ales

sweet malty flavor
& caramel finish

arrogant bastard, 220z $9
firestone 805, $6
new belgium fat tire, $6
newcastle brown, $6
odell 90 shilling, $7

sierra nevada pale ale, $6
victory golden monkey, $8

stouts & porters

dark color, earthy flavors
& full bodied hop finish

bell’s porter $7
guinness irish dry stout, $6
mother earth sin tax peanut butter stout $7
murphy’s irish stout, 160z $8

hefeweizens
wheat ale with a cloudy body & notes of citrus

blue moon, $6
hoegaarden, $7

saint archer white ale, $6

1% Burgers
] & & Brews

booze & brews selections

breakfast daily 7a-11a, lunch sat-sun 11a-4p,
dinner daily 4p-10p

wines by the glass
educated guess cabernet sauvignon $14

trim cabernet sauvignon $10
gavilan chardonnay $9
chateau souverain merlot $11
la perlina moscato $8
giacoto pinot grigio $9
emeritus pinot noir $11
firestone riesling $9
honig sauvignon blanc $11
wycliff sparkling $10

eos zinfandel $11

when beer’s not enough

the azalea $9
bombay sapphire gin, fresh lemon juice, pineapple juice,
grenadine

jalapeno margarita $9
avion silver tequila, fresh jalapeno,
sweetened lime & lemon juice, st~germain

peach paradise $8
absolut apeach vodka, peach schnapps, orange juice

leinenkugel seasonal $6

arnold palmer spiked $6

lagers & bocks

rich & creamy with sweet aromas
dos equis, $6
heineken, $6
kirin ichiban, $6
lucky buddha, $6
modelo especial, $6
peroni, $6
sam adams, $6
sapporo, 21.70z $8
san miguel pale pilsen $6
shiner bock, $6

ipas

intense hop flavors with a medium maltiness

ballast point sculpin, $8
founders centennial, $6
hop valley citrus mistress, $7

joseph james hop box imperial, $7

lagunitas, $6

ciders

fermented from fruit, light body, citrus aromas

angry orchard crisp apple, $6

crispin pacific pear, $7



