
 
 
  DRAUGHT BEER                           

CALIFORNIA ROTATIONALs 
P lease ask  your  se rver  fo r  the cur rent  se lect ion  f rom these great  b rewer ies .  

 

El  Segundo Brewing E l  Segundo,  CA     
Smog City  Brewing Tor rance,  CA     
S t rand Brewing Co Tor rance,  CA     
Monkish Brewing( Be lg ia n s )  Tor rance,  CA     
Noble Ale Works  Anaheim, CA     
Boot legger 's  Brewing Ful ler ton,  CA     
Anchor  Brewing Co San Francisco,  CA     
 
LAGERs/PILSNERs/BLONDEs                        Origin                  ABV     12oz.    16oz.     32oz. 

 

Bal last  Point  Longf in  Lager San Diego, CA,  Amer ican Lager 4 .5% 5.50 7.00 13.00 
L ight ,  smooth  Cal i fo rn ia  lager  wi th  a  c lean c i t rusy  tas te  and bready f in i sh .  

F i restone Walker  P ivo P i l s  Paso Robles,  CA, Hoppy Pi l sner 4 .7% 5.50 7.00 13.00 
2013& 2014 GA BF gold  medal  winner  fo r  German-s ty le  P i l sner .  

Ska Brewing T rue B londe Ale Durango,  CO, Amer ican B londe 5.0% 5.50 6.50 12.50 
2013& 2014 GA BF gold  medal  winner  fo r  Engl i sh - s ty le  Summer  A le ,  b rewed wi th  Durango honey.  

Spaten Or ig inal  Munich,  Germany,  Munich Lager 5 .2% 5.00 6.50 12.50 
Tas tes  in i t ia l l y  of  b i scu i t  mal t ,  f in i sh ing wi th  m i ld  hop b i t te rness  and a  s l ight  sweetness . .  

Stel la Arto is  Leuven, Belgium, Pale Lager 5 .2% 5.00 6.50 12.50 
Aromas  o f  hops ,  g ras s  and gra in ;  a  touch of  sweetness  i s  ba lanced by  mi ld  hops .  

 

Bud L ight  S t .  Louis ,  MO, Lager 4 .2% 4.00 5.50 10.50 
 
HEFs/WITs/CIDERs 
Golden Road Hefeweizen Los Angeles,  CA, Hefeweizen 4.6% 5.00 6.50 12.50 

Orange and smooth  wi th  a  wheaty ,  mal ty  and b i scu i t  tas te,  fo l lowed by  s l ight  b i t te rness .  
St .  Archer Whi te Ale San Diego, CA,  Witb ier  5 .0% 5.50 7.00 12.50 

2014  GABF gold  medal  fo r  Be lg ian-s ty le  wi tb ie r ,  sp iced wi th  f resh  o range pee l  and cor iander .  
Franz iskaner  Hefe Weisse Munich,  Germany,  Hefeweizen 5.0% 5.00 6.50 12.50 

F lavors  of  yeas t ,  l emon,  banana,  c love and pepper ;  l ight ,  sweet  and ta r t .  
Original  S in Hard Apple Cider New York,  NY,  Cider 6 .0% 5.50 7.00 13.00 

Smal l  batch,  d ry  t rad i t ional  c ider  featu r ing  a  b lend of  two types  o f  champagne yeas ts .  
PALE ALEs 
Sierra Nevada Pale Ale Chico,  CA,  American Pale Ale 5.6% 5.00 6.50 12.50 

Generous  quant i t ie s  o f  p remium Cascade hops  p rov ide a f ragrant  bouquet  and sp icy  f lavor .  
Dale’s  Pale Ale Longmont,  CO, Amer ican Pale Ale 6.5% 5.00 6.50 12.50 

Less  b i t te r  and les s  f l o ra l  than other  APAs ,  p resent ing  a  c lean b i te  that  doesn ' t  l i nger .  
Kona F i re Rock Pale Ale Kona,  HI ,  Amer ican Pale Ale 5.8% 5.00 6.50 12.50 

Mal ty  and sweet  wi th  caramel  notes ;  hops  add mi ld  c i t ru s  notes  and l ight  b i t te rness . .  
Boddington’s  (Ni t ro) Manchester ,  UK,  Engl ish Pale Ale 5.0% 5.00 6.50 12.50 

S l ight  mal t ines s  wi th  sweet  honey  f in i sh  and c reamy smoothness .  
INDIA PALE ALEs 
Laguni tas  IPA Petaluma, CA,  India Pale Ale 6.2% 5.50 7.00 13.50 

B ig  on  the  a roma wi th  a  hoppy- sweet  f in i sh  that ' l l  hav e you want ing  another  s ip .  
Racer 5 by Bear Republ ic Healdsburg,  CA,  Amer ican IPA 7.5% 5.50 7.00 13.50 

A v ery  hoppy  IPA ,  showcas ing the per sonal i t ies  o f  Cascade and Columbus  hops .  
Bal last  Point  Sculpin IPA San Diego, CA,  Amer ican IPA 7.0% 6.00 7.50 14.50 

B ig  c i t rusy  I PA  wi th  f lavors  of  b r ight  apr icot ,  peach,  mango and lemon.  
Stone Ruinat ion IPA Escondido, CA,  Imperia l  IPA 8.2% 6.00 7.50     X 

BI G HOPS! ! !  
Deschutes F resh Squeezed IPA Bend,  OR,  American IPA 6.4% 6.00 7.50 14.50 

2014  Wor ld  Beer  A wards  Gold  medal  in  Amer ican- s ty le  IPA .  Loads  of  b r ight  c i t ru s  f lavor s .  
Epic Hopulent  IPA(Ni t ro) Sal t  Lake Ci ty ,  UT,  Imper ial  IPA 8.2% 6.00 7.50     X 

Seasonal  changes  to  i t s  hops& gra ins  has  th i s  beer  a lways  evo lv ing wi th  an  ever -p resent  mal t  backbone.   
  

