
OLD FASHIONED WEEK 
**order at the bar** 

elijah craig “cocktails” $14 
BOURBON COCKTAIL 

small batch bourbon, gomme, bitters 

IMPROVED 
small batch, maraschino liqueur,                  

orange curacao, gomme, absinthe blanche 

SPICY SPLIT 
small batch, demerara rum,                                 

alma tepec chili liqueur, bitters 

YOUR GRANDPARENTS O.F. 
small batch bourbon muddled with: 

maraschino cherry, orange & sugar cube 

WISCONSON 
small batch bourbon muddled with: 

maraschino cherry, orange & sugar cube, 
topped with bubble up 

bar eats 
FRIED BRUSSELS SPROUTS 

calabrian chili, lemon 
8 

CHICKEN WINGS 
choose:  buffalo with bleu cheese 

or  
lemon pepper seasoning with ranch 

11 
MIXED GREEN SALAD 

citrus vinaigrette, pistachios, blue cheese 
8 

GRILLED CHEESE 
carmelized onions, aioli, pickle 

10 

PcRib 
torpedo roll, bbq sauce, red onion, pickles 

12 

SMASH BURGER 
beef patties, cheddar, caramelized onions, 

pickles, lettuce, special sauce 
14 

 LEMON PEPPER FRENCH FRIES 
ranch 

9 

SCOOP 
vanilla ice cream  or  pistachio sorbet 

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 
 


