Taco Tuesday

**order at the bar**

drinks $1;

POLKA DOT NEGRONI
gin, bitter bianco, bianco vermouth,
grapefruit bitters

HOLY GHOSTED
valley gin, citrus vodka,
elderflower liqueur, orange bitters

EARLY WHIRL
cucumber vodka, lime, mezcal, grenadine,
early girl tomatoes
TOM KHA-LLINS
rum, coconut, lime, basil eau-de-vie, sirop
de canne, cardamom bitters
SOTOL VACATION
sotol, lime, apricot liqueur, pineapple

tacos

all prepared with:
white onion, cilantro, lime, sour cream
spicy salsa verde

STEAK
5

FRIED SHRIMP
5

MAITAKE MUSHROOM
6

more eats

FRIED BRUSSELS SPROUTS
lemon, garlic, truffle salt
9

MIXED GREEN SALAD

citrus vinaigrette, pistachio, blue cheese
10

CHICKEN WINGS

lemon pepper, ranch
12

FRENCH FRIES
ketchup
8

CHOCOLATE POT DE CREME

maldon salt
8

$8 WHITE RUSSIANS ALL NIGHT

all draft $9

AMERICAN LAGER
alvarado street ‘monterey beer’

DRY HOPPED PILSNER
wondrous ‘pils’

BLACK LAGER
moonlight ‘death e& 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
renzo castella dolcetto

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
5P - 9p