Goose Is land IPA Chicago,  IL ,  Engl ish-Sty le IPA 5.9% 5.50 7.00 13.00 
Mi ld caramel  mal t s  wi th  a  l ight  hop b i t te rness  and balanced f in i sh .  

REDs/BROWNs 
 

Kar l  S t rauss Red T ro l ley San Diego, CA,  Amer ican Red Ale 5.8% 5.50 7.00 13.50 
A ward winner ,  toas ty ,  nut ty ,  and to f fee mal t s  and round f ru i t  character  wi th  herbal  hop b i t te rness .  

Modern T imes Blazing Wor ld San Diego, CA,  Amer ican Amber Ale 6.8% 6.00 7.50 14.50 
Hoppy amber  wi th  loads  of  Nel son ,  Mosa ic ,  and S imcoe hops  and a  b ready mal t  backbone.  

Port  Board Meet ing Brown San Marcos,  CA,  Amer ican Brown  8 .5% 6.00 7.50     X 
B ig  b rown a le  wi th  loca l  SD Ryan B rother ' s  cof fee and cocoa n ibs  f rom famed SF  chocolate  maker s ,  TCHO.  

 

Oskar Blues G'Knight  Longmont,  CO, Imperia l  Red Ale 8.7% 5.50 7.00     X 
A B IG s t icky   Imper ia l  red  wi th  sweet  mal t s ,  c i t ru s ,  caramel  and a  l inger ing b i t te rness .  

STOUTs 
Eagle Rock Sol idar i ty  (Ni t ro) Los Angeles,  CA, Engl ish Dark Mi ld 3 .8% 5.00 6.50 12.50 

Super  l ight  bod ied,  wi th  roas ted mal t s  and subt le  notes  o f  toas ted nuts ,  dark  chocolate  & cof fee.  
 

Cismontane B lack's  Dawn Rancho Santa Margar i ta,  CA,  Stout  8 .0% 6.00 7.50 14.50 
Brewed wi th  gourmet  cof fee,  b rown sugar  &  oats ,  r ich  & complex  b rew,  very  c reamy wi th  a  h in t  of  hops .  

BELGIAN STYLES   8OZ 
Boulevard Tank 7 Kansas Ci ty,  MO, Farmhouse Saison 8.5% 7.00 

S ta ts  wi th  b ig ,  f ru i ty  a romat ics  and fades  in to  a  d ry ,  peppery  f in i sh .  
Lef fe Blonde Leuven, Belgium, Belgian Blonde Ale 6.6%   7 .00 

Sweet  a roma of  van i l la  wi th  h in t s  o f  f ru i t  and a s l ight  caramel  f in i sh .  
St .  Louis  F ramboise Ingelmunster ,Belgium, Lambic –  Fru i t  4 .5%   8 .00 

Sweet- ta r t  raspber ry  f lavor s  wi th  h in t s  o f  Be lg ian yeas t ,  sp ice and f ru i ty  mal t s .  

P lease  s ee  the  B EER  BOARD f o r  a dd i t iona l  se lec t io ns  and  seasona l  beer s .  



  
 
CANNED BEER 
C h i l l e d  g l a s s  u p o n  r e q u e s t .                                                  
Name       Origin                 Style    ABV   Size    Price 
Anderson Val ley The K immy, The 
Y ink & The Holy Gose 

Boonvi l le ,  CA Gose 4.2% 12 oz.  6 .00 

O ne o f  t he  o ld es t  s t y les  o f  beer ,  i t ' s  ket t l e - sour ed w i t h  not es  o f  lemon zes t ,  t r op ica l  f r u i t  and  s ea s a l t .  
St .  Archer B londe San Diego,  CA B londe Ale 4 .8% 12 oz.  6 .00 

Mad e w i th  pa l e  mal t ,  Ko l s ch  yeas t  and  Nobl e  Hops ,  re su l t i ng  in  d ry  b l onde w i t h  f i r m b i t te rnes s .  
Refuge Blood Orange Wi t  Temecula,  CA Witb ier  5 .0% 16 oz.  6 .50 
 Easy  d r ink ing ,  l ight -bod ied  w i t b ie r  b rewed 200 lbs  o f  b lood o range per  bat ch   
Ba l last  Po int  Ye l lowta i l  Pa le Ale San Diego,  CA Pale Ale 5 .2% 12 oz.  6 .00 
Hops ,  wheat ,  pa l e  mal t  make  a s i l ky ,  smoot h  c i t rusy  pa l e  a le .  

Mother Ear th  Cal i  Creamin'  Ale Vis ta,  CA Vani l la  Cream Ale 5 .2% 12 oz.  6 .00 
L i ght  a l e  w i th  a  sweet  ma l ty  backbone and  cr eam s od a- es que f i n i s h .  

Epic L i l '  B ra in less  Raspberr ies Sal t  Lake Ci ty,  UT  Belg ian F ru i t  Beer 5 .2% 12 oz .  6 .00 
B r ewed  w i t h  nat u r a l  r as pber r y  pur ee ;  no tes  o f  r as pber r y  bubblegum& s w eet  f ru i t y  j am wi t h  a  d r y  f i n i s h .  

Oskar B lues Mama's  L i t t le  Yel la P i l s  Longmont,  CO P i l sner  5 .3% 12  oz .  6 .00 
L i ght ,  re f r es h i ng ,  b r ead y p i l sne r  w i t h  a  n ice  f l o r a l  hop backbone.   

Avery E l l ie 's  Brown Ale Boulder ,  CO Brown Ale  5 .5% 12 oz.  6 .00 
R i ch choco l at e ,  b rown sugar ,  v an i l la  and a  nut t y  f i n i sh .  

