura Ultra Aiiejo 80 pf Jalisco 22
Herradura Legend 80 pf Jalisco 38
Creyente Mezcal Joven 80 pf Oaxaca 16
Del Maguey Vida Mezcal 84 pf Mexico 14
Del Maguey Vida Muertos Mezcal 90 pf Mexico 16



RUM

Appleton Estate 151 pf Jamaica
Cruzan Island Spiced 110 pf St. Croix
Flor de Cana Extra 80 pf Nicaragua

Lemon Hart Blackpool Spiced Rum 86 pf Guyana

Novo Fogo CachaCa 2 Year 80 pf Brazil

GIN

Aviation 84 pf Oregon

Bombay Saphire 94 pf England
Hendrick’s 88 pf Scotland

Monkey 47 94 pf Germany

Opihr Spiced 85 pf England

St. George Botanivore 90 pf California
Suntory Roku 86 pf Japan

The Botanist 92 pf Scotland
Tanqueray 94.6 pf England

Tanqueray ‘No. Ten’ 94.6 pf England

VODKA

Belvedere 80 pf Poland

Grey Goose 80 pf France

Ketel One 80 pf Netherlands

St. George California Citrus 80 pf California
St George Green Chili 80 pf California

Tito’s 80 pf Texas

14
1
12
16
13

14
14
13
17
12
12
15

14
12

16

15
16
15
12
12
14

COGNAC & BRANDY

Courvousier 80 pf Cognac
Hennessey VSOP 80 pf Cognac
Hennessey VS 80 pf Cognac

Martell Cordon Bleu X0 80 pf Cognac
Rémy Martin X0 80 pf Cognac

Rémy Martin VSOP Cognac

CORDIALS

Amaro Nonino 70 pf Italy

Amaro Montenegro 48 pf Italy

Averna Amaro 58 pf Italy

Benedictine 80 pf France

Campari 80 pf Italy

Carpano Antica Formula 33 pf Italy
Fernet Branca 78 pf Italy

Heirloom Genepy Liqueur 100 pf Arizona
Heirloom Pineapple Amaro Arizona
Lazzaroni Amaretto 48 pf Italy

Lazzaroni Sambuca 84 pf Italy

Taylor Fladgate 10 yr Tawny Port Portugal
Taylor Fladgate 20 yr Tawny Port Portugal

17
18
15
29
35
23

15
14
15
14
13
12
1
14
14
1"
1"
12
14
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OUR HISTORY

At Buck & Rider, when you savor a briny oyster on the half-shell or
tuck into a sushi roll at the bar, you can be sure what’s on your plate is
impeccably fresh and thoughtfully sourced.

Our team goes to extraordinary lengths to bring you the best ingredients.
We take a mindful approach to sourcing buying directly from small
producers around the world who engage in sustainable fishing and oyster
farming practices. We fly their catch into our kitchens every day. That
means Maryland blue crab for our famous crab cakes and Ora King salmon
in our sushi. The daily raw bar menu is time-stamped and continuously
updated to reflect the freshness of our fish and availability of oysters from
our fishermen and farmers.

Our commitment to quality goes far beyond seafood. Steaks come from
our special B&R Reserve beef program: USDA certified, aged, and cut

to our specifications. Our cocktails follow the same ingredient-driven
philosophy, made with hand-squeezed juices and premium spirits.

What makes us fish fanatics? Part of our team hails from communties
where fishing and crabbing are a way of life. Those experiences forged a
deep appreciation for quality and the simple pleasure of sharing the day’s
catch with family and friends.

Our Buck & Rider family shares that enthusiasm for letting the finest,

freshest ingredients speak for themselves. No fussy preparations, no
stuffy atmosphere - just an inviting spot to enjoy the best our fishers
and farmers have to offer, procured, prepared, and presented with care.



