COCKTAILS

BEER & WINE

CLASSICS
Roadhouse Marg

Fresh lime, agave, tequila / 15 (+ GM Floater /5)

Coastal Negroni

Mezcal, Aperol, Vermouth, Cynar, mole bitters / 15

Good Old Fashioned

Bulleit bourbon, bitters, orange / 15

Heirloom Bloody Mary
House-made tomato juice, vodka, fixins / 15
(+ bacon / 3)

Dirty Martini
Vodka, shaken, extra olives / 15

Western Spaghett
Miller High Life, Aperol, lemon / 10

FROM THE FARM

Seasonal Sour

Made with this week’s garden freshness / 15

Spiced Pear Spritz

St. George spiced pear liquere, Cynar, Montenegro
pineapple, bubbles / 15

Lost Coast Pomme Paloma

Pomegranate, grapefruit, tequila, lime, soda/ 15
Sundowner

Sungold tomatoes, gin, lemon, elderflower & salt / 15
Bourbon Apple Smash

Granny Smith apple, Jim Beam/ 15

Preserved Lemon Drop

A citrusy sweet cousin to a dirty vodka martini / 15

ZERO PROOF .............

Fridge Cig Espresso, diet coke, vanilla cold foam /10

Beet Soda / 11

Pain Healer Thai coconut & nutmeg / 12

Preserved Lemon Tonic /12

BEER & CIDER ON TAP - $9

Steel BonnetLoch Lomond Lager

Santa Cruz Brewing Co Pacific IPA

Santa Cruz Brewing Co Swift Street Amber
Fruition Brewing Citrosa Hazy IPA
Fruition Brewing Pilsner

Santa Cruz Cider Co. Seasonal Cider
BOTTLES & CANS

Coors Light /7 Modelo /6

Sierra Nevada /6

PBR /6

Best Day Brewing NA /8

Bottle list available
upon request.

WHITE WINE

House White Rotating - 10/30

Folk Machine Sauv Blanc Potter Valley, citrus & mineral - 12/36
Joyce Albarino Monterey, crisp and bright - 14/43

Birichino Bianca Local, “Sauv Blanc’s cool older sister” - 16/55
Alfaro Vineyards Chardonnay Local, Balanced Oak - 16/35

RED WINE

House Red Rotating - 10/30

Scar of the Sea Pinot Noir Avila Beach, sumac & cherry - 18/60
Trambusti Chianti Sociale Tuscany, bright and earthy - 16/48
Farm Cottage Cab Sauv Local, elegant & structured - 24/100

ROSE & BUBBLES

Carbonsite Sparkling Orange Central Coast- 17/58

Hammerling Sparkling Pinot Berkeley- bottle only - 60

Private Property Rosé Monterey - 12/45
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