Maui  Brewing Mana Wheat  Lahaina,  HI  Wheat  Beer 5 .5% 12 oz.  6 .00 
Unf i l t e r ed ,  f ru i t y  sweet  wheat  a l e  i n fus ed  w i t h  f r esh  Mau i  Go ld  P i neappl e .  

Modern T imes B lack House  San Diego,  CA O a tm ea l  Co f fe e  S to u t  5 .8% 16 oz.  6 .50 
B r ewed  wi t h  Mod er n  T ime ' s  s ignat u r e  co f fee roas t ;  not es  o f  choco l at e-cov ered esp r es s o  and  roas ted char act e r .  

Bel l ' s  Two Hearted Ale Kalamazoo,  MI  Ind ia Pale Ale 7 .0% 16 oz.  7 .00 
C ent enn i a l  hops  g iv e  i t  g rapef r u i t  and p i ne  r es i n  a romas  w i t h  a  ba l anced  mal t  body .   

Hess Brewing Habi tus    San Diego,  CA Rye IPA 8.0% 16 oz.  7 .00  
2014  Go ld  med al  w inner  a t  t he Wor ld  Beer  C up;  Ear t hy  &  s p icy  not es ,  ba l anced by  t he f lo r a l  &  p i ney  a r omat ics .  

Golden Road Wol f  Among Weeds Los Angeles,  CA Imper ia l  IPA 8.0% 16 oz .  7 .00 
Ci t r us  hop,  dank  ear t h ines s ,  l ight  bod ied ,  f r es h  ar omas .  

Brouwer i j  Het  Anker  Luci fer  Be lg ium Belg ian St rong Ale 8.0% 500mL  10.00 
F u l l -bod i ed S t r ong  a le  w i th  f r u i t y  &  s p icy  not es  and f lo r a l  a roma.   

      
 

BOTTLED BEER  
A l l  b o t t l e d  b e e r  s a l e s  a r e  f i n a l .                       L i s t e d  f r o m  l i g h t e s t  t o  d a r k e s t . 
Name Origin Style ABV Size Price 
Acai  Ber ry Wheat  b y  Eel  R iver  Cal i forn ia F ru i t  /  Wheat  Beer 4 .0% 22 oz .  8 .00 

Aroma i s  l ight  w i th  but t e r  and f ru i t  j u ice .  F lav or  i s  m i ld  acai  be r ry ,  se l t ze r  wate r ,   wheat ,  and but t e r .   
Weihenstephaner Vi tus  Germany Weizen Bock 7.7% 500mL  8 .50 

S t rong  wheat  &  toas t ed  mal t  f l av or  w i th  h i n t s  o f  f r u i t ,  c lov e and v an i l la .  
Gavroche France B ière de Garde 8.5% 750mL 14.00 

L i ght  amber ,  complex  s p ice  f l av o r s ,  h i n t s  o f  d r ied  ber r i es  w i t h  a  n ice mal t  s weet nes s  and d ry  f i n i s h .   
Hitachino Nest  Be lg ian Whi te Japan Witb ier  5 .0% 375mL 9.00  

O r ange pee l ,  l emon and a s p i cy  f i n i s h  wh i ch pr ov ides  a  l i nger ing  b i t e .  
GLUTEN FREE :  Est re l la  Daura Spain P i l sner  5 .4% 375mL 7.00 

Th r ee t i me Wor ld  Beer  Champions h i p  Go ld  Medal  w i nner  fo r  G lu t en  F r ee Beer  cat egor y .  
Cuvee Des Jacobins Rouge Belg ium Barre l  Aged Sour  5 .5% 375mL 12.50 
Ta r t ,  r ed ,  mal t y  s weetnes s  w i t h  an  ac id  s har pness  and oak  backbone.  

Duvel  Be lg ium Belg ian St rong Pale Ale 8 .1% 750mL 15.00 
Tas t e  i s  a  c reamy but te r ed  b i s cu i t  w i t h  mar mal ad e and  s p icy  pepper  i n  t he  f i n i s h .  

Del i r ium T remens  Be lg ium Belg ian St rong Pale Ale 8 .5% 750mL 16.00 
A ggr es s i v e  notes  o f  g r a in ,  w i th  a  war ming  a lcoho l  tas t e ;  f i n i s h  i s  l emony hop,  as  we l l  as  f re s h  cut  g r as s .  

Laguni tas Hop Stoopid                    Cal i fo rn ia     Imper ia l  IPA                             8 .0%      22  oz.     10 .00 
B i g  mout h fu l  o f  hops  combi ne  w i t h  a  huge mal t  backbone.  L i v es  up t o  i t ' s  name!  

AleSmith Old Numbskul l  Cal i forn ia Bar ley Wine 11.0% 750mL 15.00 
Hoppy c i t r u s  h i t s  f i r s t  and g iv es  way t o  l ight  car amel  s weet nes s  w i t h  a  d ry  f i n i sh .  

Rogue Hazelnut  Brown Oregon Engl i sh Brown Ale 6 .2% 22 oz.  10.00  
Tas t e  i s  haze lnu t ,  w i th  h i n t s  o f  choco l ate  and  v ery  mut ed cof fee ;  s weet  but  ex t r emely  we l l  ba l anced .  

Russ ian R iver  Se lect ion Cal i fornia Assorted Sty les  Var ies  
 P leas e as k  your  s e rv er  fo r  det a i l s .   

