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COCKTAIL 14 j BOTTLED & CIDER j
hang ten premium 7
ketel one vodka, fresh lime juice, pineapple, stella artois, corona, lagunitas, sierra nevada,

coconut water, fresh mint anchor steam, blue moon, st. pauli girl (non-alcoholic)

west cliff cooler guinness stout “pub-style” can 8
nolet’s gin, fresh lemon juice, green tea simple syrup, domestic 6.50
cucumber budweiser, bud light, coors light

jack’s martini cider 7

absolut elyx vodka, olive brine, blue cheese olives

mavericks
buffalo trace bourbon, fresh lemon juice,
créme de cassis, angostura bitters

sea odyssey
venus' el ladrén blanco, grapefruit, agave nectar,
elderflower, peychaud’s bitters, champagne

tito’s bloody mary
tito’s vodka, house made bloody mary mix,
“the fixings”

cowell’s bonfire
cruzan rum, aperol, luxardo liqueur, grapefruit,
fresh lime juice

dream inn negroni
venus gin, campari, sweet vermouth, old fashioned
bitters, orange bitters

pleasure point peach

ketel one “botanical” peach & orange blossom vodka,
peach puree, fresh lime juice, peach bitters, club soda,
fresh mint

MOCKTAIL (zero alcohol)

blackberry smash
fresh blackberries, honey syrup, lemon, sprite

palm frond
pineapple, lime, mint, coconut water

blueberry hill

fresh blueberries, orgeat, lemon, fresh basil

surf shack cosmo
cranberry, lime, rose water

At Jack O'Neill Restaurant and Lounge, we proudly
offer a wide variety of wines from the California
Coast, with an emphasis on Monterey and Santa Cruz
counties. These locally grown and produced
wineries were carefully selected to be easy drinking
and pair well with our Chef’s locally-sourced menu.

golden state gingergrass

DRAUGHT BEER 8

BREWED LOCALLY!

santa cruz mountain brewery
amber e santa cruz e abv 5%

uncommon brewers
siamese twin ale ¢ santa cruz ¢ abv 8.5%

east cliff brewing co.
blonde on blonde ¢ santa cruz ¢ abv 5%

discretion brewing
uncle dave’s rye ipa e capitola ¢ abv 6.5%

discretion brewing
oh’ black lager e capitola ¢ abv 5.2%

new bohemia brewing co.
pilsner e santa cruz ¢ abv 5.2%

ICED BEVERAGE

coke

diet coke
sprite

root beer

iced tea

light lemonade

BOTTLED WATER REfr i

aqua panna
san pellegrino



The wines on this progressive list are grouped in
flavor categories. Wines with similar flavors are
listed from sweeter to milder in taste, progressing
to the wines that are drier and stronger in taste.

SPARKLING WINE ) i

prosecco

tiziano dry, veneto, italy 10 38
brut

jcb by jean-charles boisset brut rose, 68
crémant de bourgogne, “n° 69", burgundy, france

domaine ste michelle, columbia valley, washington 8 32
chandon, california 13 52
louis pommery, ‘methode champenoise”, california 12 48
the diver, california 10 40

CHAMPAGNE

brut

laurent perrier, champagne, france 115
veuve clicquot, champagne, france 125
dom pérignon, champagne, france, 2009 395

WHITE WINE CONTINUED & i

chardonnay

medium intensity // listed from milder to stronger

mana, california 9 34

chateau montelena, napa valley, california, 2011 140

full intensity // listed from milder to stronger

mer soleil “reserve”, santa lucia highlands, california, 2017 14 54

flowers, sonoma coast, california, 2016 120
sanford, santa rita hills, california, 2016 12 46
rombauer, carneros, california, 2015 80
rochioli, “estate”, russian river valley, california, 2016 166
other whites

bargetto, pinot grigio, monterey county, california, 2015 11 42
yalumba, viognier, eden valley, south australia, 2014 47

