BEER WINE GLASS | BOTTLE
DRAFT WHITE
GROWLER OF FORD'S PALE ALE 28 SIMPLY NAKED UNOAKED CHARDONNAY, CA 10|40
FORD’S PALE ALE, PAsO ROBLES, CA 6 GIRARD SAUVIGNON BLANC’12 , NAPA VALLEY, CA 10|40
EEL RIVER ORGANIC PORTER, FORTUNA, CA 7 TANGENT ALBARINO “11, EDNA VALLEY, CA 11|42
NORTH COAST BREWING CO, SCRIMSHAW PILSNER, FORT BRAGG, CA 7 EMANUEL TRES VIOGNIER, SANTA BARBARA COUNTY, CA 12|46
SMOG CITY HIGH FIVE AMBER, TORRANCE, CA 8 TATOMER RIESLING “10, SANTA MARIA, CA 12|46
BEAR REPUBLIC RACER 5 IPA, SALT LAKE CrTY, UT 8 AU BON CLIMANT PINOT GRIS "12, SANTA MARIA, CA 13|50
ALLAGASH WHITE ALE, PORTLAND, ME 9 NEYERS CHARDONAY “12 SONOMA COUNTY, CA 14|54
WANDERING ANTHEM PEAR CIDER SALEM, OR 9 DONKEY & GOAT GRENACHE BLANC "12, EL DORADO, CA 45
11’31:) TT;ED R LAGER, W IL 4 RED
COCKTAILS EeL RIveR O ANgOALIFGRins B1AMB AL, Foicrolla, CA 6 PREDATORZINFANDEL'1Z Loy, CA 10]40
% % SILVER PALM CABERNET SAUVIGNON ‘11, NORTH CoAsT, CA 12|46
WINTER OLD FASHIONED 10 BOONT AMBER ALE, BOONV,ILLE’ cA 6 WILD HOG CARIGNANE’08, DRY CREEK VALLEY, CA 12|46
RYE WHISKEY, BROWN SUGAR, BITTERS, TWIST ;ﬁ{i:?é;:s‘};:s;i i/[Ué\;I{I;‘III:I SA’I'Ij{JIT)‘E;iLSIéR/;:é BC[j:s CA g EMANUEL TRES TINTO TEMPERNILLO'10, SANTA BARBARA COUNTY, CA 12 | 46
, ’ 4 BECKMAN SYRAH “11, SANTA YNEZ VALLEY, CA 14|54
SEASONAL PIMM’S CUP 11 SHINER BOCK AMBER’ALE, SHINER, TX 7 L. PRESTON RHONE BLEND ‘11, DRY CREEK VALLEY, CA 14|54
PIMM’S NO. 1, WALNUT, LEMON, GINGER BEER, ORANGE OSKAR BLUES MAMA'S LITTLE YELLA PILS, Lyons, CO 7 DASHE LES ENFANTS TERRIBLES GRENACHE'12, DRY CREEK VALLEY, CA 14 | 54
FORD’S FLORIDITA 1 CORONADO GOLDEN PILSNER, CORONADO, CA 7 DAOU CABERNET SAUVIGNON, PAsO ROBLES, CA 16 |62
RUM, APEROL, BLOOD ORANGE CORDIAL, LIME JUICE, CLUB SODA BALLAST POINT LONGFINGARER, SAN DIEGO, CA 7 LAETITIA PINOT NOIR “12, ARROYO GRANDE VALLEY, CA 16|62
BALLAST POINT CALICO AMBER, SAN DIEGO, CA 7 ATALON CUVEE "10, NAPA VALLEY, CA 20 60
MOSCOW BURRO 12 AVERY ELLIE'S BROWN ALE, BOULDER, CO 7
HOPHEAD VODKA LIME JUICE, JALAPENO, GINGER BEER GREEN FLASH HOP HEAD RED, VisTa, CA ” BUBBLY
WHEN BRANDY MET ALEXANDER 12 BITBURGER DRIVE ALCOHOL-FREE, BITBURG, DE 7 gCHARFFENBERGER ERUT'II{V[END&CINO COUNEY' CA cA }; | 57’3
BRANDY, ORANGE LIQUEUR, CREME DE CACAO, SPICED CREAM FOx BARREL PEAR CIDER, COLFAX, CA 8 CHARFFENBERGER bRUT ROSE, MENDOCINO COUNTY, |
, UINTA MONKSHINE BELGIAN-STYLE ALE, SALT LAKE CiTY, UT 8 PORT
DOROTHY'S REVENGE 13 DOGFISH HEAD 90 MINUTE IPA, GAITHERSBURG, MD 9 FONSECA PORTO, BIN. 27 8
GIN, POPPY LIQUEUR, MEYER LEMON CORDIAL, BUBBLES MAUI COCONUT PORTER, MAuT, Hi 9 TAYLOR LBV, 2005 9
AN ITALIAN IN MANHATTAN 13 GOOSE ISLAND SOFIE FARMHOUSE ALE, CHICAGO, IL 10 TAYLOR FLADGATE 10 YR TAWNY PORTO 10
RYE WHISKEY, AVERNA AMARO, HOUSEMADE LIMONCELLO GOOSE ISLAND MATILDA BELGIUM STRONG PALE ALE, CHICAGO,IL 10
WANDERING ANTHEM CHERRY CIDER, SALEM, OR 10 THE CORKAGE FEE IS $15 PER 750 ML BOTTLE
AFTER OCHO 13 PORT BREWING BOARD MEETING BROWN ALE 2207, SAN MARcos, CA 18 ONE CORKAGE FEE WAIVED WITH EACH PURCHASED BOTTLE OF WINE
TEQUILA, GREEN CHARTREUSE, CHOCOLATE AGAVE, CHOCOLATE SEA SALT
ABSINTHE GIN Rum TEQUILA VODKA BOURBON RYE WHISKEY SCOTCH ScoTcH CONT. APERTIF-DIGESTIF LIQUEUR
St. George Aviation Cana Brava Artenom Anejo Charbay 80 Bakers Highwest Double Compass Box Peat Laphroaig 10yr Aperol Baileys
Death's Door Don Q Gran Anejo Casamigos Reposado Charbay Meyer Lemon  Basil Hayden Highwest Rendezvous Dalmore Macallan 12yr Campari Briottet Creme de Peche
COGNAC Ford’s Goslings Black Cazadores Reposado Deep Eddy Ruby Red Bookers Old Overholt Famous Grouse Oban Lillet Chambord
Apple Jack Junipero Spiced Jack Clase Azul Reposado Grey Goose Bulleit Templeton Glenfiddich 12yr Pig’s Nose Sambuca Fair Trade Café
Landy VS St. George Don Julio 1942 High West Oat Elijah Craig 12yr Whistle Pig Glenlivet 12yr Frangelico
Ocho Reposado Hop Head Jameson Johnny Walker Black Grand Marnier
Partida Blanco Ketel One Larceny Jura Luxardo Amaretto
Siete Leguas Reposado ~ Square One Maker's Mark

Tequila Cabeza Blanco  Tito's
“RESTAURANTS ARE BUILT ON HARD WORK AND SACRIFICE. I'D LIKE TO THANK ALL OUR STAFF AND COWORKERS, PAST AND PRESENT. | WOULD LIKE TO THANK THE FARMERS, FORAGERS, AND ARTISANAL CRAFTSMEN WHO HELP MAKE MY JOB EASIER AND COOKING A JOY.”

CHEFS BENJAMIN FORD & GAVIN LANSDALE
18% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE %= LIMIT 3 CREDIT CARDS PER TABLE.



