
FROM THE BAR

Slusheez
S P A C K L E R ' S  R E V E N G E                                       1 1
citrus green tea-infused vodka, fresh squeezed lemonade

C L O T H E S L I N E D                                             1 1
vodka, elderflower, cucumber, lemon

L O S T  H O R I Z O N                                            1 2
blanco tequila, cappelletti, corazon syrup, fresh lime

B A C K  T O  C I V I L I Z A T I O N                             1 0        
vodka, herbal liquor, roasted apple/tea syrup, lemon, sparkling
wine

T H E  H I G H  L A M A                                          1 1
7 years-aged Brandy, spiced liquor, grapefruit, honey

E M B A S S Y  C L U B                                             1 1
bourbon, sage demerara gomme syrup, aromatic bitters

B O O Z E  C R U I S E                                             1 2
mezcal, aged white rum, macadamia liquor,
mango, coconut, pineapple shrub, lime

BIRDS OF PARADISE                                                   12
double rye whiskey, amber rum, angostura amaro,
orgeat, pineapple, lime

S H A N G R I - L A  B U R G E R                                     1 7
Pliny beer cheese, house pickles, aoili, crispy onion strings
- add bacon, heirloom tomato or avocado $2 
*Beyond Burger available upon request

C H O C O L A T E  C H I P  C O O K I E                                  2

I C E  C R E A M  S C O O P                                                2
vanilla bean, cookies + cream,  or strawberry

Handcrafted Cocktails

SMALLS AND SHARABLES

C O N F I T   P O T A T O E S  [ G F ,  V E G ]                        9           
Yukon Gold potatoes, hazelnut romesco and shaved parmesan

G F :  G L U T E N  F R E E     V E G :  V E G E T A R I A N     V :  V E G A N

"juicy, thirst quenching, dynamic"

"fresh, sentimental"

"bright, spiced, refreshing"

"warming, textured, elevated"

"tropical, luscious, extravagant"

"aromatic, complex, rambunctious"

"citrusy, layered, focused"

"good, clean, fun"

H A N D C U T  F R I E S  [ V E G ,  G F * * ]                         7
sriracha aioli

B A K E D  M A C  &  C H E E S E  [ V E G ]                       1 0
smoked gouda, jack, toasted bread crumbs
-add bacon $2

V E G E T A B L E  T E M P U R A  [ V ]                             1 1
togarashi seasoning blend, unagi dipping sauce

C H I P O T L E *  C H I C K E N  T A C O S  ( 2 )                   1 2
radish, pickled red onion, cilantro lime crema, corn tortilla chips
 *SPICY  (gluten free tortillas upon request) 

(served with fries or salad)

R I S O T T O  [ V E G , G F ]                                         2 0
Carnaroli risotto with brown butter butternut squash, delicata
squash, pepita crumble
- add marinated prawns OR Salmon $6

DESSERT

Parties of 6 or more are subject to a 20% service charge. 
We cannot split checks.

** Fryer is used for items that may contain gluten *

E L O T E  ( M E X I C A N  S T R E E T  C O R N )  [ V E G ]       9
grilled yellow corn, aleppo aioli, pickled fresno's, pickled red onions, cotija

M I X E D  G R E E N  S A L A D   ( V E G )                         9      
strawberries, mixed greens, shaved radish, carrot, cucumber, 
balsamic vinaigrette
- add avo $2 - add chicken $4 - add shrimp $7

B U T T E R M I L K  P A N N A  C O T T A                             1 0       
fresh blackberries, blackberry gastrique, honey pearls, brown
butter almond crumble

C O V I D  H O U S E  R U L E S :   
•  2  h o u r  t i m e  l i m i t  a t  t a b l e s  a n d  a t  b a r

•  M a s k s  m u s t  b e  w o r n  a n y t i m e  

y o u  a r e  n o t  s e a t e d

•  F u r n i t u r e  c a n n o t  b e  m o v e d

P O R K  C H O P  [ G F ]                                             2 5
11oz Pork Chop, BBQ black eyed pea puree, wax beans, long beans,
peach mostarda

S H R I M P  C E V I C H E  [ G F ]                                   1 2
shrimp, lime, cilantro, avocado, house made corn tortilla chips

S W E E T  &  S T I C K Y  W I N G S                               1 4
1 lb. two ways: grilled w/sweet elderflower sauce,  fried Asian sticky 
sauce, pickled carrots

S M O R E S  B A R                                                        1 2       
chocolate mousse, roasted marshmallow mousse, 
graham cracker creme anglaise, mini meringue kisses

P U L L E D  C H I C K E N  S A N D O                              1 6
chicken thigh, house BBQ sauce, jalapeno slaw, house pickles

