
Signature Cocktails

Ginger Eclipse 17
Hendricks Gin, Canton Ginger, 

Coconut & Citrus Juice
Candied Ginger & Lemon

Chamosa 14
Chaminade’s Mimosa 

Prosecco, Blueberry & Sage

Flor 75 16
Earl Grey Infused Hendricks Gin,

 Lemon & Prosecco

Passion of the Christmás 16
Patron Silver Tequila, 

Passionfruit, Citrus & Pineapple
Chili Salt Rim & Tamarind Peach Rings

Lane One Martini 16
Cucumber Infused Vodka 

Basil, Citrus & Simple Syrup.

Mai Pie 17 
Pumpkin Whiskey, 

Allspice Dram & Orgeat, 
Basil Hayden Toasted Rye

Bah Humbug! 16 
Pear Infused Brandy, Benedictine

Lemon & Simple Syrup. 
Peychaud’s Bitters

Under the Mistletoe 17 
Apple Cinnamon Whiskey, 

Smoked Cranberry &
Pomegranate Juice. 

Gold Dusted Cranberries

Zonin, DOC Prosecco, Italy 12/45
Brut Rosé, Gruet Winery, New Mexico 14/56
Sparkling Brut, Gloria Ferrer, Sonoma 14/56
Reserve Brut, Telmont, France 20/115 
Moet & Chandon Brut Imperial, France 30/120
“Emmolo” by Caymus, Napa 60 btl
Chardonnay Crémant, Beauregard 2021 Santa Cruz 24/100

S P A R K L I N G  W I N E

Pint 10 | Pitcher 34
Allagash White Belgian Style Wheat 5.2%

Modelo Especial Mexican Lager 4.4%

Local Offerings
Shimmer Pilsner Discretion Brewing 5.3%

Swift St. Amber SC Mountain Brewing 5.2% 

Uncle Dave’s Rye IPA Discretion Brewing 6.5% 

Socks & Sandles IPA Hazy IPA Humble Sea Brewing Co. 6.6%

Mai Tai PA Tropical IPA Alvarado Street Brewery 6.5%

Draft Beer

Premium Bottle 8
Corona 4.6%
Pacifico 4.5%

Guinness 4.2%
Heineken 5.3%

Lagunitas IPA 6.2%
Sierra Nevada Pale 5.6%

Modelo Especial 4.4%
Heineken 0.0%

Spirit Free Cocktails 12
Paloma 0.0

 Fever Tree Grapefruit, Lime,
Agave

Innocent Mule
Mint, Lime, Club Soda, Fever

Tree Ginger Beer
No-jito

Mint, Lime, Fever Tree Club
Soda, Sprite, Simple Syrup

Checks split up to maximum three.
A 4% surcharge will be added to all guest checks to help cover increases in labor costs and to support a higher minimum wage.
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C H A R D O N N A Y
Trasiego Green Quartz, Casablanca Valley, Chile  10/40
Storrs Vineyard 2021 Santa Cruz 14/56
La Crema, 2022 Monterey County 12/48
Alfaro Estate 2021 Santa Cruz 40 btl
Daou, 2021 Paso Robles 50 btl
Stags Leap Wine Cellars, Karia 2020 Napa Valley 65 btl
Orin Swift, Mannequin, 2021 120 btl

O T H E R  R E D S
Alexander Valley, Sin Zin 2020 Sonoma County 10/40
Antinori Peppoli, Chianti Classico, Italy 2021 15/60 
Alfaro Estate, Syrah 2020 Santa Cruz 15/60
Byington, Barberra 2016 Amador 45 btl
Byington, Petite Syrah, Estate 2014 80 btl

C A B E R N E T  S A U V I G N O N
Departure Wine Co. Maipo Valley, Chile 10/40
Prisoner Wine Co, Unshackled 2021 Napa Valley 16/64
Byington, Bates Ranch Amador 35 btl
Orin Swift Cellars, Palermo 2022 Napa Valley 80 btl
Louis M Martini, 2020 Sonoma County 80 btl
Katherine Kennedy Winery, Small Lot Cab 2022 90 btl
Beauregard Ranch Estate 2021 Santa Cruz 125 btl
Trefethen Family Vinyards 2015 Napa Valley 180 btl 
Silver Oak, 2019 Alexander Valley 200 btl
Orin Swift Cellars, Mercury Head 2022 Napa Valley 240 btl

