
M E Z Z E  P L AT EM E Z Z E  P L AT E     1 41 4

b a b a  g h a n o u s h ,  m u h a m a r ra ,  Tu r k i s h 
h o n ey - swe ete n e d  l a b n e,  ro a ste d 
g a r l i c  f l a t b re a d

R I C OT TA  M E AT BA L LS     R I C OT TA  M E AT BA L LS       2 02 0

b e ef,  p o r k ,  B e l l wet h e r  Fa r m s  r i c ot ta , 
S a n  M a r za n o  to m a to e s,  g r i l l e d  b re a d

G O C H U JA N G - G L A Z E D  P O R K  B E L LY      G O C H U JA N G - G L A Z E D  P O R K  B E L LY      1919

Ko re a n  c o n d i m e n ts,  k i m c h i ,  s c a l l i o n , 
p i c k l e d  d a i ko n ,  b u t te r  l et t u c e  w ra p s

C H A R R E D  AVO CA D O  H U M M U S     C H A R R E D  AVO CA D O  H U M M U S       1515

o rg a n i c  w h i te  b e a n ,  z h u g ,  n i g e l l a 
s e e d s,  ra i n b ow  c a r rot  e s c a b e c h e, 
ta h i n i ,  F re n c h  feta ,  g r i l l e d  f l a t b re a d

PA R K E R  H O U S E  R O L LS      PA R K E R  H O U S E  R O L LS      77

brushed with butter,  f inished with salt

C R A B  CA K E S     C R A B  CA K E S      19 19

c r i s py  s h a l l ots,  As i a n  p e a r,  f r i s é e, 
y u z u ,  m i s o  ra n c h

M AC  &  ‘ S H R O O M S ’      M AC  &  ‘ S H R O O M S ’      1515

w h i te  c h e d d a r,  w i l d  m u s h ro o m s, 
b re a d  c r u m b s

T R U F F L E  F R I E S      T R U F F L E  F R I E S      1515

b l a c k  t r u f f l e  G r u y è re  fo n d u e, 
d u c k  fa t ,  p a r m e s a n ,  c h i ve

S PA N I S H  F R I E D  CA L A M A R I     S PA N I S H  F R I E D  CA L A M A R I       2 22 2

c h o r i zo  a i o l i ,  s h i s h i to  p e p p e rs,  l e m o n , 
to r n  h e r b s

S P I CY  T U N A  O N  C R I S PY  R I C ES P I CY  T U N A  O N  C R I S PY  R I C E*          2 8 2 8

f re s h  a h i ,  d y n a m i te  s a u c e,  wa s a b i 
to b i ko,  to g a ra s h i ,  to a ste d  s e s a m e 

Y E L LOW F I N  ' K I N I L AW '  C E V I C H EY E L LOW F I N  ' K I N I L AW '  C E V I C H E*       2121

l e c h e  d e  t i g re,  h e r b - i nf u s e d  c o c o n u t 
o i l ,  m a n g o,  T h a i  c h i l i ,  ta ro  c h i p s

S H R I M P  C O C K TA I L     S H R I M P  C O C K TA I L      2 6 2 6

b row n  b u t te r  re m o u l a d e,  c o c k ta i l 
s a u c e,  l i m e

OYST E R SOYST E R S*           M PM P

w h i te  b a l s a m i c  m i g n o n et te,  c o c k ta i l 
s a u c e,  l i m e,  s e a s o n a l  s e l e ct i o n s

J U M B O  K I N G  C R A B  L E G SJ U M B O  K I N G  C R A B  L E G S

s e r ve d  s p l i t  &  c h i l l e d  w i t h  d raw n 
b u t te r,  l e m o n  a n d  f l a k y  s a l t
½  l b  M PM P |  1  l b  M PM P

R I C OT TA  CAVAT E L L I     R I C OT TA  CAVAT E L L I      3 2 3 2

ro a ste d  m u s h ro o m s,  fava  b e a n s,  b l a c k 
t r u f f l e,  E n g l i s h  p e a s,  b l a c k  p e p p e r 
r i c ot ta ,  f i n e s  h e r b e s
   w i t h  c r i s py  p ro s c i u t to   3 83 8

