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BEER C°

INVASION
JuLy Tap Invaston By Fort Point Beer Company

KSA - Kolsch 9 4.6% ABV

Aura - Rhubarb Gose 9 4.9% ABV

Aximar IPA - Tropical IPA 7.5% ABV

Native IPA - IPA 9 7.0% ABV

‘- Meet the brewers of Berryessa Brewing Co. on 07/19, 6pm - 8pm

mj] LocaL Drarr BEER@]

Lieuter Berr

Harmonic Brewing | El Mero Mero - Mexicali Lager 7 5.0%ABV
Magnolia Brewing | Kalifornia Kolsch - Kdlsch 8 5.3%ABV
Avgs

Anchor Brewing | Anchor Steam - California Common 7 5.8%ABV
Black Hammer | Nautilus Hibiscus - Saison 7 5.6% ABV
Drake’s | Denogginizer - Double IPA 9 9.8%ABV
Fieldwork | Full Kit Wanker - Hazy IPA 9 6.9%ABV
Fort Point | Westfalia - Red Ale 8 5.6% ABV
Harmonic | Rye Old Fashioned - IPA 8 5.3%ABV
Lagunitas Brewing | IPA - Indian Pale Ale 8 6.2%ABV
WHEAT

Drake’s | Hefeweizen - Hefeweizen 8  4.4% ABV
Sour

Almanac | Sunshine & Opportunity - Dry Hopped Sour 8 6.3%ABV
Porter & STOUTS

Fieldwork | Shtickless - Stout 9 6.3%ABV
Laughing Monk | Mussels from Brussels - Oyster Stout 8 6.8%ABV

[

upcoming events!

Follow us on Untappd, Instagram, and Facebook for more details on our

Y“T'1s Tue Sea-Sux CoCKTAILS | 12Y

SuMMER SprITZ — Gin, Elderflower Liqueur, muddled cucumber and mint,
lemon, simple syrup, topped with prosecco

Lapy ixy Rep —Bourbon, cucumber water, angostura and orange bitters,
simple syrup

Sunny DEE — Tequila Reposado, orange juice, agave, prosecco float
Avocapo Dream — Avocado, Mezcal, lime, agave

Parapise Founp —Rum, Whiskey, pineapple, housemade creme de
coconut

Y San Francisco COcKTAILS | 12 Y

WITH A JASPER’S TWIST

CABIN IN MUIR WOODS — Whiskey, smoked maple syrup, chocolate
bitters, scorched orange peel

LomBarD STREET MARTINI —Gin, dry vermouth

KarL taE Foa Ir1sH CoFFEE —Whiskey, Peerless coffee, house made
whipped cream

Y House-TaiLs | I2 Y

T'wies aND BERRIES —Gin, fresh blackberries, lime, agave, elderflower
liqueur, ginger beer

SF SkyLINE —Mezcal, aperol, pineapple, lime, simple syrup, tonic syrup
THE SERRANO —NMezcal, grapefruit, fresh ginger, agave, serrano pepper

SunseT Foc — Elderflower Liqueur, raspberries, passionfruit, lemon, egg
white

EsprEsso MARTINI — Espresso, Tia Maria, KahltGa, Bénédictine, créme de
cacao, cream

MockTalLs 3.

RaspserrY OpPAL
Pine STrREET ExPRESS

STrRAWBERRY BasiL F1zz
Cucumser LLime Fresca

BN W E¥ ApvenTure Brer FLigHT
$14.00 PER FLIGHT
4 x 4oz beers of your choice from Local Draft Beer list

@+ J DaiLy Beer & SuoT SPEcIAL

$12.00
Please ask your server for details

E WINES ?

BussLEs, Rost aAND WHITES

Prosecco, Italy
Napa Valley, CA
Champagne, France
France

Monterey, CA

Avissi — Prosecco

STEORRA — Brut

VaricxHoN & CLERC — Brut
Por CLEMENT — Sparkling Rose
BaRRYMORE — Rose

TErrA D’ORO — Pinot Grigio Santa Barbara, CA
Dark Horsk (1) — Chardonnay California
RaeBurN — Chardonnay Russian River Valley, CA
Conuxbrum — White Blend California

THe GIrLS IN THE VINEYARD (T) — White
Blend

Paur Doran — Sauvignon Blanc
TANGENT (1) — Sauvignon Blanc

Dunnigan Hills, CA
Potter Valley, CA
Edna Valley, CA

Please inform your server of any allergies before ordering.
food borne illness.

11/42
15/60
11/42
11/42
13/50
12/46

10

14
12/46

14
13/50
12

All charges are subject to a 6% San Francisco Health Care Security Ordinance fee.
parties of 6 or more. Please notify your server to redeem coupon or voucher before you order.

Reps

Lucca By CourTNEY BENHAM (T) — Red Blend California

Conunbrum — Red Blend California  12/56
ME10MI — Pinot Noir Santa Barbara, CA  15/60
CarMEL Roap (1) — Pinot Noir Monterey, CA 13
JoEeL GorT — Merlot Napa, CA  14/52
Kaiken — Malbec Mendoza, Argentina  11/42
Beran — Zinfandel Lake County, CA  15/60
Dark Horsk (1) — Cabernet Sauvignon California 10
BonTERRA — Cabernet Sauvignon California  12/46

create separate checks; please inform your server before you order if separate checks are needed.

*Consuming raw or undercooked meats, poultry, seafood, shellfish or egg may increase your risk of
A recommended 18% service charge will be added to
We are happy to split your check evenly up to 2 credit cards or



