
 
Taco Tuesday 

**order at the bar** 

drinks $14 
CARTER’S MARG                                     

tequila reposado, lime, mezcal,                    
king floyd’s green chile bitters 

ROSINA  
cocchi rosa, gin, grapefruit, mezcal,           

king floyd’s wild plum bitters 

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 

tacos 
GRILLED STEAK 

cilantro, white onion, spicy red salsa,        
sour cream 

5 
FRIED FISH 

cilantro, red onion, jalapeño salsa,             
sour cream 

5 
MAITAKE MUSHROOM 

cilantro, white onion, spicy red salsa,       
sour cream 

5 

more eats 
FRIED BRUSSELS SPROUTS 

lemon-garlic vinaigrette, pecorino 
8 

MIXED GREEN SALAD 
nectarines, blue cheese 

9 
FRENCH FRIES 
tomato ketchup 

8 
HONEY ICE CREAM 

6 

6$8 WHITE RUSSIANS ALL NIGHT 

 

all draft $9 
AMERICAN LAGER 

alvarado street ‘monterey beer’ 

DRY HOPPED PILSNER 
wondrous ‘pils’ 

BLACK LAGER 
moonlight ‘death & taxes’ 

WEST COAST IPA 
alvarado street ‘mai tai’ 

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 MOCKTAILS 

elderflower spritz or rosemary lemonade 

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

 

 
 

OPEN mon/tues/wed 5-9 
 

 