WHITE WINES  L i s t e d  f r o m  l i g h t  t o  f u l l  b o d i e d .  
W I N E  Y E A R  A P P E L L A T I O N  P R I C E  

  Domaine Chandon Brut  (Spark l ing)  NV Yountv i l le ,  CA 9.95
  Ruf f ino Lumina P inot  Gr igr io  2011 Pontass ieve,  I ta ly 8 .95
  Mohua Sauvignon B lanc 2012 Mar lborough,  NZ 9 .95
  Comstock Dry Creek Sauvignon Blanc 2013 Healdsburg,  CA 11.95
  Chalone Chardonnay 2011 Monterey,  CA 8.95
  Cru Unoaked Chardonnay 2012 Madera,  CA 10.95
  Laguna Chardonnay 2012 Russ ian R iver  Val ley,  CA 12.95 
  Fami l le  Per r in  Réserve Rosé 2013 Cotes de Rhône,  F rance 9 .95

RED WINES  
  

                                                                                    L i s t e d  f r o m  l i g h t  t o  f u l l  b o d i e d .  
W I N E  Y E A R  A P P E L L A T I O N  P R I C E  
Belcrème de Lys  P inot  Noi r   2013 Cent ra l  Coast ,  CA 8.95
Sextant  P inot  Noi r  2011 Santa Lucia H ighlands,  CA 11.95
Wi l l iam Hi l l  Mer lot  2012 Cent ra l  Coast ,  CA  9 .95
Rosenblum Vinter ' s  Cuvee Syrah 2011 Cal i forn ia B lend 9.95
Tobin James "Bal l i s t ic"  Z in  2011 Paso Robles,  CA 10.95
Alamos Selcess ion Malbec 2012 Mendoza,  Argent ina 10.95
Louis  M.  Mart in i  Cabernet  Sauv ignon 2011 Sonoma County,  CA 8.95
B Wise Cabernet  Sauv ignon 2011 Sonoma, CA 10.95
S i lver  Pa lm Cabernet  Sauvignon 2011 North  Coast ,  CA 12.95  

  



 
 
 
 
CONTEMPORARY                                            
COCKTAILS 
I R I S H  L A D Y  
Teel ing I r i sh  whi skey,  lemon ju ice,  peach,  
c innamon s imple,  bar re l -aged bi t ter s ,  
Chandon champagne. 

12 .95

M A N H A T T A N  C O O L E R  
T i to ' s  vodka,  S t .Germaine,  lemon ju ice,  
cucumber  s imple,  Chandon champagne. 

11 .95

P U R P L E  H A Z E  
Don Jul io  Anejo,  Ancho Reyes ,  l ime ju ice,   
c rème de cass i s ,  walnut  b i t ter s .  

12 .95

B A R T E N D E R ' S  H A N D S H A K E  
Fernet  B ranca, Mexican Coke,  lemon ju ice,  
Gal l iano,  b i t ter s .  

11 .95

S M O K E D  K I S S  
Don Amado Mezcal ,  ye l low Chart reuse,   
Apero l ,  whi te peach,  Luxardo Mar ich ino,  l ime 
ju ice.  

12 .95

E L P H A B A  
BIG Gin ,  S t .Germaine,  lemon ju ice,  mint  
s imple,  k iwi ,  p lum bi t ters ,  egg whi te.  

12 .95

H O T  S C O T C H Y  
Monkey Shoulder  Scotch,  beer  wort ,  Grand 
Marn ier .    

12 .95

B L A C K B E R R Y  L I G H T N I N G  
Bal las t  Po int  Dev i l ' s  Share Moonshine,  
Barenjager ,  green Chart reuse,  b lackberry ,  
g inger  beer ,  lemon ju ice.  

12 .95

 
BEER COCKTAILS 
F R A N K E N S T I N E R  
F rankz i skaner  Hef ,  M idor i ,  peach bi t ter s ,  
housemade sweet 'n '  sour .  

10 .95

J E R R Y ' S  C H O C O L A T E  O R A N G E  
St .  A rcher  Whi te,  F i rebal l ,  orange ju ice,  
chocolate b i t ter s .  

10 .95

S U M M E R  S E R E N D I P I T Y  
Ste l la A rto i s ,  Pavan,  lemon ju ice,  b i t ter s .  

10 .95

B R A S S  M O N K E Y  
Racer  5  IPA,  Campar i ,  o range ju ice,  
grapefru i t  b i t ter s .  
M O T H E R  G A I A  
St .  Loui s  F ramboise,  Cynar ,  lemon ju ice,  
b i t ter s .  

10 .95

10.95

 
THE CLASSICS 
B R E W C O  M U L E  
New Amsterdam Vodka,  green Chart reuse,   
cucumber  s imple,  g inger  beer ,  l ime ju ice,  
p lum bi t ter s .  

11 .95 

M I L L I O N  D O L L A R  M A R G A R I T A  
Corra le jo  99 ,000 Anejo,  So lerno and 
housemade sweet ‘n  sour  wi th  a f loat  of  
Grand Marn ier .  

11 .95 

M A N H A T T A N   
Templeton Rye,  Ant ica Carpano,  Luxardo 
Maraschino,  b i t ter s .  

11 .95 

B L O O D Y  M A R Y   
Rain Vodka & Demetr i ' s  B loody Mary mix .   
Served mi ld or  sp icy .  

8 .95 

 

B O U L I V A R D I E R  
Buffa lo T race Bourbon,  Campar i ,  Ant ica 
Carpano.  

10 .95 

R A S P B E R R Y  L E M O N  D R O P  
Sto l ichnaya Raspberry  Vodka,  t r ip le  sec,  
pomegranate ju ice,  s imple.  

11 .95 

M B  L E M O N A D E  
T i to ' s  Vodka,  peach schnapps,  lemonade,  
raspberry  f loat .  

10 .95 

R A S P B E R R Y  M O J I T O  
F luer  de Cana Rum, raspberry  puree,  mint ,  
l imes ,  s imple and housemade sweet 'n ' sour .  

10 .95 

A R N O L D  P A L M E R  2 1  
Seagram's  Sweet Tea Vodka & Lemonade.  

