SHARABLES

Spicy Tuna Roll 18
Spicy Ahi Tuna | Avocado | Cucumber

Wasabi | Pickled Ginger

Crispy Chicken Sliders 19
Chive Biscuits | Maple Dijon
House Made Pickle Slaw

Kung Pao Fried Cauliflower 19
Peanuts | Chilles | Soy Sauce
Black Vinegar | Green Onions

Truffle Whipped Greek Feta Cheese 21
Orange Honey | Crispy Baby Carrots
Broccolini | Ninja Radish | Celery

Toasted Whole Wheat Ciabatta

Pork Char Siu Buns 21
Spicy Pork | Japanese Style Pickles
Hoisin Dipping Sauce

Melitzanosalata Greek Eggplant Dip 21
Hummus | Roasted Cherry Tomato Layer Dip
Dukkah Crunch | High Hydration Pita

California Matcha Crunch Salad 22
Goat Cheese Salad | Avocado

Savory Granola | Hemp Seeds

Croutons | Grilled Chicken Breast

Matcha Citrus Dressing

Salt & Pepper Wings 23
Jumbo Jidori Chicken Wings
Fried Garlic & Jalapefios | Soy Dipping Sauce
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Veggie Sicilian Flatbread 25
Pesto | Artichoke | Smoked Provolone
Kalamata Olives | Roasted Red Bell Peppers

Jumbo Shrimp Cocktail 28
Bloody Mary Cocktail Sauce
Horseradish Cream | Pickled Vegetables

Cheese and Charcuterie 28
Fugazzi Bread | Sour Cherry Jam
Whole Grain Mustard | Honeycomb

Spiced Chicken Flatbread 28
Grilled Chicken | Alabama Ricotta Sauce
Red Onion | Nashville Drizzle | Fresno Chilis

Wagyu Beef Sliders 28
Brioche Buns | Cheddar Cheese Spread
Arugula | 1000 Island Sauce

Thai Steak Salad 36
Romaine | Cherry Tomato | Cucumber

Napa Cabbage | Red Onion | Micro Mint

Green Papaya | Micro Cilantro | Peanuts

Sweet Chili Vinaigrette

DESSERTS
Vanilla Créme Brdlée 15
Whipped Cream | Mixed Berries

Blondie A La Mode 15
Creme Anglaise | Vanilla Bean Gelato

Dark Chocolate Crémeux 15
Cocoa Nibs | Chantilly Cream



WINES

BUBBLES

La Marca | Prosecco | | NV

Louis de Sacy Grand Brut | NV

Veuve Clicquot Yellow Label | Brut | NV
WHITE

Sauvignon Blanc

Franciscan | Napa Valley | '22

Sancerre | La Raimbauderie | '22

Chardonnay
Daou | Paso Robles | ‘22
Rombauer | Napa Valley | '22

Pinot Grigio
Lagolena delle Venezie | Vento | ‘21

ROSE

Daou | Paso Robles | ‘22

RED

Pinot Noir

Walt “Blue Jay" | Anderson Valley | ‘21
Belle Glos | Santa Lucia Highlands | ‘21
Merlot

Clos Pegase | Napa Valley | '21
Cabernet Sauvignon

Serial | Paso Robles | ‘20

Justin | Paso Robles | '20

Red Blend

The Prisoner | Napa Valley | '21
Zinfandel

Ancient Peaks | Paso Robles | '20
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SIGNATURES $19

Devil went down to Mexico
Dos Hombres Mezcal | Milagro Silver Tequila
Pama Liquer | lime | agave | tajin rim

Espresso Martini
Ketel One Vodka | cold brew | simple syrup
Mr. Black Coffee Liqueur

Cat 5 Sangria
Red blend | Ketel One Peach Botanicals Vodka
St. Germain Elderflower | seasonal fruits

Blood Orange Sour
Kikori Whiskey | Blood Orange Liquid Alchemist
lemon | aromatic bitters

Passion Fruit Manhattan
Bulleit Rye Whiskey | passion fruit | amaro
black walnut bitters | sweet vermouth

Roku Gimlet
Suntory Roku Gin | lime juice | cucumber
cilantro | cilantro infused simple syrup

MOCKTAILS $14

Berry Spice to Meet You
Blackberries | jalapeno slices | agave | lime juice

Always Sunny at Offshore 9
Lemon thyme steeped tea | honey | sugar
orange peels | lemon juice | ginger syrup | soda

Rosemary Elixir
Grapefruit juice | lime juice
house made rosemary simple syrup | soda

BREWERY X DRAFT BEERS $10
Slap & Tickle

S.0.K. Mexican Lager

Battlesnakes Bohemian Pilsner

Rotating Seasonal Draft

18% service charge will be added to parties of 6 or more, including
split check tables. Modifications subject to availability and may be
subject to additional charges.

Before placing your order, please inform your server if a person
in your party has a food allergy.

*Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of food borne
illness, especially if you have a medical condition