R OAST E D  M A RY ’ S  C H I C K E N     R OAST E D  M A RY ’ S  C H I C K E N      3 5 3 5

c h e r r y  m o sta rd a ,  b l a c k  g a r l i c, 
c re a m e d  c o r n b re a d ,  I ta l i a n  c h i c o r i e s, 
A l e p p o  p e p p e r

N E W  YO R K  ST E A K  &  F R I T E SN E W  YO R K  ST E A K  &  F R I T E S *           4 94 9

b ra n d y  p e p p e rc o r n  s a u c e,  b i st ro 
s a l a d ,  d u c k  fa t  f r i e s

BAJA  ST R I P E D  BAS S      BAJA  ST R I P E D  BAS S      3 93 9

s m o ke d  s u n c h o ke  p u r é e,  M a n i l a 
c l a m s,  l e e ks,  f i n g e r l i n g  p ota to e s, 
b ra i s e d  b a c o n ,  ta r ra g o n

PA N - S E A R E D  SA L M O NPA N - S E A R E D  SA L M O N          3 5 3 5

swe et  c o r n  s u c c ota s h ,  e d a m a m e, 
h e a r ts  of  p a l m ,  a n c h o  c h i l e,  b u t te re d 
c o r n  d a s h i

S M O K E D  &  G L A Z E D  P O R K  C H O P     S M O K E D  &  G L A Z E D  P O R K  C H O P      3 6 3 6

g r i l l e d  sto n e  f r u i t ,  ’ n d u j a ,  b r u s s e l s 
s p ro u ts,  a g e d  c h e d d a r  g r i ts,  c a n d i e d 
p e c a n s,  avo c a d o  h o n ey

S & S  F I S H  &  C H I P S     S & S  F I S H  &  C H I P S     2 52 5

c r i s py  h a d d o c k  f i l l et ,  s e a  s a l t  f r i e s, 
ta r ta r  s a u c e,  g r i l l e d  l e m o n

C O LO S S U S  S H R I M P  A  L A   P L A N C H A     C O LO S S U S  S H R I M P  A  L A   P L A N C H A     3 33 3

s af f ro n  r i s ot to,  g a r l i c  a i o l i ,  to m a to 
c o nf i t ,  m a s c a r p o n e,  b a s i l

A N G U S  F I L E T  M I G N O NA N G U S  F I L E T  M I G N O N *          6 3 6 3

c r è m e  f ra î c h e  p ota to  p u r é e,  g r i l l e d 
a s p a ra g u s,  re d  w i n e  d e m i - g l a c e

O U R  S E A S O N A L  FA R E  S TA R S  LO C A L  A N D  O R G A N I C  I N G R E D I E N T S  W H E N E V E R O U R  S E A S O N A L  FA R E  S TA R S  LO C A L  A N D  O R G A N I C  I N G R E D I E N T S  W H E N E V E R 

P O S S I B L E ,  S O U R C E D  F R O M  A R T I S A N A L  P U R V E YO R S  W H O  S H A R E  O U R  LO V E P O S S I B L E ,  S O U R C E D  F R O M  A R T I S A N A L  P U R V E YO R S  W H O  S H A R E  O U R  LO V E 

O F  Q U A L I T Y  A N D  C R A F T.O F  Q U A L I T Y  A N D  C R A F T.

W A R N I N G :  D R I N K I N G  D I S T I L L E D  S P I R I T S ,  B E E R ,  C O O L E R S ,  W I N E  A N D  O T H E R  A L C O H O L I C  B E V E R A G E S  M AY  I N C R E A S E  C A N C E R  R I S K ,  A N D ,  W A R N I N G :  D R I N K I N G  D I S T I L L E D  S P I R I T S ,  B E E R ,  C O O L E R S ,  W I N E  A N D  O T H E R  A L C O H O L I C  B E V E R A G E S  M AY  I N C R E A S E  C A N C E R  R I S K ,  A N D ,  
D U R I N G  P R E G N A N C Y,  C A N  C A U S E  B I R T H  D E F E C T S .  F O R  M O R E  I N F O R M AT I O N ,  G O  T O  W W W . P 6 5 W A R N I N G S . C A . G O V / A L C O H O L .D U R I N G  P R E G N A N C Y,  C A N  C A U S E  B I R T H  D E F E C T S .  F O R  M O R E  I N F O R M AT I O N ,  G O  T O  W W W . P 6 5 W A R N I N G S . C A . G O V / A L C O H O L .

