Canned
BEAUTIFUL BLONDE - 6
Blonde, Knee Deep, Auburn, CA 4.8% ABV

DOS TOPAS - 6
Llager, Topa Topa, Ventura, CA 4.5% ABV

PLENTY FOR ALL * 6
Pilsner, Fall Brewing, San Diego, CA 4.9% ABV
RINCON MAVERICK -« 6

Llager, Rincon Brewery, Carpinteria, CA 4.2% ABV

TABULA RASA - 6
Porter, Second Chance, San Diego, CA 4.2% ABV
BLONDE ALE - 7
Blonde, Abnormal, San Deigo, CA 5.4% ABV
CHIEF PEAK - 7
IPA, Topa Topa, Ventura, CA /.0% ABV
VALKYRIE 7
Amber, Enegren, Moorpark, CA 6.2% ABV

VENTURA LIGHT (160Z) - 8
light Lager, Madewest, Ventura, CA 4.2% ABV
MOCHA STOUT - 8
Stout, Abnormal, San Diego, CA 5.1% ABV

LIQUID CANDY (160Z) - 11
Hazy IPA, Tarantula Hill, Thousand Oaks, CA 7.5% ABV

WINE

Draft Beer
BUENAVEZA - 8
Salt & lime Lager, Stone Brewing, San Diego, CA 4.7% ABV
SUPERDRY +« 8
Light Lager, Skyduster Brewing, Los Angeles CA 5.0% ABV
DAYFALL - 8
Belgian White, Stone Brewing, San Diego, CA 5.5% ABV
TARANTULA HILL BLONDE - 8
Blonde, Tarantula Hill, Thousand Oaks CA 5.2% ABV
FIGHT ON! « 9
Pale Ale, Stone Brewing, San Diego CA 5.5% ABV
MAYBERRY IPA - 9
West Coast IPA, El Segundo Brewing, El Segundo, CA 7.2% ABV

Seltzer
AGAVE LIME SELTZER * 6
Tolago, Los Angeles CA 5.0% ABV
HIGH NOON -« 7
4.5% ABV

White
DOMAINE DE LA VERRIER * 12
Rose, Ventoux, FR
CHATEAU D'OLLIERE * 16

Rose, Provence, FR

Red

DUTTON “KARMEN ISABELLA” - 18

Pinot Noir, Russian River
SELLA ANTICA - 11

Super Tuscan Blend, Tuscany, IT

ALEXANA “TERRIOR SERIES” « 15 DOMAINE DE LA VERRIER “LES OCRES” -+ 12
Syrah/Grenache, Ventoux, FR
RIDGE “THREE VALLEYS” - 12

Pinot Gris, Willamette Valley

WILDSONG -« 10
Red Blend, Sonoma County

ROBERT HALL - 12

Sauwvignon Blanc, Hawkes Bay, NZ
JEAN-MARC ET MATHIEU CROCHET -« 19

Sancerre, FR Cabernet Sauvignon, Paso Robles

DIORA “LA SPLENDEUR DU SOLIEL” - 12
Chardonnay, Monterey
ROMBAUER VINEYARDS - 24

Chardonnay, Carneros

Service Charge
A 20% service charge is added to all checks. This charge is not considered a gratuity or tip but is shared with staff to
increase wages and cover employee related expenses



SIGNATURE COCKTAILS
PEPINO DELGADO - 15

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

ANGEL CAIDO - 15
Casamigos Reposado, Chambord, lime Juice, Ginger Beer

KEY LIME-QUIS « 15

Hendrick's Gin, Llime Juice, Simple Syrup, Half and Half

LUCID LAVENDER * 15
Empress Gin, St. Germain, Lime Juice, Simple Syrup, Creme de Violette
MOTOR BUCK +« 15
Bulleit Bourbon, Muddled Strawberry, Simple Syrup, Lemon Juice, Ginger Beer
OAXACAN EXPRESS - 15
Del Maguey Vida Mezcal, Pineapple Juice, Lime Juice, Simple Syrup, Basil, Jalapeno

THE PALOMA:- 16

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

American Whiskey
JACK DANIELS - 10
BASIL HAYDEN - 11

BULLEIT - 14
BULLEIT RYE - 14
FOUR ROSES « 14
HUDSON RYE -« 14
Mezcal
AGAVE DE CORTES ESPADIN 12
400 CONEJOS TOBOLA - 13
ILLEGAL MEZCAL REPOSADO - 13
DEL MAGUEY VIDA + 18
LOS NAHUALES - 18
CASAMIGOS - 23

Scotch

JOHNNY WALKER BLACK + 18
MACALLAN 12 - 18
OBAN 14 - 20
LAGAVULIN 16 - 28
MACALLAN 18 « 60

Vodka
TITOS « 13

KETEL ONE ° 15
GREY GOOSE - 16

SPIRITS
Gin

FORDS -« 10
TANQUERAY - 10
PLYMOUTH <12
AMASS - 12
BOMBAY SAPPHIRE - 14
EMPRESS - 14
HENDRICKS - 14

Rum

BACARDI * 12
CAPTAIN MORGAN - 12
DIPLOMATICO RISERVA GOLD - 12
MALIBU - 12
RON ZACAPA SOLERA - 13
BARBANCOURT RHUM - 16
Tequila
HERRADURA BLANCO °10
TAPATIO BLANCO 10
CASAMIGOS BLANCO - 15
CASAMIGOS REPOSADO - 16
CLASE AZUL PLATA * 40
CLASE AZUL REPOSADO - 40
DON JULIO 1942 - 42



