
DRAFT BEER | 8 
1913, Pilsner, 5.1% ABV, Santa Monica
Michelob Ultra, Light Lager, 4.2% ABV, Saint Louis
Modelo Especial, Mexican Lager, 4.4% ABV, Mexico 
Asahi Super Dry, Rice Lager, 5.2% ABV, Japan
Stella Artois, Belgian Pilsner, 4.6% ABV, Belgium 
Mind Haze, Hazy IPA, 6.2% ABV, Central Coast 
Elysian Space Dust, IPA, 8.2% ABV, Seattle
Athletic Brewing, Non-Alcoholic IPA, San Diego

SEASONAL SPECIAL | 11
Alesmith Barrel-Aged Vietnamese Coffee Stout, 13.48 ABV, San Diego
make it a float +4

CRAFT COCKTAILS | 15
Beekeeper
Empress Gin, lavender, honey, lemon

Fireside Sour
brown butter Rye, maple syrup, lemon
egg white, nutmeg 

Blackberry Shrub Martini
Roku Gin, blackberry thyme, lemon, Cointreau

Thai-tini
organic loose leaf Thai tea vodka, brown sugar
cream, star anise

Jazz Club
Mt. Gay Rum, sweet vermouth, honey
Angostura and chocolate bitters
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MOCKTAILS | 7
Lavender Lemonade
lemonade, lavender, lemon, soda

Pomegranate Refresher
pomegranate, lemon, mint, soda

Our Thyme
apple juice, blackberry thyme shrub, lemon, soda

BARREL-AGED | 17
Negroni
The Botanist, infused aromatics, sweet vermouth 
 
Manhattan
Maker’s Mark, Angostura bitters, sweet vermouth

CORDIALS 
Disaronno Amaretto
Fernet Branca
Hennessy XO
Remy VSOP

11
11
45
15

TEQUILA
Casamigos Blanco/Repo/Anejo
Clase Azul Reposado 
Don Julio Blanco
Don Julio 1942
El Jimador Blanco 
G4 Reposado
Lalo Blanco
Vida Mezcal

13/15/15
45
13
45

9
15
13
11

WHISKEY
Angel's Envy Bourbon
Basil Hayden Bourbon 
Bulleit Bourbon/Rye 
Highwest Double Rye
Jack Daniels
Jameson
Johnnie Walker Black/Blue
Knob Creek Bourbon/Rye
Lagavulin 16yr
Macallan Scotch 12yr/18yr
Maker’s Mark 
Suntory Toki
Woodford Reserve Bourbon
Yamazaki Reserve 

13
13
11
13

9
9

13/45
11
30

21/55
11
13
13
30
30

RUM
Bacardi Silver/Gold
Kraken Black Spiced
Mt. Gay Heritage Blend 
Plantation’s Pineapple 

9
9
9

13

VODKA
Belvedere
Ketel One
Tito’s

11
9

11

GIN
Bombay Sapphire 
Empress 1908
Hendrick’s
Roku 

11
11
13
11

FERNANDO RODRIGUEZ, CHEF DE CUISINE
Fernando Ramirez, Sous Chef | Yadira Landin, Sous Chef

Thoi Trinh, F&B Director | Adam Ha, F&B Manager
Christian Eggerling (CEC, ACE, CDM, CFPP), Executive Director of Hospitality & Culinary Operations



WINE

WINEMAKER SERIES 

Peju Sauvignon Blanc, Napa Valley
Ancient Peaks Merlot 2021, Paso Robles 

Ancient Peaks One Stone Rose 2023, Paso Robles
Ancient Peaks Oyster Ridge Red Blend Reserve 2020, Paso Robles
Ancient Peaks Pearl Cabernet Sauvignon Reserve 2020, Paso Robles
Matthiasson Pinot Meunier 2022, Napa Valley
Matthiasson Cabernet Sauvignon 2020, Napa Valley

Our wine program is a commitment to sustainability and the celebration of family,
women, and minority-owned wineries who craft their wines through ancient
techniques of dry and biodynamic farming, delivering a taste of tradition, terroir
and excellence. Scan the QR Code to learn more about our wine program.

SPARKLING & WHITE  
Mas Fi Brut Cava, Spain (187ml split)
Mirabeau Rosé 2022, Provence, France
Zardetto Prosecco 2024, Italy
Tiefenbrunner Pinot Grigio 2022, Italy
Villa Maria Sauvignon Blanc 2023, New Zealand
House of Brown Chardonnay 2022, Napa Valley
Mer Soleil Reserve Chardonnay 2022, Santa Lucia Highlands

Le Grand Courtage, France
Cuvaison Sauvignon Blanc 2021, Carneros
Ancient Peaks Chardonnay 2022, Paso Robles
Frog's Leap Chardonnay 2020, CA
Treana White Blend 2020, Central Coast

9
9

11
9
9

11
13

35
45
35
35
45
55

35
45
45
65
45

13
11

55
45

45
85
95
85
95

RED
Claiborne & Churchill Pinot Noir 2022, Central Coast
Cooper Hill Pinot Noir 2022, Willamette Valley 
Blackboard Merlot 2021, Columbia Valley
Paxton Cabernet Sauvignon 2021, Australia
Ancient Peaks Cabernet Sauvignon 2021, Paso Robles
Frog’s Leap Flycatcher Red Blend 2022, Napa Valley 

Valle Reale Montepulciano 2021, Italy
Lang & Reed Cabernet Franc 2020, North Coast
Emblem Cabernet Sauvignon 2018, Napa Valley
Caymus-Suisun Grand Durif Petite Sirah 2020, Suisun Valley
All Great Things Red Blend 2014, Napa Valley

V

11
13
13
11
13
15

45
55
55
45
55
65

45
55
55
85

125
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