* C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E AT S ,  P O U LT R Y,  S E A F O O D ,  S H E L L F I S H  O R  E G G S  M AY  I N C R E A S E  Y O U R  R I S K  O F  F O O D B O R N E  I L L N E S S .* C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E AT S ,  P O U LT R Y,  S E A F O O D ,  S H E L L F I S H  O R  E G G S  M AY  I N C R E A S E  Y O U R  R I S K  O F  F O O D B O R N E  I L L N E S S .

CA E SA R     CA E SA R      15 15

L i t t l e  G e m  l et t u c e,  h o u s e  c ro u to n s, 
C a e s a r  d re s s i n g ,  p a r m e s a n ,  b l a c k 
p e p p e r
   with pan-roasted Mary’s chicken  2 52 5

   with pan-roasted Skuna Bay salmon  3 23 2

W E D G E     W E D G E      16 16

iceberg, buttermilk dressing, red onion, 
crumbled egg, tomato, bacon gastrique, 
blue cheese, dil l ,  chives 
   with pan-roasted Mary’s chicken  2 62 6

   with pan-roasted Skuna Bay salmon  3 33 3

STO N E  F R U I T  &  B U R R ATA  STO N E  F R U I T  &  B U R R ATA     1616

seasonal stone fruit,  burrata,  sea salt, 
watermelon radish, watercress, Marcona 
almonds, mint,  cherry vinaigrette
   w i t h  c r i s py  p ro s c i u t to   2 22 2

AS I A N  C H O P P E D  AS I A N  C H O P P E D     1616

m i xe d  l et t u c e s,  p e a n u ts,  g re e n 
b e a n s,  c u c u m b e r,  f re s h  o ra n g e, 
swe et  p e p p e rs,  e d a m a m e,  g i n g e r - s oy 
v i n a i g ret te,  c r i s py  n o o d l e s
   with pan-roasted Mary’s chicken  2 62 6

   with pan-roasted Skuna Bay salmon  3 33 3

S U P E R  F O O D  S U P E R  F O O D     1818

c r i s py  q u i n o a ,  to m a to,  s u nf l owe r 
s e e d s,  c h a r re d  a s p a ra g u s,  avo c a d o, 
fava  b e a n s,  re d  w i n e  v i n a i g ret te 
   with pan-roasted Mary’s chicken  2 82 8

   with pan-roasted Skuna Bay salmon  3 53 5

F R E N C H  O N I O N  S O U P  F R E N C H  O N I O N  S O U P      1313

c a ra m e l i ze d  o n i o n s,  b ra n d y,  ro a ste d 
chicken jus,  Gruyère,  house croutons, 
t hy m e,  c h i ve s

w i t h  a  s a l a d  of  l o c a l  g re e n s,  h e r b s  a n d 
s h e r r y  v i n a i g ret te,  o r  s e a  s a l t  f r i e s   

S & S  S I G N AT U R E  B U R G E RS & S  S I G N AT U R E  B U R G E R*       2 52 5

g ro u n d  b r i s ket  a n d  c h u c k ,  t h i c k -
s l i c e d  b a c o n ,  c r i s py  o n i o n s,  C a b ot 
w h i te  c h e d d a r,  h o rs e ra d i s h  c re a m , 
p ota to  b r i o c h e

P R OVO L E TA      P R OVO L E TA      1818

s e a re d  p rovo l o n e,  g r i l l e d  b ro c c o l i n i , 
p i c k l e d  swe et  p e p p e r,  I ta l i a n  s a l s a 
ve rd e,  a r u g u l a ,  g r i l l e d  s o u rd o u g h

