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HHoouurrHHoouurr
Monday through Friday

3:30-7:00 pm
(available only in the bar and lounge)

In addition to our Happy-Hour
drink specials, We offer 

Special Pricing on
Select Draft Beer & Wines.

Signature Cocktails.
TTHE PPINK PPEARL

Gloria Ferrer,
Martini Rosato Vermouth,

9.00

AA  DDARK &&  SSTORMY XXMAS
Zaya rum, St. Elizabeth Allspice Dram,

huckleberry syrup, lime juice, Bundaberg ginger beer
11.50

HHOT AAPPLE PPIE
Tuaca, mulled apple cider,
cinnamon whipped cream

11.00

NNO PPARTRIDGE
Hangar One spiced pear vodka, Orchard Pear liqueur

Domaine de Canton ginger liqueur
12.00

WWARSAW WWASSAIL
�ubrówka Bison-Grass vodka,
St. Elizabeth Allspice Dram,

John D. Taylor’s Velvet Fallernum,
hot water, honey, lemon juice

11.00

On Tap
AAnncchhoorr  SStteeaamm

San Francisco, CA   6.00

BBeeaarr  RReeppuubblliicc  RRaacceerr  55  IIPPAA
Cloverdale, CA   6.00

PPaauullaanneerr  HHeeffee-WWeeiizzeenn
Munich, Germany 6.00

BBoooonntt  AAmmbbeerr
Anderson Valley, CA   6.00

SStteellllaa  AArrttooiiss
Leuven, Belgium   6.00

GGuuiinnnneessss
Dublin, Ireland   6.00

NNaappaa  SSmmiitthh  BBrreewweerryy  PPiillssnneerr
Napa, CA   6.00

SSiieerrrraa  NNeevvaaddaa  PPaallee  AAllee
Chico, CA   6.00

Bott l ed  Beer
AAmmsstteell  LLiigghhtt

Amsterdam, Netherlands   5.00

BBuuddwweeiisseerr  aanndd  BBuudd  LLiigghhtt
U.S.A.   4.50

CChhiimmaayy  BBlloonnddee  TTrriippllee
Chimay, Belgium   7.00

HHeeiinneekkeenn
Zoeterwoude, Netherlands   5.00

PPeerroonnii
Vigevano, Italy   5.00

HHooeeggaaaarrddeenn
Hoegaarden, Belgium 5.50

CCllaauusstthhaalleerr (no alcohol)

Frankfurt, Germany   5.00

IInn  rreessppoonnssee  ttoo  eemmppllooyyeerr  mmaannddaatteess  iinncclluuddiinngg  
SSaann  FFrraanncciissccoo  HHeeaalltthh  CCaarree  SSeeccuurriittyy  OOrrddiinnaannccee,,

aa  44%%  ssuurrcchhaarrggee  wwiillll  bbee  aaddddeedd  
ttoo  aallll  ffoooodd  aanndd  bbeevveerraaggee  ssaalleess..

11.27.10



Wines by the Glass
Sparkling
GGlloorriiaa  FFeerrrreerr  Brut,
Sonoma NV 8.00

IIrroonn  hhoorrssee  VViinneeyyaarrddss  Lark Creek Cuvée Brut,
Green Valley 2005 11.50

JJ  VViinneeyyaarrddss  &&  WWiinneerryy  Brut Rosé,
Russian River Valley NV 15.75

SScchhrraammssbbeerrgg  Blanc de Noirs,
Calistoga 2006 15.25

White
AAbbaacceellaa Albariño,
Umpqua Valley, Oregon 2009 12.00  

OO’’RReeiillllyy’’ss Pinot Gris,
Oregon 2008 8.75

PPaauull  DDoollaann  Sauvignon Blanc,
Mendocino County 2007 8.00

GGaammbbllee Sauvignon Blanc,
Yountville, Napa 2008 11.50

CCaappttûûrree  ““TTrraaddiittiioonn”” Sauvignon Blanc,
Sonoma County 2009 14.00

CCoocchhoonn Grenache Blanc,
Clements Hills, Lodi 2009 12.50

RRoobbeerrtt  SSiinnsskkeeyy Abraxas,
Pinot Gris/Reisling/Gewurtztraminer/Pinot Blanc
Scintilla Vineyard, Los Carneros 2008 13.00  