8 .95 

 
 
  
 
NO DESCRIPTION NECESSARY 

W H I T E  S A N G R I A ( L I M I T E D  A V A I L I B I L I T Y )  
H O U S E  M A R G A R I T A  
T H E  M Y  T I E  
M O J I T O  
M I C H E L A D A  
L E M O N  D R O P

 9 . 9 5  
 8 . 9 5  
 8 . 9 5  
 9 . 9 5  
 8 . 9 5  
1 0 . 9 5  

 

SPIRITS 
V O D K A  P R E M I U M  W E L L  
Anchor  Hop Head New A msterdam Vodka 
Belvedere F luer  de Cana S i l ve r  Rum 
Chopin E l  J imador  Tequ i la  
Grey Goose Gordon’s  Gin  
Grey Goose La Ci t ron Buf fa lo T race Bourbon 
Grey Goose Le Poi re  
Grey Goose Le Orange G I N  
Ketel  One Anchor  Genev ieve 
Ketel  One Ci t roen B I G Gin 
Ketel  One Oranj  Bombay Sapph i re 
Pur i ty  Hendr ick ' s  
Rain  Tanqueray  
S to l ichnaya Raspberry   
S to l ichnaya B lueberry   
Seagram's  Sweet  Tea  R U M  
T i to ' s  Zaya 12y r  
 10  Cane 
T E Q U I L A / A G A V E S  Capta in  Morgan 
Cazadores  B lanco Myers  Dark  
Cazadores  Reposado Sev en T i k i  Sp iced 
Cazadores  Ane jo   
Clase Azul  Reposado COGNAC  
C or r a l e j o  99 ,000h r s  Ane j o   Hennessy  Vs  
Corzo  S i l ve r  Remy Mart in  VSOP 
Corzo  Reposado  
Corzo  A ne jo  M O O N S H I N E  
Don Amado Mezca l  Ba l last  Po int  Dev i l ' s  Share 
Don Ju l io  B lanco   
Don Ju l io  A ne jo   
Don Ju l io  Reposado  
Don Ju l io  1942   
Pat ron S i l ver   
                   
                   W H I S K E Y  
  
B O U R B O N  S C O T C H  
Bul le i t  G len l ivet  12  y r .  
Maker ’ s  Mark  Glenmorangie  10y r .  
Woodford  Reserv e Johnny  Walker  B lack  12y r .  
 Lagavu l in  16  y r .  
I R I S H  Macal lan  12  y r  
Jameson Macal lan  15  y r .  
Tee l ing Monkey  Shou lder  
Tu l lamore Dew  
 O T H E R  
R Y E  Charbay R5 (Racer  5  hops)  
Bu l le i t   C rown Royal  Canadian 
Templeton  F i rebal l  
Wh i s t le  P ig  Jack  Dan ie l ’ s  
 Seagram’s  7  
J A P A N E S E  Southern  Comfor t  
Yamazaki  12yr    

 

BEVERAGES 

 

 
 

SODA                                    2 .95  
  Coke 
  D iet  Coke 
  Spr i te 
  Ginger  A le 
  M inute Maid Lemonade 
  Pass ion F ru i t  Iced Tea 
  A rnold Palmer  
BOTTLED SODAS 
Hank’s  Gourmet  Rootbeer         4 .00  
  Mex ican Coke(355mL)             4 .25  
ENERGY DRINK                   
  Red Bu l l                                  4 .25 
  Sugar -F ree Red Bul l  

 JUICE      3 .95  
 Orange 
 Grapef ru i t  
 Cranber ry  
 WATER     3 .95  
  Pel legr ino 
  F i j i  (S t i l l )  
 COFFEE   3 .95  
  F rench Roas t  
    Regu la r   
    Decaf  
 HOT TEA   3 .95  
  Shangr i  La Tea 



      
  

          
       APPETIZERS 

G I A N T  G E R M A N  S O F T  P R E T Z E L  
Impor ted f rom Munich.   Served wi th  sp icy mustard.   Add a cheese sauce for  $2 .00 

8.95 

H A N D - H A C K E D  G U A C A M O L E  
Fresh ly  prepared guacamole made to order !   Served wi th  f resh  corn  tor t i l la  ch ips  and 
sp icy house sa l sa.  ( I f  you would prefer  jus t  ch ips  and sal sa-$5.95)  
S P I C Y  H O T  W I N G S  
Cri spy drumettes  covered in  Louis iana-s ty le  hot  sauce.  Served wi th  b lue cheese or  ranch.  

9.95 
 
 

11.95 

A S P A R A G U S  F R I E S  
F resh  asparagus  spears  wi th  a  c r i spy  Parmesan c rus t  and se rved wi th  a  s ide  of  gar l ic  &  Ca jun  
a io l i .  
C R I S P Y  C A L A M A R I  
Served wi th  gar l ic  a io l i  and sp icy cockta i l  sauce.  

9.95 
 

 
12.95 

P A S T R A M I  R U E B E N  E G G  R O L L S  
Lean past rami ,  Swiss  cheese & sauerkraut  in  a cr i spy shel l .  Served wi th  1000 i s land &  
sp icy mustard.  

10.95 

B R E W H O U S E  N A C H O S  
Gr i l led chicken,  s teak or  ch i l i ,  cheddar  and Jack cheese,  b lack beans ,  p ico de gal lo ,  green 
on ions ,  ja lapenos  and black o l ives  topped wi th  guacamole,  sa l sa and sour  c ream. 

14.95 

C A J U N  Q U E S A D I L L A  
Blackened chicken or  s teak,  ja lapenos ,  cheddar  and Jack cheese,  topped wi th  guacamole,  
sa l sa and sour  cream.  

11.95 

S P I N A C H  A N D  A R T I C H O K E  D I P  
Spinach and ar t ichokes  combined wi th  parmesan cheese,  served wi th toasted sourdough 
bread and f resh tor t i l la  ch ips .  

