Nicki at Nite

**order at the bar**

drink specials $1;

FRESH PRINCE OF BEL “CHERR”
rye, cherry vanilla, amaro

CLARISSA EXPLAINS MEZC’ALL
mezcal, mango, lime, curacao

SABRINA, THE TEENAGE SPRITZ
gin, gentian, lemon, elderflower, prosecco

bar eats

FRIED BRUSSELS SPROUTS

calabrian chili vinaigrette, lemon
7

MIXED GREEN SALAD

citrus vinaigrette, strawberry,
pistachio, blue cheese
8

FRIED CHICKEN WINGS

lemon pepper with ranch
or

buffalo with blue cheese
9

FRIED GREEN TOMATO SANDWICH
garlic herb aioli, pickled onions
13
SMASH BURGER

house ground patties, sharp cheddar,
caramelized onions, lettuce, special sauce

14

FRENCH FRIES
chipotle aioli
8

SCOOP of the DAY
honey ice cream

all draft $9

AMERICAN LAGER
alvarado street ‘monterey beer’

DRY HOPPED PILSNER
wondrous ‘pils’

BLACK LAGER
moonlight ‘death e taxes’

WEST COAST IPA
ghost town ‘cobber’

HAZY IPA
cellarmaker ‘the glow’

DRY APPLE CIDER
hidden star ‘pink lady’

by the glass $10

SPARKLING
masia bou ‘cava brut’

WHITE
gruber rositch gruner veltliner

PINK
lorenza grenache/syrah/cinsault

RED
coteaux des travers ‘zouzou’ grenache blend

non-alcoholic $6

DAILY MOCKTAIL
ask the bartender

BOTTLED AVAILABLE
boylan’s cola or root beer or bubble up

OPEN mon/tues/wed 5-9



