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ALA BOARD

Eoch boorol serves ’rwo people ,
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~gouda, brie, mozzarella, olives, crackers, ¥
~ pretzels;, breod bu’r’rer, olive 0|| and bclsgmlc
_vinegar. Serves 2 i {

CHARCUTERIE BOARD - 800
Provolone; white cheddar, goat cheese, ' : oo
mozzarella, salami, ham, prosciutto, almonds,
olives, grapes, dried cranberries, golden raisins,
crackers, bread, and apricot bacon jam.

VEGGIE BOARE: %% ' ' - $12.00
Cherry tomatoes, baby carrots, cucumber, celery, '
balsamic mushrooms, artichoke hearts, Spanish &
kalamata olives, plckles mozzarella, hummus and

creamy ranch dip. '

FRUIT BOARD: “""'_' % $14.00

Grapes,. opples, peqrs, plneopple s’rrowberrles,
blueberries, raspberries, dried cranberries, dried
dates, dried mango, peanut butter pretzels,
Nutella and honey for dipping.

SOUTH OF THE BORDER BOARD - $18.00
Tortilla chips, jalapefio- habanero cheddar, spicy
mangos, pepperoncinis, Rogelio's: fomous red

roasted salsa, mango solso guacomole and fresh
ceviche.
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Appe’rlzers from ’rhe res’rqurcm downs’rolrs

BRUNQ S WINGS

e .._'-Choose el’rher Engllsh wings: tnfused WI‘I‘h sed scl‘r

& vmegar or. splcy buffolo wmgs

VNAUGHTY FRIES

‘Seasoned- wedge po’ro’roes th cheddor ond J(]Ck

“';-cheese ‘grilled onions & jalapefios with our

: -secre’r naughty sauce. Add bacon $2

FEISTY. TOTS
Tator tots with jack and cheddar.cheese, honey

mustard pulled pork, pico de gallo, bourbon
bacon jam, and grilled jalapefios with sour

. cream.

STICKS:

Choose deep- fried pickles or zucchini with ranch,
mozzarella with warm marlnoro or colomarl with
'cock’ronl or tarter sauce :

MAC”N CHEESE SKINS
Potato skins with mac 'n cheese, topped with
~ bacon and green onions. Served with sour cream.

SLIDERS

Choose three of our tender mcrlna’red tri-tip
sliders with avocado gartlic onoll guocqmole or
three of our pulled pork . '

sliders topped with coleslaw.

$12 oo : :

2

$12 oo-

$1500 " -8

$11.00

$14.00

$11.00




- “RESERVE'CHARDONNAY 2019,

'-"_""Golden ~hued in color, ’rhls wine: opens up W|’rh opulen’r fruw

. WINE BY : T.H g é)’ TELE.
. *"f.MER SOLEILSANTA LUCIA. HIGHLANDS .$4_13'..0-O-,.-'_ .

7 aromas of pineapple, peach citrus Aotes and bandna: The
expression in the mouth is soff, rOUI‘Id and elegan‘r with .
flavors of lemon zest, opple pie, vanrlla bean and” bu’rTeFed
swiy foast. I‘r has a rich ond |USCIOUS mou’rh feel wn‘h brlgh‘f
-_"ClCIdI'I'y on. The flnlsh : ' iy

""CUVAisON LOS CARNEROS ESTATE $43 oo
SAUVIGNON BLANC 2018 .~ .

100%- Souvngnon Blanc from Cuvalson s es’ra’re in fhe Los St
~Cadrneros region. Unoaked with great. freshness and complex
".nofes of k|W| fruﬂr lemon verbeno and gooseb'erry :

OUTERBOUND R RUSSIAN RIVER VALLEY §4800
PINOT NOIR 2018 o

opens with layered aromas of rip‘e raspberry,- pomegranate
and blackberry fruits on the nose, with flavors of vanilla
bean and Herbes-de-Provence carried through the wine's
“sleek tannic finish. ' '

AUSTIN PASO ROBLES BARREL 19 . .$45.00
CABERNET SAUVIGNON :

Expresses aromas of fresh black currants and cherries
accompanied by subtle smoky notes and dried spices. On
the palate, this lavish.powerful wine is layered with juicy
blackberry, ripe'cherry, vanilla bean and brown butter. It's

full-bodied and rich, balanced by a-touch of bright
c:mdl‘ry ond flrm pbllshed tannins.

5 ARINZANO \/INO DE PAGO HACIENDA $34.00
‘DE ARINZANO TEMPRANILLO

The denomination of “Vino de cho is ’rhe highest category
that can be obtained for a wine' in Spain, superior to .the
Qualified Origin Denomination. Complex and intense fresh
fruit aromas, such as cherries and strawberries. Pastry
credm, mint, spices and cmnamon ‘notes stand out. Intense
with great expression, volume, perms’rence and balance.
Sweet and ripe tannins that prowde freshness and give way
to a silky and elegant finish.