12.95 

C H I C K E N  F I N G E R S  
Served wi th your  choice of  f r ies  (F rench,  cur ly  or  sweet potato) and ranch,  honey-mustard 
or  BBQ sauce for  d ipping.  

12.95 

C H I C K E N  L E T T U C E  W R A P S  
Diced chicken breast  wi th  Napa cabbage, c i lant ro ,  car rots ,  bean sprouts ,  r ice noodles ,  
water  chestnuts ,  ch ives and mushrooms.  Served wi th  iceberg let tuce cups  and Szechwan 
sauce.  

12.95 

F A M O U S  F I L E T  M I G N O N  C H I L I  
F i let  Mignon and ground PRIME chuck beef  wi th  p into beans ,  tomatoes ,  on ions ,  ch i l ies  and 
sp ices ,  topped wi th  Jack and cheddar  cheese and diced on ions .  Served wi th  gar l ic  toast .   

12.95 

M I N I  B B Q  P U L L E D  P O R K  S L I D E R S  
Three min i  BBQ pul led pork  sandwiches  topped wi th  coles law.                                       
Served wi th herb-gar l ic F rench f r ies .  

12.95 

 

 SALADS  
L U N C H  S I Z E  A V A I L A B L E  U N T I L  4 : 0 0 P M .  

A d d  g r i l l e d  c h i c k e n  t o  a n y  s a l a d  f o r  $ 3  o r  g r i l l e d  p e s t o  s h r i m p  f o r  $ 4 .  LUNCH DINNER
K A L E  
Baby kale,  broccol i  sprouts ,  tomatoes ,  cucumbers ,  ra i s ins ,  sunf lower  seeds ,  p ine nuts  
and parmesan cheese tossed in  a lemon v inaigrette .  

 9 .95 12.95

H A W A I I A N  A H I  
Sesame crusted seared ahi  tuna on mixed greens  wi th  avocado, mango, daikon,  
tomatoes ,  macadamia nuts  and Enoki  mushrooms served wi th  papaya-seed dress ing 
and topped wi th  cr i spy Maui  onions.  

12.95 14.95

P O M E G R A N A T E  &  Q U I N O A  
Baby sp inach,  quinoa,  candied pecans ,  pomegranate seeds ,  broccol i  sprouts  
and feta cheese tossed in  a pomegranate dress ing.  

 9.95 12.95

B E A C H  C L U B  
Mixed greens  wi th  southern-s ty le f r ied chicken pieces ,  bacon,  avocado, tomatoes ,  
c routons and blue cheese crumbles  tossed in  ranch dress ing.   

10.95 13.95

C H I P O T L E  C H I C K E N  
Gr i l led chicken,  red & green cabbage,  corn ,  b lack beans ,  g reen onions ,  Ser rano chi l ies ,  
tomatoes ,  to r t i l la  s t r ips ,  avocado and Jack cheese tossed in  sp icy chipot le  dress ing.   

10.95 13.95

L O B S T E R - C R A B  C A K E S  W I T H  S U M M E R  C O R N  
Old Bay seasoned lobster -crab cake served wi th  a sa lad of  roasted corn ,  arugula,  
avocado, grape tomatoes ,  caramel i zed pear l  on ions ,  feta cheese and Champagne 
v inaigrette.  Garn i shed wi th  tzatz ik i  sauce.  

11.95 14.95

G R I L L E D  P E S T O  S H R I M P  S A L A D  
Mixed greens ,  sun-dr ied tomatoes ,  ar t ichoke hear ts ,  p ine nuts ,  f resh  bas i l ,  hear ts  of  
palm and a sweet  V idal ia  on ion v inaigrette.  Topped wi th  gr i l led pesto shr imp and a 
goat cheese crost in i .  

11.95 14.95

G R E E K   
Japanese tomatoes ,  avocado, red onions ,  Greek o l ives ,  capers ,  oregano,  Japanese 
cucumbers ,  feta cheese and feta cheese v inaigrette.  Served wi th  gr i l led p i ta  bread. 

 8.95 11.95

H O N E Y - L I M E  C H I C K E N  
Avocado, green onions,  and s l iced almonds  atop romaine lettuce and f resh sp inach 
tossed wi th  b lack o l ives ,  ar t ichokes,  mar inated chicken breast ,  tomatoes ,  cucumber  
and honey- l ime dress ing.  

10.95 13.95

B B Q  C H I C K E N  
Gr i l led BBQ chicken breast ,  romaine lettuce,  corn ,  avocado, bel l  peppers ,  red on ions ,  
Gouda cheese and tort i l la  s t r ips  tossed in  our  house BBQ ranch dress ing.   

10.95 13.95

D I N N E R  S A L A D  
Mixed greens ,  p ick led red on ions ,  d iced avocado, cher ry  tomatoes ,  shredded car rots ,  
whi te cheddar  and gar l ic  croutons.  Your  choice of  I ta l ian,  bal samic v ina igrette,      
b lue cheese or  ranch dress ing.  

5.95

 



  
 

 
SANDWICHES   
                                    Al l  sandwiches  come wi th  your  cho ice o f  one s ide .  
P R I M E  R I B  D I P  
S l ices  of  pr ime r ib  p i led h igh on a F rench baguette wi th  gr i l led on ions  and mel ted Jack cheese. 
Served wi th creamy horseradish  and au jus  on the s ide.  

14 .95 

C A L I F O R N I A  C H I C K E N  S U B  
Gr i l led lemon-pepper  chicken breast  wi th  avocado, tomatoes ,  let tuce,  Jack and cheddar  
cheese and gr i l led onions  on a gar l ic  butter  brushed F rench baguette.  

13 .95 

S P I C Y  A H I  S A N D W I C H  
Seared blackened Ahi  tuna f i l le t  topped wi th  Japanese tomato,  tempura Maui  onions  and 
baby let tuce tossed in  a sp icy hois in  sauce.   Served on a homemade sesame seed bun wi th       
a  wasabi -herb a io l i .  

