STARTERS & SOUPS

(CAMEMBERT EN (CROUTE

Hen of the woods mushrooms | cherry-pinot noir syrup| 7

[ AMB STUFFED PIQUILLO DEPPER SLIDERS

Olive purée | garlic aioli | potato buns| 7

KUNG PAO (CALAMARI

Toasted peanuts| carrots| cilantro| spicy kung pao sauce| 10

QJ ESADILLA

Chicken | pepper jack | pico de gallo | sour cream | guacamole| 9
with pulled pork| 10

NACHOS

White cheddar | chili | sour cream | guacamole | salsa |12
add chicken| 3

BBQ_SLIDERS
Prime rib | pulled pork| 6

BAR BURGERS

Tobacco onions | cheddar | brioche bun| 8

BUFEALO WWINGS
Hot & spicy | barbeque sauce| 8

(CHAPARRAL (CHILI
Aged white cheddar | red onions | cup 5 | bowl 8

CHIPS

Salsa | guacamole | 8

STEAMED A RTICHOKE

Basil lemon aioli | 6

FRIED PICKLES
Buttermilk dip | 5

STUFFED PRETZELS

Chorizo | manchego cheese | grape mustard | 6

SEASONAL SOUP OF THE DAY




HAPPY HOUR

4-7 PM EVERY DAY

DRAFT BEERS
$3.25

HOUSE WINES & WWELL DRINKS
$5.00

APPETIZERS
$4 each

FRIED PICKLES
Buttermilk dip

PRETZELS STUFFED WITH CHORIZO AND MANCHEGO
CHEESE

Grape mustard

POPCORN
Choice of sea salt and vinegar | buttered | rosemary-lemon

UESADILLA

Chicken | pepper jack cheese | salsa | guacamole

NACHOS
White cheddar | chili | sour cream | guacamole | salsa

[ AMB STUFFED PIQUILLO PEPPER SLIDERS
Olive tapenade | garlic aioli | pesto | potato bun

BAR BURGERS
Fried shallots | cheddar | potato buns

SMOKED BUFFALO WINGS
Hot and spicy | bbq

BBQUSLIDERS
Prime rib | pulled pork
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VWHITE WINES

(CHALONE
Chardonnay | California | 2009 |11
LA CREMA
Chardonnay | sonoma coast | 2008 | 13
THE CROSSINGS
Sauvignon blanc | awatere | marlborough | 2009 | 8
CHASING \JENUS
Sauvingnon blanc | marlborough | 2010 | 8
PINE RIDGE
Chenin blanc | california | 2008 | 8

CH, ST, MICHELLE

riesling | washington | 2009 | 7

(CHANDON BRUT

Sparkling wine | napa | n.v. |10

RED VWINES

B.R. COHN “GILVER | ABEL”

Cabernet sauvignon | north coast | 2008 | 12

PINE RIDGE FOREFRONT

Cabernet sauvignon | napa valley | 2008 | 14

FREEMARK ABBEY
Merlot | napa valley | 2009 | 11
ST, FRANCIS “(QLD Y/INES”
Zinfandel | sonoma county | 2006 | 13
MATUA
Pinot noir | marlborough | 2008 | 8

ANDREW J]URRAY
Syrah | central coast | 2008 | 10
CARMEL ROAD

Pinot noir | monterey county | 2009 | 10

Wine Spectator Wine Spectator

AWARD AWARD
OF OF
EXCELLENCE| |EXCELLENCE

2010 || 2011




BOTTILE BEER ] IST

ST, [ OUIS (FUEUZE

Lambic | gueuze | 5% abv | 9

(QUD BEERSELS ()UDE (GEUZE V/IELLE
Gueze | 6% abv | 12

(QUD BEERSEL ()UDE [{RIEK \/IELLE
Fruit lambic | 6.5% abv | 12

(QUD BEERSEL FRAMBOISE
Fruit lambic | 6% abv | 12

[ IEEMANS (CUVEE BRUT
Fruit vegetable beer | 6% abv | 17

PAULANER | EFE-\\/IEZEN
Hefe- Wiezen | 5.5% abv | 4.5

FLYING DOG DALE ALE

American pale ale | 5% abv |5.5

STONE RUINATION

American double | imperial ipa | 7.7% abv | 6

MAD RIVER BREWING (CO, STEELHEAD [)OUBLE [PA

American double | imperial ipa | 8.67%abv | 5.5

UNIBROUE TROIS PISTLOES

Belgian strong dark ale | 9% abv | 7

LOST ABBEY [NFERNO

Belgian strong pale ale | 9% abv | 10

SCHLENKERLA OAK SMOKE
Double bock | 8% abv | 9

ALESMITH WEE [{EAVY
Scottish ale 750ml | 10% abv | 15

ALESMITH SPEEDWAY §TOUT

American double 750ml | imperial stout | 12% abv | 15

MILLER [ITE | 4
GUINNESS | 5

CORONA | 5
PDRAFT BREWS
ARROYO TRABUCO ALE | 4

BUD [ IGHT | 3.25

PLEASE ASK YOUR SERVER FOR
CURRENT RAFT SELECTIONS



