
S e l t z e r

D r a f t  B e e r C a n n e d

D A Y F A L L  •  8

S U P E R D R Y  •  8

B U E N A V E Z A  •  8

H I G H  N O O N  •  7

T A R A N T U L A  H I L L  B L O N D E  •  8  

M A Y B E R R Y  I P A  •  9

A G A V E  L I M E  S E L T Z E R  •  6

4.5% ABV

Tolago, Los Angeles CA 5.0% ABV

Belgian White, Stone Brewing, San Diego, CA 5.5% ABV

Light Lager, Skyduster Brewing, Los Angeles CA 5.0% ABV

Salt & Lime Lager, Stone Brewing, San Diego, CA 4.7% ABV

Blonde, Tarantula Hill, Thousand Oaks CA 5.2% ABV

West Coast IPA, El Segundo Brewing, El Segundo, CA 7.2% ABV

B E E R

W I N E
R e d

D U T T O N  “ K A R M E N  I S A B E L L A ”  •  1 8

Pinot Noir, Russian River

S E L L A  A N T I C A  •  1 1

Super Tuscan Blend, Tuscany, IT

D O M A I N E  D E  L A  V E R R I E R  “ L E S  O C R E S ”  •  1 2

Syrah/Grenache, Ventoux, FR

R I D G E  “ T H R E E  V A L L E Y S ”  •  1 2

Red Blend, Sonoma County

R O B E R T  H A L L  •  1 2

Cabernet Sauvignon, Paso Robles

W h i t e
D O M A I N E  D E  L A  V E R R I E R  •  1 2

Rose, Ventoux, FR

C H A T E A U  D ’ O L L I E R E  •  1 6

Rose, Provence, FR

A L E X A N A  “ T E R R I O R  S E R I E S ”  •  1 5

Pinot Gris, Willamette Valley

W I L D S O N G  •  1 0

Sauvignon Blanc, Hawkes Bay, NZ

J E A N - M A R C  E T  M A T H I E U  C R O C H E T  •  1 9

Sancerre, FR

D I O R A  “ L A  S P L E N D E U R  D U  S O L I E L ”  •  1 2

Chardonnay, Monterey

R O M B A U E R  V I N E Y A R D S  •  2 4

Chardonnay, Carneros

B E A U T I F U L  B L O N D E  •  6
Blonde, Knee Deep, Auburn, CA 4.8% ABV

Blonde, Abnormal, San Deigo, CA 5.4% ABV
C H I E F  P E A K  •  7

IPA, Topa Topa, Ventura, CA 7.0% ABV

D O S  T O P A S  •  6
Lager, Topa Topa, Ventura, CA 4.5% ABV
P L E N T Y  F O R  A L L  •  6

Pilsner, Fall Brewing, San Diego, CA 4.9% ABV

Lager, Rincon Brewery, Carpinteria, CA 4.2% ABV
T A B U L A  R A S A  •  6

Porter, Second Chance, San Diego, CA 4.2% ABV

V A L K Y R I E  •  7
Amber, Enegren, Moorpark, CA 6.2% ABV

M O C H A  S T O U T  •  8
Stout, Abnormal, San Diego, CA 5.1% ABV

L I Q U I D  C A N D Y  ( 1 6 O Z )  •  1 1
Hazy IPA, Tarantula Hill, Thousand Oaks, CA 7.5% ABV

R I N C O N  M A V E R I C K  •  6

B L O N D E  A L E  •  7

V E N T U R A  L I G H T  ( 1 6 O Z )  •  8
Light Lager, Madewest, Ventura, CA 4.2% ABV

F I G H T  O N !  •  9  
Pale Ale, Stone Brewing, San Diego CA 5.5% ABV

S e r v i c e  C h a r g e
A  2 0 %  s e r v i c e  c h a r g e  i s  a d d e d  t o  a l l  c h e c k s .  T h i s  c h a r g e  i s  n o t  c o n s i d e r e d  a  g r a t u i t y  o r  t i p  b u t  i s  s h a r e d  w i t h  s t a f f  t o

i n c r e a s e  w a g e s  a n d  c o v e r  e m p l o y e e  r e l a t e d  e x p e n s e s



S P I R I T S

S I G N A T U R E  C O C K T A I L S

M O T O R  B U C K  •  1 5

A N G E L  C A I D O  •  1 5

K E Y  L I M E - Q U I S  •  1 5

L U C I D  L A V E N D E R  •  1 5

O A X A C A N  E X P R E S S  •  1 5

Hendrick’s Gin, Lime Juice, Simple Syrup, Half and Half

Casamigos Reposado, Chambord, Lime Juice, Ginger Beer

Empress Gin, St. Germain, Lime Juice, Simple Syrup, Creme de Violette 

Bulleit Bourbon, Muddled Strawberry, Simple Syrup, Lemon Juice, Ginger Beer

Del Maguey Vida Mezcal, Pineapple Juice, Lime Juice, Simple Syrup, Basil, Jalapeno

V o d k a
T I T O S  •  1 3

K E T E L  O N E  •  1 5
G R E Y  G O O S E  •  1 6

J A C K  D A N I E L S  •  1 0

A m e r i c a n  W h i s k e y

B U L L E I T  •  1 4
B U L L E I T  R Y E  •  1 4

B A S I L  H A Y D E N  •  1 1

F O U R  R O S E S  •  1 4
H U D S O N  R Y E  •  1 4

M e z c a l

D E L  M A G U E Y  V I D A  •  1 8
L O S  N A H U A L E S  •  1 8

C A S A M I G O S  •  2 3

I L L E G A L  M E Z C A L  R E P O S A D O  •  1 3

A G A V E  D E  C O R T E S  E S P A D I N  • 1 2
4 0 0  C O N E J O S  T O B O L A  •  1 3

S c o t c h

M A C A L L A N  1 8  •  6 0

J O H N N Y  W A L K E R  B L A C K  •  1 8
M A C A L L A N  1 2  •  1 8

O B A N  1 4  •  2 0
L A G A V U L I N  1 6  •  2 8

R u m
B A C A R D I  •  1 2

C A P T A I N  M O R G A N  •  1 2

M A L I B U  •  1 2
D I P L O M A T I C O  R I S E R V A  G O L D  •  1 2

B A R B A N C O U R T  R H U M  •  1 6
R O N  Z A C A P A  S O L E R A  •  1 3

T e q u i l a
H E R R A D U R A  B L A N C O  • 1 0  

C A S A M I G O S  B L A N C O  •  1 5
C A S A M I G O S  R E P O S A D O  •  1 6

C L A S E  A Z U L  P L A T A  •  4 0
C L A S E  A Z U L  R E P O S A D O  •  4 0

D O N  J U L I O  1 9 4 2  •  4 2

T A P A T I O  B L A N C O  • 1 0  

A M A S S  •  1 2

G i n
F O R D S  •  1 0  

B O M B A Y  S A P P H I R E  •  1 4
E M P R E S S  •  1 4

H E N D R I C K S  •  1 4

T A N Q U E R A Y  •  1 0
P L Y M O U T H  • 1 2

T H E  P A L O M A •  1 6

Herradura blanco, agave de cortes mezcal, fresh grapefruit, lime, grapefruit liqueur, club soda

P E P I N O  D E L G A D O •  1 5

tapatio blanco, lime, orange, cucumber, served “skinny’


