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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.
DDUBLIN DDAWN

Jameson Irish Whiskey,
Benedictine, citrus juices, bitters 

10.50

TTHE VVIOLET BBEAUREGARDE
Absolut Berry Açaí Vodka, Luxardo Maraschino Liqueur,

Crème de Violette,grapefruit juice, orange bitters  
10.50

FFIRST BBLOOM
Plymouth Gin,Cointreau, 

simple syrup, citrus juices, egg whites, peach bitters
10.50

LLAST EEMBRACE
Plymouth Gin, Cherry Heering, 

muddled fresh cherries, simple syrup,
lemon juice, soda  

10.50

TTHE EELEGANT GGYPSY
Chivas Regal,

Dubonnet Rouge, Luxardo Amaretto, simple syrup,
lemon juice, cherry bitters 

11.00

On Tap
AAnncchhoorr  SStteeaamm,,

San Francisco, CA   6.00

SSttoonnee  BBrreewwiinngg  CCoo.  IPA,
San Marcos, CA   6.00

LLeeffffee  BBlloonnddee  AAllee,
Belgium (25cl only)   7.00

BBoooonntt  AAmmbbeerr,
Anderson Valley, CA   6.00

SStteellllaa  AArrttooiiss,
Belgium   6.00

GGuuiinnnneessss,,
Dublin, Ireland   6.00

SSaammuueell  AAddaammss  NNoobbllee  PPiillss,  
Boston, MA   6.00

SSiieerrrraa  NNeevvaaddaa,,
Chico, CA   6.00

Bott l ed  Beer
AAmmsstteell  LLiigghhtt,

Holland   5.00

BBuuddwweeiisseerr  aanndd  BBuudd  LLiigghhtt, 
U.S.A.   4.50

CCllaauusstthhaalleerr (no alcohol), 

Germany   5.00

CChhiimmaayy  BBlloonnddee  TTrriippllee,,
Belgium (25cl only)  7.00

HHeeiinneekkeenn,,
Holland   5.00

PPeerroonnii,,
Italy   5.00

HHooeeggaaaarrddeenn,,
Belgium (25cl only)   5.50

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

aa  44%%  ssuurrcchhaarrggee  wwiillll  bbee  aaddddeedd  
ttoo  aallll  ffoooodd  aanndd  bbeevveerraaggee  ssaalleess..07.06.10



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

IIrroonn  hhoorrssee  VViinneeyyaarrddss  Classic Vintage Brut,
Green Valley 2005                                             11.50

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

White
AAbbaacceellaa Albariño,
Umpqua Valley, Oregon 2008                           12.00  

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

PPaauull  DDoollaann  Sauvignon Blanc, 
Mendocino County 2007                                   8.00

EEhhlleerrss Sauvignon Blanc,
St. Helena-Napa 2009                                       11.50

CCoocchhoonn Grenache Blanc,
Clements Hills Napa 2009                                12.50

LLuuddwwiigg Sweetwater Riesling, 
Monterey 2008                                                   9.50  

HHeerroonn Chardonnay, 
California 2007                                                  7.50

KKeennddaallll-JJaacckkssoonn Grand Reserve Chardonnay, 
Santa Barbara 2007                                           12.50

MMaallddoonnaaddoo Chardonnay, Parr Vineyards, 
Sonoma County 2007                                       14.50

PPaattzz  &&  HHaallll  Dutton Ranch Chardonnay, 
Russian River Valley 2007                                  16.75

Rosé
EEttuuddee  Rosé, Carneros Pinot Noir, 
Napa Valley 2009                                                11.75

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

MMoorrggaann  ““1122  CClloonneess””  Pinot Noir,
Santa Lucia Highlands 2008                              12.50

FFrreeeemmaann  Pinot Noir,
Russian River Valley 2007                                  14.50

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

OOlldd  PPrreessss  Syrah,
Paso Robles 2006                                               10.50

CCaaiinn  CCuuvvééee  Merlot/Cabernet Blend,
Napa Valley NV6                                                18.00

MMiillllbbrraannddtt  VViinneeyyaarrddss  ““TTrraaddiittiioonnss”” Merlot, 
Washington State 2007                                      10.00

1144  HHaannddss  Cabernet Sauvignon,
Washington State 2007                                        8.25

PPhhiilliippppee-LLoorrrraaiinnee  Reserve Cabernet Sauvignon,
Napa Valley 2005                                                11.75

OOwweenn  RRooee  ““SShhaarreeccrrooppppeerrss””  Cab. 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

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

OOYSTERS ON THE HHALF SSHELL 1/2 dozen     15.00

CChhiillii-LLiimmee-mmaarriinnaatteedd  WWiilldd  GGuullff  SShhrriimmpp
Herradura Añejo 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

Our own all-beef hot dog, served on a poppyseed bun
baked on-premises with blended dijon mustard and 
house-made sweet pickles, spiced tomato jam and
sauerkraut. Served with your choice of any draught
beer (excluding Leffe).
$12 (just the dog, $9)
Available only in the bar and lounge until 5:30pm

P r e s e n t i n g

The Foot Long Hot Dog


