
OCTOBER THE 13TH 
**order at the bar** 

mixed drinks $14 
   LAST STAB AT SUMMER 

gin, melon, basil, lemon, sherry 

DARK WATER 
rums, coffee liqueur, black sesame honey, 

hazelnut whipped cream 

JENNIFER’S TILLY 
apple brandy, ginger, lemon (served hot) 

LIVING DEAD GIRL 
blanco and reposado tequila, spiced grapefruit 

syrup, lime, vanilla 

THE ICE MAN 
freezer gin martini, olive or a twist 

bar eats 
FRIED BRUSSELS SPROUTS 

calabrian chili, lemon 
8 

CHICKEN WINGS 
choose:  teriyaki sauce 

or  
jerk seasoning with ranch 

11 
MIXED GREEN SALAD 

citrus vinaigrette, pistachios, blue cheese 
8 

MAC SALAD & RICE 
6 

GRILLED CHEESE 
carmelized onions, aioli, pickle 

10 

PO’ BOY 
rock shrimp,cole slaw, tartar sauce 

14 

SMASH BURGER 
beef patties, cheddar, caramelized onions, 

pickles, lettuce, special sauce 
14 

 FRENCH FRIES 
ketchup 

8 

PISTACHIO SORBET 
8 

WHITE RUSSIANS $8 

50/50 SHOTS $6:  

FERRARI: fernet & campari 

M&M: mezcal & montenegro 

SAFETY MEETING: tequila & sirene bitter 
all draft $9 

LIGHT  LAGER 
adobe creek ‘featherweight’ 

AMERICAN LAGER 
alvarado street ‘monterey beer’ 

BLACK LAGER 
moonlight ‘death & taxes’ 

WEST COAST IPA 
ghost town ‘chasmic absorption through 

whirlpools of disarray’ 

DOUBLE HAZY IPA                 
adobe creek ‘anxious minds’ 

DRY APPLE CIDER 
hidden star ‘pink lady’ 

by the glass $10 
PETILLANT 

avinyó ‘muscat’ 

SPARKLING 
masia bou ‘cava brut’ 

WHITE 
asnella vinho verde 

PINK 
una lou pinot noir 

CHILLED RED 
broc cellars ‘got grapes’ 

RED 
‘zouzou’ grenache blend 

non-alcoholic $6 
DAILY MOCKTAILS 

elderflower spritz or honey lemonade 

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

 
OPEN mon / tues / wed  

5p - 9p 
 


