TAKE TWO PILSNER 5.2% abv

rich, pale lager with a crisp, rounded finish 7/45/3
BEACH DAY KOLSCH 5.3% abv
our hoppy take on a refreshing German style with fruity character 7/45/3
SANDBAR BLONDE 5.2% abv
an easy-drinking and balanced American ale 7/45/3
BREWERS’ BEST AMBER 4.2% abv
session ale with crisp bitterness and rich malt character 7/45/73
DAYBREAK IPA 7.0% abv =
light and dry IPA loaded with citrus hop armona and flavor 75747573 o]
m 3
OVERHEAD DOUBLE IPA 8.5% abv % o]
piney and resinous, chewy malt presence provide balance 8/5/3 % g
D
SUMMER HAZY WHEAT 5.0% abv Joc o)
full-bodied with a soft mouthfeel, bright citrus hops 7/45/3 gy ﬁ
=4
JUNE GLOOM HAZY IPA 7.0% abv =1 M
tropical hop flavor and aroma characterize this juicy style 75747573 é 3
L)
RED TIDE RYESING DOUBLE IPA 8.3% abv >3 g
full-bodied malt base accentuated by 20% rye for earthy and spicy notes 8/5/3 (o4 g
SMS PALE ALE (SORRENTO MESA STANDARD) 5.7% abv g @;
Crystal malt provides depth for a refreshing, hop-forward classic 7/45/3 » -1
E
BREWERS’ BREAKFAST STOUT 4.5% abv g
roasty and velvet-smooth stout with coffee and chocolate tones 7/45/3 B g
TORREY PORTER 6.7% abv 2 g
full-boded and malt-forward, chocolate, nutty, caramel 75/475/3 @ >
CTRL-ALT-BIER 5.0% abv RS
German hybrid amber with malt richness and bitterness 7/45/3 ™ 8
<
GH + LOST ABBEY + NICKEL + ROULEUR - DUBBEL ON THE ROCKS STEINBIER 7.5% abv ©
smooth caramel malts and fruity esters, made with superhot stones 85/55/3.5
GH + NORTH PARK BEER CO. - GRAVITY PARKWEST COAST DOUBLE IPA 8.5% abv
flavorful “San Diego” DIPA brewed with classic and new school hops 85/55/35
GH + EPPIG - THANKS FOR YOUR PATIENCE DRY-HOPPED KELLER PILS 5.5% abv
classic, unfiltered German lager, clean and refreshing 8/5/35
GH + COUNCIL - MAGICAL HEIGHTS SOUR BLONDE 6.0% abv
a bright pink sour ale with lemon zest, boysenberry and vanilla beans 8/5/35

COMINGESOON

JUNE SHINE 7 BLOOD ORANGE MINT KOMBUCHA /7 8
BLOOD ORANGE, MINT, HONEY, GREEN TEA, KOMBUCHA

BIVOUAC 7 ‘BLACKWALL’ CIDER/ 8
DRY, BLUEBERRY & POMEGRANIATE

GREEN MICHELADA/ 9
GH AMBER, HOMEMADE TOMATILLO SAUCE, WORCHESTERSHIRE

SIRACHA MICHELADA /9
GH LAGER, CLAMATO, SIRACHA, LIME, WORCHESTERSHIRE

SPARKLING ROSE / MEDIVOL / LIMOUX, FRANCE 7 13
CHERRY & RASPBERRY ON THE NOSE WITH RERESHING FINISH

ROSE /7 GRAND JARDIN /7 PROVENCE, FRANCE 7/ 10
STRIKES A GREAT BALANCE BETWEEN FLORAL, HERBAL, & RED FRUIT

SAUVIGNON BLANC 7 HUNTER 7 NEW ZEALAND 7/ 10
CLASSIC NZ S.B. WITH HINTS OF GRAPEFRUIT AND FRESH CUT GRASS

PINOT GRIGIO 7 COLLI EUGANEI 7 VENETO, ITALY 7 9
DRY & CRISP WITH AROMAS OF WHITE FRUIT, FLOWERS, & ALMONDS

RIESLING 7/ BERGWEILER 7 MOSEL, GERMANY /7 11
OFF DRY. RIPE PEACH & APRICOT WITH MINERAL FINISH

FURMINT 7 GROF DEGENFELD /7 TOKAJ, HUNGARY 7/ 12
NEXT BIG THING WITH HINTS OF LEMON, LIME & GREEN APPLE

CHARDONNAY /7 BIANCHI 7 SANTA BARBARA,CA/ 11

BUTTERY & RICH FRUIT FLAVORS ROUNDED OUT WITH HINTS OF VANILLA

CHARDONNAY / CROIX 7 RUSSIAN RIVER,CA /15

UNAPOLOGETICALLY LUSH CASTYLE CHARDONNAY DONE JUST RIGHT

GUAVA & PASSIONFRUIT SHANDY 7 9
GH IPA, GUAVA & PASSIONFRUIT WATER, GRAPEFRUIT

HORCHATA STOUT /7 9
GH STOUT, HORCHATA WATER, CINNAMON

SPRITZ IN PARADISE 7 9
COCCHI AMERICANO, LEMON, GRAINS OF PARADISE, SPARKLING ROSE

RED WINE SANGRIA 7 9
APPLE, ORANGE, SOJU

PINOT NOIR 7 SHEID ‘DISTRICT 77 / SONOMA, CA / 12
HINTS OF BLACK CHERRY, CURRANTS, TOBACCO, & CEDAR

PINOT NOIR 7/ TRIONE /7 RUSSIAN RIVER,CA /7 15
A BIG PINOT WITH HINTS OF CHERRY, CURRANTS, TOBACCO, & CEDAR

RED BLEND /7 KNIGHTS RAVENS 7 NAPA,CA/ 11
CAB, MERLOT & CAB FRANC BY EHRET, RED FRUIT WITH SOFT TANNINS

CABERNET SAUVIGNON 7 AUSTIN HOPE /7 PASO ROBLES,CA/ 17
BIG CAB WITH LONG FINISH. MOCHA, BLACKBEERY & VANILLA. 96 PTS W.S.

MALBEC 7 DONA PAULA 7 MENDOZA, ARGENTINA 7 10
BLACK-FRUIT, ROSE PETAL & BERRY JAM WITH A CREAMY MOUTHFEEL

MONTEPULCIANO / TALAMONTI/ MONTEPULCIANO d’ABRUZZO / 10
RICH FRUIT WITH SPICE. EASY DRINKING

TEMPRANILLO 7 VINA ZACO 7/ RIOJA, SPAIN 7 9
BLACK FRUITS, VIOLETS & LICORICES WITH HINTS OF VANILLA & CLOVE

SYRAH BLEND 7 STOLPMAN 7 BALLARD CANYON, CA /14
DARK FRUIT, PEPPER & ROASTED MEATS. GREAT STORY BEHIND THE WINE

SUNDAY SUPPER - EVERY SUNDAY NIGHT START AT 4PM
CHEF RYAN’S FAMOUS FRIED CHICKEN SERVED WITH ALL THE FIXIN’S

MARCH IPA MADNESS

SOMETHING SOMETHING SOMETHING

SEASONAL BEER DINNER - SUNDAY APRIL 7™
SKIP, TOMMY & CHEF KEITH SERVING UP A NIGHT TO REMMEBER WITH GOOD FOOD, GOOD BEER AND GREAT PEOPLE