HHeerroonn Chardonnay, 
California 2007 7.50

KKeennddaallll-JJaacckkssoonn Grand Reserve Chardonnay, 
Santa Barbara 2007 12.50

FFrroogg’’ss  LLeeaapp Chardonnay,
Napa Valley 2008 14.00

GGaarryy  FFaarrrreellll Chardonnay,
Russian River Valley 2007 15.50

Rosé
TTrruusstt  CCeellllaarrss  Cabernet Franc Rosé,
Columbia Valley 2009 9.25

Wines by the Glass
Red
CCaammbbrriiaa  Julia’s Vineyard Pinot Noir,
Santa Maria Valley 2007 12.25

FFrreeeemmaann  Pinot Noir,
Russian River Valley 2007 14.50

MMeerrrryy  EEddwwaarrddss  Pinot Noir,
Sonoma Coast 2007 15.50

SSkkyyllaarrkk  ““RReedd  BBeellllyy””  Rhone Blend,
North Coast, California 2007 13.00

OOlldd  PPrreessss  Syrah,
Paso Robles 2006 8.75

MMoorrggaann  Double L Vineyard Syrah,
Santa Lucia Highlands 14.50

IIbbeerriiaann  RReemmiixx  RReedd Tempranill/Garnacha
Arroyo Grande, 2008 12.75

PPrraaxxiiss Merlot, 
Alexander Valley 2007 10.50

1144  HHaannddss  Cabernet Sauvignon,
Washington State 2007 8.25

AAlleexxaannddeerr  VVaalllleeyy  VViinneeyyaarrdd
Reserve Cabernet Sauvignon, Napa Valley 2005 11.75

OOwweenn  RRooee  ““SShhaarreeccrrooppppeerrss””
Cabernet Sauvignon, Columbia Valley 2007 12.50

RRiiddggee  Lytton Springs Zinfandel,
Dry Creek Valley 2007 13.00

OOrriinn  SSwwiifftt  ““TThhee  PPrriissoonneerr””    Zinfandel Blend,
Napa Valley 2008 14.50

CCeeddaarr  KKnnoollll  Cabernet Sauvignon
Coombsville, Napa Valley 2006 20.00

Bar Bites
Available from 2:30-9:00 pm

OOyysstteerrss  oonn  tthhee  HHaallff  SShheellll 1/2 dozen 15.00

CChhiillii-LLiimmee-mmaarriinnaatteedd  WWiilldd  GGuullff  SShhrriimmpp
tequila lime emulsion 11.00

TTaammaarriinndd-ggllaazzeedd LLiibbeerrttyy  FFaarrmmss  DDuucckk  MMeeaattbbaallllss
puffed wild rice, cilantro 9.00

OOnnee  MMaarrkkeett  SSlliiddeerrss  (three per order)` cheddar cheese,
caramelized onions, sesame seed buns 10.00

CCrriissppyy  CCaallaammaarrii house-made cocktail sauce 9.25

PPoottaattoo  TToottss 7.75

CChhiicckkppeeaa  FFrriieess house-made harissa aioli 7.75

VVeellllaa  SSppeecciiaall  RReesseerrvvee  DDrryy  JJaacckk  CChheeeessee
house-made crackers, medjool dates 9.00

LLeettttuuccee  CCuuppss
glazed pork belly, cilantro, jalapeno 9.00

DDuunnggeenneessss  CCrraabb  ““TTaaccooss”” jalapeno mayo, shiso 11.00

11.27.10

GGiinnggeerrbbrreeaadd  CCooookkiiee  WWiisshheess    1100.

Dessert That Makes You Feel Good, Twice.

Throughout November we will feature a special dessert with
a special purpose. This frosted, star-shaped, fresh-baked
gingerbread cookie will be servedwith a tableside decorating
kit including sprinkles and candies, for $10. 

100% of the revenue from the sale of these cookies, at all of
the Bay Area Lark Creek Restaurants, will go to the Greater
Bay Area Foundation. 

Enjoy the cookies in the restaurant, or take them home and
celebrate the holiday spirit by giving to a worthy cause.