G E N E R A L  M A N A G E R G E N E R A L  M A N A G E R 

J A V I E R  T O R R E SJ A V I E R  T O R R E S

For the TableFor the Table

CocktailsCocktails

Between BreadBetween Bread
Salads & SoupSalads & Soup

MainsMains

V I C E  P R E S I D E N T  O F  C U L I N A R YV I C E  P R E S I D E N T  O F  C U L I N A R Y  
H A I M  A S H E RH A I M  A S H E R

S U M M E R  S U M M E R  ||  D I N N E R D I N N E R

Raw BarRaw Bar

R A I N B OW  S H E R B E T     R A I N B OW  S H E R B E T     1717  
S t .  G e o rg e  C a l i fo r n i a  C i t r u s  Vo d ka , 
f re s h  ra s p b e r r y  p u r é e,  p i n e a p p l e  j u i c e, 
l i m e  j u i c e,  f re s h  m i n t  b o u q u et

C U C U M B E R  B LO S S O M     C U C U M B E R  B LO S S O M     1717  
Lu xa rd o  B i t te r  B i a n c o,  C ro p  M eye r 
Le m o n  Vo d ka ,  m i g n o n et te,  c u c u m b e r, 
Feve r -Tre e  L i m e  Yu z u  S o d a ,  B i s o l  ‘J e i o’ 
D O C  P ro s e c c o

G I N - G I N - G I N  M U L E     G I N - G I N - G I N  M U L E     1515  
T h e  B ota n i st  I s l ay  D r y  G i n ,  f re s h  m i n t , 
h o u s e m a d e  g i n g e r  sy r u p,  l i m e  j u i c e, 
Feve r -Tre e  G i n g e r  B e e r

M O R I TA ,  M Y  F R I E N D     M O R I TA ,  M Y  F R I E N D     16.516.5  
H e r ra d u ra  B l a n c o  Te q u i l a ,  Le g e n d a r i o 
D o m i n g o  M ezc a l ,  M o r i ta  c h i l e - i nf u s e d 
c o c o n u t  l i q u e u r,  p i n e a p p l e  j u i c e,  s a l t -
r i m m e d  g l a s s

W H I S K E Y  &  C O L A     W H I S K E Y  &  C O L A     1717  
J o u r n ey m a n  La st  Fe a t h e r  R ye  W h i s key, 
h o u s e m a d e  c o l a  sy r u p,  T h e  B i t te r  Tr u t h 
B o g a r t ' s  B i t te rs,  s p a r k l i n g  wa te r

W H I S K E Y  F I X X     W H I S K E Y  F I X X     1818  
A m e r i c a n  w h i s key,  st raw b e r r y - r h u b a r b 
j a m ,  l e m o n  j u i c e,  c a n e  s u g a r,  f re s h 
m i n t  b o u q u et

Spirit-FreeSpirit-Free
TA K E  I T  E ASY     TA K E  I T  E ASY     1313  
M a r t i n i  &  R o s s i  N o n -A l c o h o l i c  F l o re a l e, 
h o u s e m a d e  g i n g e r  sy r u p,  l i m e  j u i c e, 
Feve r -Tre e  S p a r k l i n g  L i m e  &  Yu z u

G R U M PY  A P P L E     G R U M PY  A P P L E     1313  
c o l d - p re s s e d  a p p l e  j u i c e,  o rg e a t  sy r u p, 
c i n n a m o n ,  l e m o n  j u i c e,  Feve r -Tre e 
To n i c  Wa te r

S O B E R  B I R D     S O B E R  B I R D     1313  
Ly re ' s  N o n -A l c o h o l i c  Ag ave  B l a n c o,  l i m e 
j u i c e,  c o l d - p re s s e d  p i n e a p p l e  j u i c e, 
va n i l l a ,  d e hyd ra te d  l i m e  w h e e l
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LiquidsLiquids

