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D R A F T  B E E R
ANCHOR Steam, San Francisco / 4.9%      7
  
TRUME R Pilsner, Berkeley / 4.8%     7
 
BE RRYE S SA BREWING C O “Common Sense” Lager, Winters 4.5%    7

F ORT P O INT “KSA” Kölsch, San Francisco 4.6%    7

F ORT P O INT “Park” Wheat, San Francisco 4.7%    7

BE RRYE S SA BREWING C O “Strong Belgian”  Pale Ale, Winters 7%   9

FAR WE S T BREWING C O “OB Amarillo Cider” Richmond, CA / 6.9%    9

S ONOMA SPRINGS BREWING C O “Norma Weiss” Wheat, Sonoma / 6%   7

BEAR RE PUBLI C ”Racer 5” IPA, Healdsburg / 6%   7

LO CAL BREWING “Duboce Park” IPA, San Francisco / 7.5%    8

ANDE RS ON VALLEY “Boont” Amber Ale, Boonville / 5.8%   8

IRON SPRINGS “Epiphany” Red Ale, Fairfax / 6%   9

LO CAL BREWING “Sutro Tower” Nitro Stout, San Francisco / 5.9%    8

S ONOMA SPRINGS BREWING C O “Bruja Majik” Altbier, Sonoma / 5.8%   7

T IE T ON C IDE R WORKS “Wild Washington Apple Cider ” Yakima Valley, WA / 6.9%   8

OMME GANG  “Rosetta” Cherry Sour, Cooperstown, NY / 5.6%    9

LAUGHING MONK BREWING “Evening Vespers”  Dubbel, San Francisco / 7.2%   8

SANTA CLARA VALLEY BREWING “Electric Tower”  American IPA, SCV / 7.1%   8

D ILLIRIUM 
hangar 1 kaf�r lime vodka, dill, manzanilla sherry, cucumber, maraschino, elder�ower    12
S OUTHEAS T S IDE  
bombay sapphire east gin, “milk” tea, lemon, thai basil shrub, mint, absinthe, soda    13
PANAMA PAPE R PLANE 
panama-paci�c 9 yr rum, aperol, lime, calisaya    13
PEACHE S & BEAM 
jim beam single barrel bourbon, peach gomme, chamomile, mint   13
GIN ‘N ’  ‘TRE USE 
st. george terroir gin, lime, honey, green chartreuse, burnt rosemary    13
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M I X E D  D R I N K S  

CLAM CHOWDE R S OUP
manilla clams, fennel, potato, double smoked 
bacon, served with parker house roll
Cup                                                          6
Bowl                                                      10

CAE SAR SALAD v

Small                                                       6
Large                                                     10

HAND CUT FRE NCH FRIE S v, gf       6  
house made aioli, organic ketchup

MAC & CHE E SE                         8 
aged cheddar, clover cream, cajun spice 
add bacon $2

P I Z ZA 
MAI TAKE MUSHRO OM v     17
con�t garlic cream, thyme, pounded 
parsley, reggiano

BURRATA  v         16
tomato sauce, basil, olive oil, sea salt

FE NNE L SAUSAGE                    17
tomato sauce, mozzarella, charred nettles 

 
add housemade sausage to any pizza  $3 
add farm egg, bacon $2

v =vegetarian,  vg = vegan, gf = gluten free
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RE D WINE   $9
Hahn   Pinot Noir                 
Raymond Cabernet
1000 Stories Zinfandel
 
WHI T E WINE  $8
Benzinger Savignon Blanc  
Matchbook Chardonnay

DRAF T BE E R              $5
Trumer Pils  Pilsner 
Stella    Lager 
Fort Point : Kolsh KSA 
Laughing Monk  Hazy IPA
Bear Rep : Racer 5 IPA
Belching Beaver : P.B Stout
Almanac :  SuperNova Sour
Local Brewing : Baycation Hefe
Drake : Hefe-Weizen Hefe
2Towns  : Ginga Ninja Cider
2Towns : Bright  Cider
Founders : Green Zebra Gose
Cigar City : Maduro Brown

T O GO C O CKTAILS  $2 0
All made as two cocktails in one cup
Moscow Mule
Margarita
Manhattan
“The Keystone”
Redemption Bourbon, Aperol, Orgeat, Lemon juice, Hefe
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