15 .95 

F I L E T  M I G N O N  S A N D W I C H  
F i let  Mignon diced and sautéed wi th  gr i l led on ions  and bel l  peppers ,  topped wi th  provolone 
cheese,  tomato,  arugula and gar l ic  a io l i  on a f resh  sourdough ro l l .  

14.95 

M A N H A T T A N  C L U B  
Roasted turkey breast ,  bacon,  let tuce,  tomato,  mustard and mayo served on your  choice of  
toasted white or  wheat bread and your  choice of  cheese.   Add avocado for  $1 .00.  

12 .95 

N A K E D  C H I C K E N  
Mar inated gr i l led chicken breast  wi th  tomato,  let tuce and red onions  on a homemade sesame 
seed bun.  Served wi th  your  choice of  cheese:  cheddar ,  Jack,  Swi ss ,  Gouda, provolone 

11 .95 

G R I L L E D  P O R T O B E L L O  S A N D W I C H  
Gr i l led Por tobel lo mushrooms,  smoked mozzarel la cheese,  arugula,  sweet on ions,  Japanese 
tomatoes and sun-dr ied tomato aio l i  served on a F rench ro l l .  

13 .95 

 

BURGERS 
                        Al l  burgers  come wi th  your  choice of  one s ide .  Add Bacon or  Avocado $1 

 

SIDES 
FRENCH FRIES COLESLAW  SAUTÉED VEGETABLES 
CURLY FRIES MEXICAN RED RICE BLACK BEANS 

SWEET POTATO FRIES MAC’N CHEESE GARLIC MASHED POTATOES 
YUCCA FRIES ST ICKY RICE OR BROWN RICE ONION RINGS 

              S A U T É E D  B R U S S E L  S P R O U T S                                                     F R U I T  M E D L E Y  

DESSERT  
C O O K I E  M O N S T E R  
Large baked chocolate  ch ip  cook ie  topped wi th  van i l la  ice c ream,  chocolate  sauce,  wh ipped 
cream,  cand ied walnuts  and a cher ry .  

11 .95 

            

KIDS MENU F O R  K I D S  1 0  A N D  U N D E R .   N O  S U B S T I T U T I O N S .   N O T  A V A I L A B L E  T O - G O .  
 I N C L U D E S  F R E N C H  F R I E S  A N D  A  S M A L L  D R I N K  ( S O D A  O N L Y ) .  
 

C H E E S E B U R G E R -  USDA PRIME ground chuck topped wi th  your  choice of  cheese. 7 .95 
G R I L L E D  C H E E S E  S A N D W I C H -  Cheddar  cheese on toasted whi te bread. 7 .95 
C H I C K E N  F I N G E R S -  Th ree large ch icken tenders .  7 .95 
C H E E S E  Q U E S A D I L L A -  Mel ted cheddar  and Jack cheese in  a f lour  tor t i l la .  7 .95 
K I D S ’  S U N D A E -  Vani l la  ice cream and fudge topped wi th  whipped cream and a cher ry .  2 .95 

 

B U I L D  Y O U R  O W N  B U R G E R    
USDA PRIME ground chuck or  homemade turkey patty  wi th  tomatoes ,  let tuce and onions  on the 
s ide served on a homemade sesame seed bun.  
Add $1 for  each topping:  cheese,  bacon,  sautéed onions ,  sautéed mushrooms or  avocado.  

 10 .95 

F U C H ’ S  O F F I C E  B U R G E R  
USDA PRIME ground chuck topped wi th  Gruyère and Maytag blue cheese,  caramel i zed onions ,  
Applewood bacon,  arugula,  Japanese tomatoes  and a gar l ic  a io l i  served on a toasted  
F rench ro l l .  

 14 .95 

P B & J  B U R G E R  
USDA PRIME ground chuck,  mel ted Br ie  cheese,  rocket  let tuce,  caramel i zed onions ,   
pepper-bacon jam and a sp icy peanut  butter  a io l i  served on a homemade sesame seed bun.  

14 .95 

O F F - T H E - H O O K  B U R G E R  
Bacon- infused USDA PRIME chuck topped wi th  four -year  aged Hook ' s  cheddar ,  rocket  let tuce,  
tomato,  red onion and a har i s sa a io l i  served on a homemade sesame seed bun.   

14 .95 

P A S T R A M I  B U R G E R  
USDA PRIME chuck patty  & lean past rami  topped wi th  Swi ss  cheese,  coles law and 1000 I s land 
dress ing served on a homemade Rye bread. 

14 .95 

LAMB BURGER 
Ground lamb patty ,  mel ted mozzare l la cheese,  rocket  let tuce,  roasted tomatoes  and a 
har r i sa a io l i  served on a homemade sesame seed bun.  

13 .95 

T E X - M E X  C H I P O T L E  B U R G E R  
Seasoned USDA PRIME ground chuck,  ja lapeno Jack cheese,  gr i l led Anaheim chi l ies ,  green leaf  
let tuce,  guacamole,  tomatoes ,  red onions  and chipot le  a io l i  on  a toasted French ro l l .  

13 .95 

H I C K O R Y  B U R G E R  
USDA PRIME ground chuck topped wi th  bacon,  two onion r ings ,  homemade h ickory  BBQ sauce,  
cheddar  cheese,  tomato and lettuce served on a homemade sesame seed bun.  

13 .95 

B R E W E R Y  B U R G E R  
USDA PRIME ground chuck wi th  cheddar  cheese,  tomatoes ,  let tuce,  sweet onions,  p ick les  and  
1000 i s land dress ing on a homemade sesame seed bun.  