(served w/ fries or salad)   

ENTREES

M A R I N A T E D  C A L I F O R N I A  O L I V E  M I X           4

W I N T E R  S A L A D   ( V E G )                                    9      
mizuna and baby spinach, pickled mutsu apples, candied pecans,
creamy brie dressing
-add chicken $4 - add shrimp $7

H O N E Y N U T  S Q U A S H  S O U P  ( V E G )                 8      
Uncle Ray's honeynut squash soup, roasted delicata,  butter braised
leeks, confit garlic and carrot



Bubbles & Wine Beer

PROSECCO                                                                      9 | 36

LaMarca, Italy
2018  BLANC DE BLANC                                        9 | 36

Pol Clement, France
2018 ROSÉ                                                                       9 | 36

Bonny Doon Vineyards, Central Coast 
2018 BRUT CAVA ROSÉ                                      11 | 44
Naveran, Spain 

B U B B L E S  &  R O S É            

Non Alcoholic

HIBISCUS COOLER                                                                     5
 
PELLEGRINO                                                                                   5

ICED TEA                                                                                           3
 
COFFEE                                                                                              3 

ALARO CRAFT BREWERY                                                    7
Rabbit Hole, Saison  5.8% 

TOWER BREWING                                                                    7                    
Yellow Skies, German Pilsner,  4.8% 

KING KONG BREWING CO.                                                7
ORANGUTAN,  2XWCIPA, 7.8% 

TOWER  BREWING                                                                   7
UNDERESTIMATED, HAZY IPA  7.0% 

STIR  CIDER CO.                                                                           7
TRES, DRY CIDER,  6.9% ABV

O N  T A P            

2018 MOSCHOFILERO                           11| 44

Mati Fortuna, Greece
2018 GRENACHE BLANC                                   10 | 40

Magerum Estate Vineyard, Los Olivos District 
2018 SAUVIGNON BLANC                                10 | 40

Quivira, Sonoma County
2017 CHENIN BLANC                                           10 | 40

Haarmeyer Wine Cellars,  SRV Clarksburg         
2018 CHARDONNAY                                            12 | 48

Sean Minor, Sonoma Cost
2017 CHARDONNAY                                            14 | 56

Falcone Family Vineyards, Santa Maria Valley
2019 DRY RIESLING                                                  9 | 36

Elsass, Union Sacre, Santa Barbara County

2017 GRENACHE                                                     11 | 44

Groundwork, Central Coast
2015 MERLOT                                                            12 | 48

Chateau de Lionne, Bordeaux
2018 ZINFANDEL                                                    13 | 52

Turley, Amador County
2014 SYRAH                                                                13 | 52

Terre Rouge, Amador
2017 PINOT NOIR                                                   14 | 56

Maison L'Envoye, Willamette Valley, WA 
2017 CABERNET SAUVIGNON                      12 | 48

Brady Vineyards, Paso Robles

W H I T E S            

R E D S            

KAUAI                                                                                                  8
 seedlip spice,  pineapple, lime, orgeat

THE BUSINESS                                                                               8
 seedlip herbal,  honey, lemon, mango

C O V I D  H O U S E  R U L E S :  
•  P l e a s e  p r a c t i c e  s o c i a l  d i s t a n c i n g  a n d  h e l p  d o  y o u r

p a r t  t o  k e e p  g u e s t s  a n d  e m p l o y e e s  s a f e .  
•  M a s k s  m u s t  b e  w o r n  a t  a l l  t i m e s  w h i l e  m o v i n g

t h r o u g h o u t  t h e  r e s t a u r a n t .  
I f  y o u  g e t  u p  f r o m  y o u r  s e a t ,  y o u r  m a s k  m u s t  b e  o n .

•  F u r n i t u r e  c a n n o t  b e  m o v e d .
•  2  h o u r  t i m e  l i m i t  o n  a l l  t a b l e s  a n d  a t  b a r .

I f  y o u  d o  n o t  f o l l o w  t h e s e  r u l e s ,  y o u  w i l l  b e  a s k e d  t o  l e a v e

URBAN ROOTS                                                                            7
Guys, Gals & Non-Binary Pals, Unfiltered Pale Ale  5.3% 

RUSSIAN RIVER BREWING CO.                                    12                   
Pliny the Elder, 2XIPA, 8%  (16oz bottle)

ANCHOR  BREWING                                                              7
California Lager  4.9% ABV

FLATLAND  BREWING COMPANY                               8
Dynamite with a lazerbeam, hazy ipa w/coffee, 6.5%

DUNLOE BREWING                                                                7  
Sunshine Highway, hazy ipa, 6.5% 

TOWER BREWING                                                                  7  
Passion First, passionfruit sour ale, 4.8% 