S PA R K L I N GS PA R K L I N G        
Bisol Crede DOCG Prosecco, Valdobbiadene, Italy, ’22   5 65 6 
Bisol ‘Jeio’ DOC Prosecco, Valdobbiadene, Italy 11   3 911   3 9
Charles Heidsieck Brut Reserve, Champagne, France   116  116
Deutz Brut Classic, Champagne, France 2 62 6   12 012 0
Deutz Brut Rosé, Champagne, France   13 013 0
Henriot Brut Millésime, Champagne, France, ’12   17 517 5
‘Mirabelle’  Brut Rosé, North Coast 18   6 518   6 5

C H A R D O N N AYC H A R D O N N AY   
Domaine Coffinet-Duvernay, Chassagne-Montrachet   15 015 0 
 Burgundy, France, ’21
Domaine de la Garenne, Mâcon, France, ’18 15  2 8  5 615  2 8  5 6
Domaine Laroche L’Homme Mort, Chablis Premier Cru   18 018 0 
 Burgundy, France, ’20
Esprit Leflaive Pouilly-Fuissé Burgundy, France, ’21    170170
Hartford Court,  Russian River Valley, ’22 18  3 4  6 818  3 4  6 8
Kistler ‘Les Noisetiers,’  Sonoma Coast, ’20   15 015 0
Kumeu River Mate's Vineyard, New Zealand, ’19   12 312 3
Saxon Brown Hyde Vineyard, Carneros, ’18 27  5 2  10 427  5 2  10 4
Saxon Brown, SBX Reserve, Sonoma, ’17   14 014 0

P I N OT  G R I G I O  P I N OT  G R I G I O  
Infiné 1939, Trentino, Italy,  ’18   6 5  6 5
Ronco delle Betulle,  Colli  Orientali  del Friuli ,  Italy,  ’22 15  2 8  5 615  2 8  5 6

R O S É  R O S É  
Château La Mascaronne, Provence, France, ’22 16  3 016  3 0  6 06 0

SAU V I G N O N  B L A N C  &  B O R D E AU X  B L A N C  SAU V I G N O N  B L A N C  &  B O R D E AU X  B L A N C   
Château Rieussec, ‘R de Rieussec’ Blanc, Bordeaux, France, ’18   8 5  8 5
Lions de Suduiraut Bordeaux Blanc, Bordeaux, France, ’23 16  3 016  3 0  6 06 0 
Spy Valley ‘E Block’ Single Vineyard   6 5  6 5 
 Waihopai Valley, New Zealand, ’21
Spy Valley, Marlborough, New Zealand, ’22 11  2 011  2 0  4 04 0

OT H E R  W H I T E S  OT H E R  W H I T E S  
Dr. Hermann, ‘H’ Riesling, Mosel,  Germany, ’22 14  2 6  5 214  2 6  5 2
Millton Clos de Ste. Anne, La Bas, Chenin Blanc, ’20   13 513 5 
Millton Clos de Ste. Anne, Les Arbres, Viognier, New Zealand ’22   13 013 0
 Manutuke, New Zealand, ’22
Trimbach, ‘Frédéric Emile,’  Riesling, Alsace, France ’16   14 014 0

Z I N FA N D E L  Z I N FA N D E L   
Carol Shelton, Rocky Reserve, Sonoma, ’19   8 48 4

I TA L I A N  R E D S  I TA L I A N  R E D S  
Antinori Tignanello, Tuscany, ’19   2 3 52 3 5
Conte D’Attimis-Maniago, Cabernet Blend, ‘Vignaricco,’  Friuli ,  ’19 16  3 0  6 016  3 0  6 0
Tenuta San Guido, ‘Sassicaia’  Red Blend, Bolgheri,  ’19    500500

S U M M E RS U M M E R

Sparkling Water: 750ml  99  
Spring Water: 750ml  99    
M ex i c a n  C o ke :  12 oz     5. 2 55. 2 5  
D i et  C o ke :  8 oz         4. 2 54. 2 5  
S p r i te  /  R o ot  B e e r :  12 oz   5. 2 55. 2 5  
Feve r -Tre e  C l u b  S o d a  /  To n i c  /    33 
   G i n g e r  A l e  5 oz
I c e d  Te a   4. 2 54. 2 5