martin cédax albarino, rias baixas, galicia, spain, 2014 10 38

ROSE

charles & charles, columbia valley, washington, 2017 10 38

mi mi en provence, cotes de provence, grande réserve, 52
provence, france, 2015

WHITE WINE

riesling
j- lohr “bay mist”, monterey county, california, 2017 39
chateau ste. michelle & dr. loosen, “eroica”, 56

columbia valley, washington, 2013

sauvignon blanc

light intensity // listed from milder to stronger

justin, central coast, california, 2017 9 34
hanna, russian river valley, california, 2017 46
roth, alexander valley, california, 2015 46

medium intensity // listed from milder to stronger

morgan, monterey, california, 2015 38

groth, napa valley, california, 2017 13 50

RED WINE
pinot noir

light intensity // listed from milder to stronger

mana, california 11 42
bernardus, santa lucia highlands, california, 2016 77
alfaro family, “a, estate”, 14 54

santa cruz mountains, california, 2017

silvertip vineyards, “unfiltered estate”, 85
santa cruz mountains, california, 2014

santa cruz mountain vineyard, “river road”, 13 50
santa lucia highlands, california, 2016

clos de la tech, “santa cruz mountains estates”, 110
santa cruz mountains, california, 2012

patz & hall, sonoma coast, california, 2015 130

medium intensity // listed from milder to stronger

sanford, santa rita hills, california, 2015 84
merlot
bargetto, “regan vineyards”, 62

santa cruz mountains, california, 2013

silverado vineyards, “mt. george vineyard” 92
coombsville, california, 2014

twomey, napa valley, california, 2013 140

// vintages subject to change //



RED WINE CONTINUED x i

cabernet sauvignon

medium intensity // listed from milder to stronger

justin, paso robles, california, 2015 72
robert hall, paso robles, california, 2016 12 42
bodegas nieto senetiner, “camila”, 56

mendoza, argentina, 2014

darioush, “caravan”, napa valley, california, 2015 145

full intensity // listed from milder to stronger

daou, paso robles, california, 2016 15 58
amapola creek, sonoma valley, california, 2014 162
jordan, alexander valley, california, 2014 152
random ridge, mount veeder, california, 2013 60
silver oak, alexander valley, california, 2013 190
joseph phelps, napa valley, california, 2014 180
zinfandel

beauregard vineyards, santa cruz mountains, california, 2013 72
seghesio, sonoma county, california, 2014 14 54
saldo, california, 2016 68
other reds

bodega catena zapata, malbec, “catena”, 60

vista flores, mendoza, argentina, 2014

klinker brick, petite syrah, lodi, california, 2014 2 A

A

14

DESSERT WINE

fonseca “bin 27" port

dow’s valley trademark “reserve ruby” port
j- lohr 2012 “late harvest” riesling

neige premiere ice cider

taylor fladgate 20-year tawny port

'\i@‘éhaﬁée,// e

14
16
15




WHISKEY/BOURBON

basil hayden
blanton’s

bookers

buffalo trace
bulleit

crown royal

eagle rare 10 year
four roses single barrel
gentlemen jack
high west

jack daniels
jameson 12 year
knob creek
makers mark
redbreast

whistle pig 10 year
woodford reserve

11
15
16
10
11
10
14
12
12
14
10
12
11
11
14
20
14

RYE WHISKEY

SINGLE MALT SCOTCH

balvenie double wood 12 year
glenfiddich 12 year

glenlivet 12 year

lagavulin 16 year

laphroig 10 year

macallan 12 year

macallan 18 year

oban 14 year

talisker 10 year

17
12
13
19
12
19
46
20
16

RUM

appleton 10
bacardi 9
goslings black seal 12
mount gay extra old 10
ron zacapa 12
sailor jerry 10
malibu 10
COGNAC

templeton rye 12
bulleit rye 11
high west double rye 11
venus wayward rye 16
SCOTCH
dewars 10
johnnie walker red 1"
black 13
blue 60

busnel calvados vsop
hennessy vs
hennessy xo

remy martin vsop
remy martin xo

12
13
55
15
37




VODKA

ketel one
belvedere
grey goose
tito’s
absolut elyx

12
15
13
1
14

GIN

nolet’s 14
bombay ‘sapphire’ 12
hendrick’s 14
st. george ‘terroir’ )
tanqueray 1
venus #1 15
venus #2 16
venus aquavit 15

