Taco Tuesday

**order at the bar**

drinks $1,

POLKA DOT NEGRONI NO. 2
gin, bianco vermouths, grapefruit bitters

RYE GUY
rye whiskey, chile liqueur, lemon,
cinnamon, aromatic bitters

GIN COCO NO. 2
green chartreuse, falernum, rosemary,
chile vodka, gin, coconut, lime, pineapple
FALSE START
tequila reposado, cardamaro,
sweet vermouth, cynar, cucumber

THE DREAMER
aloe liqueur, raspberry, lime,
manzanilla sherry, mezcal

tacos

come with:
queso fresco, onions, cilantro

choose:

MAITAKE MUSHROOM

spicy fresno salsa e sour cream on side
5

SMOKED BEEF BRISKET

bbq sauce e sour cream on side
5

PULLED PORK
bbq sauce e sour cream on side
4

**gpicy bbq sauce available**

more eats

FRIED BRUSSELS SPROUTS
calabrian chili vinaigrette, lemon

MIXED GREEN SALAD

nectarines, pistachios, blue cheese
9

FRENCH FRIES
tomato ketchup
8

OLIVE OIL CAKE
honey whipped cream
6

$8 WHITE RUSSIANS ALL NIGHT

z0/50 shots $6

FERRARI
fernet/red bitter

THE CHARLESTON
apricot/gentian

AFFUMICATO
rabarbaro/mezcal

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 ‘purgatory’
HAZY TPA
fieldwork ‘pulp’

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
cherry shrub

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

OPEN mon/tues/wed 5ish-9ish