O ra n g e  J u i c e   5.55.5  
G ra p ef r u i t  J u i c e   5.55.5

H O U S E  L E M O N A D E S 
P l a i n  55  
Ka l e  +  C u c u m b e r  5.55.5 
B l u e b e r r y  5.55.5

C O F F E E ,  E S P R E S S O  &  T E A
Serving Trinidad Fair Trade & Organic Coffee 
          W h o l e  m i l k  &  o a t  m i l k  ava i l a b l e

R e g u l a r  o r  D e c af  (unlimited refills)  4.54.5
F re n c h  P re s s   7.57.5  
E s p re s s o  4.5  6.54.5  6.5
S a i n t  M a tc h a  La t te   6.56.5
Va n i l l a  La t te   6.56.5
H a r n ey  &  S o n s  Te a   4.54.5

Non-Alcoholic BeveragesNon-Alcoholic Beverages

S PA N I S H  R E D SS PA N I S H  R E D S       
Bodegas Muga, ‘Torre Muga,’ Rioja, ’19   18 5  18 5
Castillo de Cuzcurrita, Señorío de Cuzcurrita, Rioja Reserva, ’18   10 0  10 0
La Rioja Alta, ‘Viña Alberdi,’  Tempranillo Reserva, Rioja, ’18 15  2 8  5 615  2 8  5 6
La Rioja Alta, ‘Viña Ardanza,’  Tempranillo Reserva, Rioja, ’15   67  67
Sierra Cantabria Crianza Tempranillo, Rioja, ’20 12  2 2  4 412  2 2  4 4

P I N OT  N O I R  P I N OT  N O I R  
Coeur de Terre Vineyard, McMinnville,  Oregon, ’22 16  3 0  6 016  3 0  6 0
Maison Champy, Beaune Premier Cru, Burgundy, France, ’15   14 0  14 0
Paul Hobbs, Russian River Valley, ’21     9 4   9 4
Soliste Narcisse, Sonoma Coast, ’18 2 6  5 0  10 02 6  5 0  10 0
Spy Valley, Marlborough, New Zealand, ’20   5 6  5 6

R E D  B L E N D S  &  OT H E R  G R A P E S  R E D  B L E N D S  &  OT H E R  G R A P E S  
Aleksander Reserve, Paso Robles, ’16   15 015 0
BOND, Quella,  Napa, ’19   850850
BOND, Vecina, Napa, ’19   850850
Caro Red Blend, Mendoza, Argentina, ’19   13 0  13 0
Casa Ferreirinha, Quinta da Leda, Douro, Portugal,  ’18   13 8  13 8
Cathiard, ‘Founding Brothers,’  Napa, ’20   300300
Château Vannières Red Blend, Provence, France, ’19   8 5  8 5
Epiphany Grenache, Santa Barbara County, ’19   6 5  6 5
Hill  Family,  ‘Red Door,’  Napa Valley, ’18   14 0  14 0
Los Vascos Cromas Gran Reserva Carmenère, ’20   5 65 6
 Colchagua, Chile 
Los Vascos Cromas Gran Reserva Cabernet Franc, ’20   6 5 6 5 
 Colchagua, Chile 
Opus One Red Blend, Napa, ’18   5 9 55 9 5
Quinta do Crasto Tinta Roriz,  Douro, Portugal,  ’16   18 5  18 5
San Simeon Petite Sirah, Paso Robles, ’19   6 0  6 0
Truchard Merlot,  Carneros, ’20   7979
VIK, ‘La Piu Belle,’  Cachapoal Valley, Chile,  ’11    9 8  9 8
VIK, ‘Milla Cala,’  Millahue, Chile,  ’19 19  3 6  7219  3 6  72
VIK, Millahue, Chile,  ’12   18 5  18 5

