
May we get you a drink?



cocktails   19

SANTORINI SPRITZ 
Las Californias gin, lemon, ginger,  

orange blossom, prosecco

DAR MARROC
Moroccan fig spirit, pomegranate,  

orange, rosewater, mint, lime 

EL CAMINO
Mal Bien mezcal, coriander, lime, roasted jalapeño 

PALM SPRINGS MAI TAI
Denizen Merchant rum, Sao Paulo Cachaça,  

coconut oil, nutmeg, lime 

GERTRUDE’S WELCOME
Ketel One vodka, Moroccan mint tea, pine nuts

All alcoholic drinks purchased at the Moroccan villa must be 

consumed on the Moroccan side of the property as per law.



wine 

BRAVIUM  
Chardonnay, Russian River, CA 2022 16 / 64

LE FERME BLANC  
White Blend, Zaër, Morocco 2022 16 / 64

WHISPERING ANGEL 
Rosé, Côtes de Provence, France 2022 16 / 64

MEINKLANG PROSA 
Sparkling Rosé, Burgenland, Austria 2022 13 / 52

OUTLIER  
Pinot Noir, Lake County, CA 2022 17 / 68

GORDON’S WHITE SANGRIA 15



beer and seltzer

10  / Bucket of Five 48 / Bucket of Six 58  

CASABLANCA BEER,  
SOCIÉTÉ DES BOISSONS DU MAROC 
Moroccan Lager 

DOS TOPAS, TOPA TOPA BREWING
Mexican Style Lager

TRUMER PILSNER
Pilsner 

HAZY IPA, PFREIM
Hazy IPA 

STUDY BREAK, ORANGE + PINEAPPLE
Hard Seltzer



zero proof

THE RITUAL  10

Ritual non-alcoholic spirit, pomegranate, mint, lime 

MYKONOS MOCKTAIL  10

Ghia non-alcoholic aperitif, NON1, rosemary, bubbles

MOROCCAN PALMER  8 
Moroccan mint tea, lemonade

NON1  15

salted raspberry & chamomile

GHIA  8 

sumac chili

FEVER TREE   5 
ginger beer



lunch favorites   11 a.m. – 1:45 p.m.

SMOKED STEELHEAD NIÇOISE  27 
in-house smoked steelhead, artisan greens, peewee potatoes, 

niçoise olive, haricot vert, baby tomato, lemon, capers

EIGHT4NINE BURGER  22

brioche bun, house ground Angus tenderloin, garlic aioli,  

expresso onion jam, house pickles, Cabot sharp cheddar

CAULIFLOWER STEAK   22

California EVOO roasted cauliflower steak, sauce Vierge, 

Calabrian chili, parsley, lemon (V)

AHI TUNA POKE  26

house made kimchi, avocado, scallion, white shoyu,  

sesame oil, brown rice, soy ginger aioli (P)

provided by Eight4nine Restaurant & Lounge

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may  
increase your risk of foodborne illness, especially if you have certain medical conditions.

20% delivery/gratuity & 18% hotel service fee added to each check for any food order.

For a complete lunch, dinner &  
cocktail menu please scan this QR Code:



Follow @korakia on Instagram. 

We love when you tag us in your posts and stories.