12 .95 
 
 
 

A  T U R K E Y  O R  V E G G I E  P A T T Y  C A N  B E  S U B S T I T U T E D  F O R  A N Y  O F  T H E  B U R G E R S .  
W H O L E  W H E A T  B U N  A V A I L A B L E .  

 



  

 
 

TACOS  
G R E E K  T A C O S  
Seasoned ground lamb, cucumbers ,  tomatoes ,  red onions ,  Kalamata ol ives ,  romaine 
lettuce and feta cheese.  Served wi th  s ides  of  tzatz i k i  sauce and bal samic v inaigrette.  

14 .95 

H A L I B U T  T A C O S             
Two pan-seared hal ibut  tacos  topped wi th  shredded cabbage, gr i l led scal l ions  & c i lant ro ,  
s l iced radish ,  p ick led red onions ,  sp icy whi te sauce and pico de gal lo on f lour  tor t i l las .  
Served wi th guacamole,  b lack beans  and f ies ta r ice on the s ide.  

15 .95 

B A J A  F I S H  T A C O S  
Select  p ieces  of  beer  battered Icelandic cod served in  two f lour  tor t i l las  wi th  cabbage, 
p ico de gal lo ,  guacamole and Baja whi te sauce.   Served wi th  b lack beans and r ice.  

14 .95 

B L A C K E N E D  A H I  S K I N N Y  T A C O S          
Two blackened seared Ahi  tacos  served in  let tuce cups  topped wi th  p ico de gal lo ,  mango 
sal sa and chipot le  sour  cream. Served wi th  guacamole,  f resh sa l sa,  b lack beans  and f ies ta 
r ice on the s ide.  

15 .95 

S H R I M P  T A C O S  
Two sautéed shr imp tacos wi th  shredded cabbage, tomat i l lo  sa l sa,  whi te cheddar  cheese, 
avocado, f resh  sa l sa,  corn  re l i sh  and Baja whi te sauce on f lour  tor t i l las .   Served wi th  r ice 
and black beans .  

14 .95 

T E C A T E  R O A S T E D  C H I C K E N  T A C O S  
Two roasted chicken tacos  topped wi th  shredded lettuce,  p ico de gal lo ,  whi te cheddar  
cheese and sal sa ro ja served on cr i spy corn tor t i l las .   Served wi th  beans  & r ice on the s ide.  
 

12 .95 
 

 

B U I L D  Y O U R  O W N  P I Z Z A  
Topped wi th  house-made tomato sauce and mozzare l la and parmesan cheeses .  
Toppings  (50¢  each):  pepperoni ,  I ta l ian sausage,  red onion,  mushrooms,  tomatoes ,  bel l  
peppers ,  ar t ichoke hear ts ,  b lack o l ives  and ja lapenos.  
 

 
 

9 .95 
 
 
 

HOUSE FAVORITES  
M E D I T E R R A N E A N  C H I C K E N  K A B O B S   
Two gr i l led chicken and veggie skewers  wi th  couscous ,  Kalamata ol ives ,  capers ,  feta,  
tzatz i k i  sauce,  p i ta  bread and v i rg in  o l ive o i l .  Served wi th our  Greek Salad on the s ide.  
 

15.95 

S E A F O O D  E N C H I L A D A S  
Corn tor t i l las  f i l led wi th  shr imp and scal lops in  a ch ipot le- lobster  cream sauce and topped 
wi th  avocado and p ico de gal lo .  Served wi th Mexican red r ice and b lack beans .  

16 .95 

 

B B Q  B A B Y  B A C K  R I B S  
Gr i l led baby back pork r ibs  s lathered in  homemade h ickory  BBQ sauce and 
served wi th  your  choice of  any two s ides .  

 
Hal f  Rack 

16.95 

 
Fu l l  Rack 

21.95 
 

F I S H  &  C H I P S  
Ice landic cod coated wi th  a del icate f laky  crus t  served wi th  coles law and s teak f r ies  wi th  
s ides  of  tar tar  and sp icy cocktai l  sauces .    

 
16 .95 

 

S O U T H W E S T E R N  P E N N E  P A S T A  
Penne wi th  chicken,  mushrooms,  tomatoes ,  green onions ,  parmesan cheese and crunchy 
tor t i l la  s t r ips  in  a chipot le  cream sauce –  mi ld or  sp icy.   Served wi th  gar l ic  toast .  

 
16 .95 

 

S A M ' S  S E S A M E  A H I  T U N A  
Seared sesame crusted Ahi  f i l le t  ( rare on the ins ide)  served wi th  As ian vegetables ,       
s t icky  r ice and a s ide of  ter iyak i  sauce.  
  

 
18 .95 

 

B B Q  S A L M O N  
Fresh gr i l led sa lmon f in i shed wi th  a Chinese mustard g laze and served wi th  your  choice of  
two s ides .   

 
18 .95 

 

F A M O U S  V A Q U E R O  S K I R T  S T E A K  
Gr i l led mar inated sk i r t  s teak,  p into beans ,  Mexican red r ice,  sp icy 
sa l sa,  sour  c ream, c i lant ro  and pico de gal lo.  Served wi th  warm 
corn  tor t i l las .  

 
18 .95 

 

B R E W H O U S E  “ C E N T E R  C U T ”  S T E A K  
F i let  Mignon s teak that  pract ical ly  “mel ts  in  your  mouth”  topped 
wi th  gar l ic-herb butter .  Served wi th  your  choice of  two s ides .  
 

 
21 .95 

F R E E  B R E W C O  W I - F I  ( B R E W C O F R E E )  
T - SHI RTS  NO W AVA I LA BLE  (B L A CK  O R  W H I T E )  

                   M E D IU M  –  X L A R G E  $ 1 5 . 0 0         X X L A R G E  $ 1 8 . 0 0  

         

“ B e s t  S t e a k ”  
~ E a s y  R e a d e r

2 0 1 3  
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