CA B E R N E T  SAU V I G N O N  CA B E R N E T  SAU V I G N O N  
Frog’s Leap, Rutherford, Napa Valley, ’19   15 0  15 0
Le Dix de Los Vascos, Colchagua Valley, Chile,  ’17   13 5  13 5
Mendel,  Mendoza, Argentina, ’21  13  2 4  4 813  2 4  4 8
Merus, Napa Valley, ’18   19 0  19 0
Meyer, Napa Valley, ’17   14 0  14 0
Paul Hobbs, Napa Valley, ’20    13 5  13 5
Trinitie Estate, G&C Lurton, Sonoma County, ’17   10 0  10 0

B O R D E AU X  B O R D E AU X  
Anseillan Château Lafite Rothschild, Pauillac, France, ’18   17 5  17 5
Blason de l ’Evangile,  Pomerol,  France, ’17   17 5  17 5
Château Beauregard, Pomerol,  ’19   170  170
Château de la Cour, Saint-Emilion, France, ’19   9 0  9 0
Château Haut-Bages, ‘La Fleur de Haut-Bages Liberal’    12 0  12 0 
 Pauillac, France, ’17
Château Léoville ‘Las Cases,’  Saint-Julien, ’01   500  500
Château Lil ian Ladouys, Saint-Estèphe, France, ’18   9 0  9 0
Château Marquis de Terme, Margaux, France, ’15   14 014 0
Château Pichon Longueville Baron, Pauillac, France ’16   500500
La Chapelle de Meyney, Saint-Estèphe, France, ’16   7 5  7 5
Le Carillon d’Angelus, Saint-Emilion, France, ’16   3 5 43 5 4 
Les Tourelles de Longueville,  Pauillac, France, ’18   13 913 9

PA L E  A L EPA L E  A L E
Fremont Brewing Sky Kraken 5.5%   8.58.5
B E L G I A N - ST Y L EB E L G I A N - ST Y L E
Victory Brewing Golden Monkey 9.5%  (12oz)   8. 2 58. 2 5
STO U TSTO U T
Abnormal Mocha Stout 5.1%   8.58.5
Left Hand Milk Stout 6.0%   8. 2 58. 2 5
A M B E RA M B E R
Eureka Tacos+Beer Amber Lager 5.6%   8. 2 58. 2 5
Smog City Sabre-Toothed Squirrel Amber Ale 7.0%   8.7 58.7 5
W H E ATW H E AT
Avery Island Rascal Passion Fruit White Ale 5.4%  (12oz)   8.7 58.7 5
Karl Strauss Windansea Wheat 5.1%   7.7 57.7 5
S O U RS O U R
Beachwood Blendery Rotating Sour abv varies  (8oz)   1111

L A G E R  /  B LO N D EL A G E R  /  B LO N D E
Beachwood Brewing Hayabusa Japanese-style Lager 5.3%   7.7 57.7 5
Bottle Logic 714 Blonde Ale 4.8%   88
Chapman Crafted Pilsner 5.2%   8.7 58.7 5
pFriem American Lager 5.0%   99
Societe Light Beer 4.5%   7.7 57.7 5
I N D I A  PA L E  A L EI N D I A  PA L E  A L E
Almanac Beer Co. Big Love Hazy DIPA 9.0% (12oz)   8.58.5
BrewDog Elvis Juice Grapefruit-Infused 6.5%   8.58.5
Common Space Good Signs 6.5%   8.58.5
Coronado Palm Sway 6.5%   8.5 8.5
Harland Hazy 6.5%   8.58.5
Knee Deep Deep Island Tropical 6.0%   8. 2 58. 2 5
Trademark Brewing Codebreaker 7.0%   8. 2 58. 2 5
B E E R  A LT E R N AT I V EB E E R  A LT E R N AT I V E
Newtopia Cyder Soirée Apple 6.5%   8.7 58.7 5

D r a f tD r a f t

W i n eW i n e

Warning: Drinking distil led spirits,  beer, coolers, wine and other alcoholic beverages may increase cancer risk, and, during 
pregnancy, can cause birth defects. For more information, go to www.P65Warnings.ca.gov/alcohol.