P I N O T  N O I R
Alfaro Estate, Pinot Noir 2022 Santa Cruz 14/56
Black Stallion, Los Caneros Napa Valley 2021 65 | 2019 80  

M E R L O T
Alfaro Family Estate, Billy K Merlot, 2019 Santa Cruz 16/64
St. Francis, 2019 Sonoma County 60 btl

R E D  B L E N D S
Serial Wines, Red Blend 2021 Paso Robles 15/60
Ferrari-Carano Siena 2022 15/60
Orin Swift Cellars, Abstract 2022 Napa Valley 50 btl
Orin Swift Cellars, 8 Years in the Desert 2022 Napa 150 btl
Orin Swift Cellars, Papillon 2020 Napa Valley 90 btl
Red Schooner Transit 3 by Caymus, Australia 60 btl
Daou Pessimist, Red Blend 2022 Paso Robles 65 btl
Peirano Estate, Illusion, Red Blend, 2018 California 90 btl
Ridge Vinyards, Geyserville 2019 Sonoma County 120 btl 

S A U V I G N O N  B L A N C
J Lohr 2023 Monterey County 10/40
Oyster Bay, 2023 Marlborough, NZ 11/44
Cakebread Cellars, 2023 Napa Valley 75 btl

O T H E R  W H I T E S
Bargetto, Pinot Grigio, 2023 Santa Cruz 11/44
Chateau St. Michelle, 2020 Eroica, Riesling 12/48
Fleur De Mer, Rosé, 2022 France 12/48
Hampton Water, Rosé, 2022 France 40 btl
Gruner Veltliner, 2020 Santa Cruz Mountains 40 btl
Alfaro Estate, Rosé of Pinot, 2022 Santa Cruz 45 btl
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S T R E E T  T A C O S  ( 3  T A C O S )  2 2
Marinated Sirloin Steak | Corn Tortilla | Pickled Onion | Salsa Fresca

ALL AMERICAN BURGER 24
Half Pound Custom Angus Blend | LTO | Brioche Bun

 Secret Sauce | Kosher Pickle | House Fries
Add on: Cheddar/Jack/Swiss 1.50

Avocado 5 | Bacon 3 | Truffle fries 5
Plant-based option: IMPOSSIBLE & Black Bean Burger | Garbanzo

Sub Gluten Free Potato Bun

I C E B E R G  W E D G E  S A L A D  1 5
Shaved Bermuda Onion | Dirty Girl Farms Tomato | Candied Bacon

Pt. Reyes Blue Cheese Vinaigrette

S A L T  &  P E P P E R  C A L A M A R I  1 8
Banana Peppers | Mae Ploy | Greens

C A L I F O R N I A  A R T I S A N  C H E E S E B O A R D  2 1
Chef Selected Cheeses |  Local Honey | Almonds | Crackers

Add Charcuterie 4

 Organic Fried Chicken | LTO
BBQ Honey Mustard | House Fries

F R I E D  C H I C K E N  S A N D W I C H  2 5

T R U F F L E  F R I E S  1 2
House Fries |  Truffle Aioli

F I S H  A N D  C H I P S  2 6
Fresh Catch | 805 Beer Batter | House Fries | Remoulade | Lemon | Cole Slaw

K O B E  B E E F  S L I D E R S  ( 3  S L I D E R S )  1 8
Kobe Beef | Secret Sauce | Pickles

W I N G S
6  F O R  1 0  |  1 2  F O R  1 8

B u f f a l o  o r  K o r e a n  B B Q
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Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 

Prices subject to change.

Checks split up to maximum three.
A 4% surcharge will be added to all guest checks to help cover increases in labor costs and to support a higher minimum wage.

T E M P U R A  G R E E N  B E A N S  1 2
Tempura Battered | Parmesan Cheese | Habanero Aioli