TEQUILA

venus el ladron
casamigos reposado
cazadores reposado
clase azul reposado
don julio anejo

don julio blanco

don julio reposado
don julio 1942
herradura anejo
herradura blanco
herradura reposado
patron silver

MEZCAL

vida

14

15
12
12
15
17
13
15
42
17
12
15
13

Jack O’Neill was not only the inventor of the wetsuit,
he also trademarked the name “Surf Shop”. He was
born in Denver and raised in Long Beach. He ulti-
mately came up with the idea of a Neoprene-based
wetsuit that could allow surfers to stay afloat and
surf longer in cold water.

O’Neill moved to San Francisco for a job that didn’t
work out. By 1952 he opened his first “Surf Shop” —
which was the first shop ever dedicated to surfing.
He trademarked the phrase “Surf Shop,” and shaped
his own boards made out of balsa wood.

After a short-lived surf session, O'Neill and his
friends would burn old tires on the beach to thaw
their numb bodies. They were always looking for a
way to keep warm.

Over the years, O'Neill continuously redesigned a
cold-water wetsuit so that it would allow flex fit as
well as thermal insulation. He eventually created
the first full suit, called the “Animal skin” — that re-

mained the best-selling wetsuit for the next 30 years.

He invented the first neoprene injection mold with
flex panels to allow customized fit and superior com-
fort and insulation.

Today, the O’'Neill brand has perfected their design
with new advancements in their new “techno butter”

suits — the fourth generation was released Fall 2017.

O’Neill was also a navy pilot at one point in his life,
which you will see through his experiments with the
hot air balloon and air ship photos of his attempted
launches and flights to Monterey.

In the late 50's he moved his family to Santa Cruz.
His first Santa Cruz “Surf Shop” was directly in our
delivery area of the parking lot outside of the “Jack
O'Neill Lounge”. This is now a historical landmark,
marked by the mural that leads surfers and beach
goers now to Cowell's Beach.




At Jack O'Neill Restaurant & Lounge, we proudly showcase
the bounty of California’s Central Coast with fresh seafood from the
Monterey Bay, quality meats, produce, dairy, and eggs from regional
organic farms, and select local wines & craft beer.

WE PROUDLY SUFPORT OUR LOCAL
CENTRAL CALIFORNIA FARMS:

FIELD FRESH FARMS Watsonville
BOGGIATTO PRODUCE Salinas
R&R HILLS Morgan Hill
SCARBOROUGH FARMS Oxnard

MUZZI FAMILY FARMS Salinas

DRISCOLL'S FARMS Watsonville
NATURIPE Watsonville
BERRY BOWL Watsonville
GLAUM EGG RANCH Aptos

HOBBS’ SMOKED MEATS Santa Rosa

GIZDICH RANCH Watsonville

JOIN US FOR LOCAL TIME!

Daily from 3:30 - 5:30 PM in the Jack O’Neill Lounge
25% OFF ALL

small bites wine by draught beers well drinks
the glass

Live music Thurs, Fri & Sat 6:30 PM-9:30 PM!

“ITS ALWAYS
SUMMER ON
THE INSIDE."

WARNING: Drinking distilled spirits, beer, coolers, wine and
T e ':'f otheralcoholic beverages may increase cancer risk, and,
" 2. = during pregnancy, can cause birth defects.
~ <kor moke information go to www.P65Warnings.ca.gov/alcohol.