_l: : wine offers layers and layers. of.rich, frur‘r flcvere
cand spice. Juicy rcspber,,ry bfcckberry preserves,
~and a touch of dried cranberry are’ ba]onéed with -

. A fresh, ~fruity nose with olmond and whr’re flowe-r-

‘_be’rween freshness and fruit. Each JCB wine is ,_;._;- ;
. _known by a number. And each number hos deep Ly

-phllosophy of wine has been profoundly shaped -

: ’ST FRANCIS SONOMA CQUNTY OLD
CoVINES ZINFANIBEL 2018 = v i 0 e $36OO

_'..':.'A vrbrdnf blend of old vine frurr ’rhrs aromatic = -

~ spicy notes of cinnamon and blcrck pepper ’rho‘r SR
merge with a Ieng’rhy frnlsh i P o Ty .".'.-'__g: X

. JCB NG 21 CREMANT DE BOURGOGNE e
- FRENGCH SPARKLING - o $43 00

aromas. ‘A full, generous mouth, lovely hqrmony

«'srgmfrcqnee for Jean-Charles Boisset, the
collection’s creator and namesake. Jean-Charles’

by the wine region Where he was born and

raised.
WINE BY THE GLASS
CRUSHER CHARDONNAY =~ - §7.50
J'LOHR CHARDONNAY , S s
DISTRICT 7 PINOT NOIR- $8.00
DELOACH RUSSIAN RIVER PINOT NOIR  $10.00
JOEL GOTT PINOTGRIGIO = - $8.00
FLINT & STEEL SAUVIGNON BLANC | $8.00
. BONTERRAROSE+ | $8.00
J LOHR CABERNET | o TS
ROBERT HALL CABERNET © "0+ . = $10.00
ST FRANCIS SONOMA COUNTY MERLOT . $8:00
OPERA PRIMA BRUT 7 ¢ _ 7$7.00
CAPOSALDO PROSECCO . - 7 : $10.00

FONSECA BIN 27 RESER\/E RUBY_PORT $12.00



 West-Coust IPA ABV 6 5% - [BUs 68

. Double IPA ABV 8% 1BUSs 70

: "_'ABV B 6% « IBUs 46

- BEER o ,
‘UNCLE DA\/ES S $5 00' |
USHIMMER DS e e ,$8 oo' :
~ German- style pilsner ABV' 5 5°/ IBUs 51 e o :

SCENICSTOUT - skoo
Sfrong oc’rmeal s‘rou’r ABV 7% - IB_U_s 50 e e

oobceloRE T T e e R

‘-JUGO$&EVO“-“ -Vﬁihff'jfffﬁfprb'

‘Hazy IPA w/citra, mosaic, azacca
-1(H4BLAC<LAGER _”’ | o E-'$goo
‘Dark lager ABV 4.7% + IBUs 30 S .'
FLIGHT e Sana S
PITCHER R ' © $20.00,
| Lt BECIDE R o
GOLDEN STATE CIDER . $7.00
PITCHER: mevmi e | | $20.00
SANGRIA
WHITE SANé_ﬁIAGLASS- $5.00
WHITE SANGRIA CARAF . $20.00
RED SANGRIA GLASS | $6.00
RED SANGRIA CARAF - == 2 $24.00

| FROZEN MARGARITAS
"REGULAR | . R $8.00
MANGO f N $8.00




NON ALCOHOLIC CRAFT
' COCKTAILS

~ Created by:o ’recm of world-class: bcr’renders herbqhs’rs cmd
7 food scientists. Orgapic & Fairfrade. Homdmoole 0
" Small Batehes. No SugarAdded:?- s
_ Styles: Brlgh1L Splcy, Smokey, Tczrf

CURIOUSELTRIR#IS 0% wefin o oo ifing

An ode To the classic Negroni. A complex, : i
_smooth, dry, bitter. It uses a unique superfood ey
"~ and odquogen blend to help you unwmd
-\_lncludlng gen’rlen cnd rhodiola. ;=

CURIGUSPLIXIR Bo me o iy $1ooo

is the spicy-lovechild of the plneapple morgqu’rd

~ and the'Dark & Stormy. A playful caper between ¥

-_’rhe energizing effects of citrus, peppers, and’
~ginger and the ancient Moyan herb damiana, it
-mellows you out while your taste buds tap dance.

CURIOUS ELIXIR #3 ; = $10.00
Inspired by modern cocktail classics-like the

 Cucumber Collins and the French 75 — boosted

with the power of ashwagandha, a plant used in
Ayurvedic practice for over 5,000 years to both

please your palate and help you unwind.

CURIOUS ELIXIR #4 .~ | | $10.00

A spin on classic Italian aperitifs like the Aperol
Spritz. This elixir infuses the exotic citrus of
blood orange and green mandarin, the light fizz
of non-alcoholic prosecco, and the cooling power
of American gmseng, turmeric, and holy basil
(tulsi).te help you unwind.

CURIOUS ELIXIR #5 | $10.00

A smoked cherry chocolate old fashioned is the
most complex and luxurious booze-free cocktail
yet. Dark cherry's richness gives way to smoke
and American oak, then finally dark chocolate
and a gentle burn linger like our favorite stirred
whiskey drinks W|'|'h no refined sugar and zero
~alcohol.

DESSERT.

Ask your server-about our weekly special!




