


COCKTAILS
LOCAL FAVORITES
The Gold Rush Woodford Reserve Bourbon, Honey and fresh Lemon Juice shaken, strained 
and served over ice  12
Irish Mule Jameson, Lime Juice, Ginger Beer  12
Apple Pie Fireball, Sparkling Apple Cider  10
Grand Manhattan Bulleit Rye, Grand Marnier, Sweet Vermouth  12

OLD FLAMES
Improved Old Fashioned Bulleit Rye, Luxardo, Orange Bitters, Clove, Caramelized 
Orange, Lemon Peel 12
Lion’s Tail Maker’s Mark, All Spice, Clove, Lime 12
Honey South Side New Amsterdam Gin, Lemon, Agave, muddled Mint, Soda 11
Dark & Stormy Myers’s Dark Rum, Lime, Angostura, Ginger Beer 10
Lemon Drop Martini Absolut Citron Vodka, Lemon, Triple Sec, 
chilled 12

MARGARITAS
Dave’s Our founder’s signature Margarita made with 1800 Reposado 
Tequila, Grand Marnier, Cointreau, Lime 12
Prickly Pear Paloma Cazadores Blanco, Grapefruit, Agave, Desert 
Pear, Lemon, Tajin Spice Rim 11
Margarita Fresca Cazadores Blanco, Organic Agave Nectar, Lime, on 
the rocks (160 calories!) 10

TROPICAL & FRUITY
Pineapple Express New Amsterdam Vodka, Wycliff Sparkling, Pineapple, Basil, White 
Peach 10
Strawberry Mule Tito’s Handmade Vodka, muddled Strawberries, Lime, Ginger Beer 11
Wild Berry Mojito Bacardi, Agave, Mint, Seasonal Berries 11
1944 Mai Tai Bacardi, Triple Sec, Almond, Orange Blossom, Orange and Pineapple Juices, 
float of Myers’s Dark Rum 10

WINE COCKTAILS
Sangria Blanca Canyon Road Chardonnay, E & J Brandy, White Rum, Orange and Pineapple 
Juices, fresh Fruit 10
Sangria Roja Canyon Road Merlot, E & J Brandy, Agave, Orange, Cranberry and Apple 
Juices, fresh Fruit 10
Sonoma Spice Canyon Road Merlot, E&J Brandy, Orange Juice, Clove, Ginger Beer, 
seasonal Berries 11

ASK ABOUT OUR EXTENSIVE WHISKEY, SCOTCH AND BOURBON COLLECTION!



WHITE WINE 	 gls	 btl

SPARKLING/CHAMPAGNE
William Wycliff Brut, California	 8	 30
Korbel Split, Brut, California	 10
Zonin Split, Prosecco Brut, Veneto, Italy	 9
Domaine Chandon Brut Rosé Split, California 	 11
La Marca Prosecco, Italy		  32
Veuve Clicquot ‘Yellow Label’, France		  95
Dom Perignon Brut, France		  265

PINOT GRIGIO
Ecco Domani, delle Venezie, Italy	 9	 34

SAUVIGNON BLANC
Canyon Road, California	 8	 30
Coppola Diamond Collection Yellow Label, Sonoma	 9	 34
Oyster Bay, Marlborough New Zealand	 10	 38
Kim Crawford, New Zealand		  44

CHARDONNAY
Canyon Road, California	 8	 30
Kendall Jackson ‘Vintner’s Reserve’, California	 10	 38
La Crema, Monterey, California	 12	 46
Sonoma Cutrer, Russian River Sonoma	 15	 58

OTHER WHITE VARIETALS
Chateau Ste. Michelle Riesling, Washington	 9	 34
Mirassou Moscato, California	 9	 34
Conundrum ‘Caymus’ White Blend, California	 12	 46



RED WINE 	 gls	 btl

ROSÉ
Sophia Coppola, Monterey	 10	 38

PINOT NOIR
Francis Ford Coppola Votre Sante, Sonoma	 10	 38
Carmel Road, Monterey County	 10.50	 40
MacMurray Ranch, Central Coast, California	 12	 46

MERLOT
Canyon Road, California	 8	 30
St. Francis Vineyards, Sonoma	 10	 38
Ghost Pines, Sonoma & Napa Valley	 12	 46

CABERNET
Canyon Road, California	 8	 30
Louis Martini, California	 10	 38
Murphy-Goode, California	 11	 42
Avalon, Napa Valley	 13	 50
Justin, Paso Robles, California		  58

OTHER RED VARIETALS
Dry Creek Vineyards Heritage Zinfandel, Sonoma	 10	 38
Apothic Wines ‘Winemaker’s Blend’, California	 9	 34
Coppola Claret ‘Black Label Diamond Collection’, California	 11	 42
Gascon Malbec, Mendoza, Argentina	 9	 34
Yangarra Shiraz, McLaren Vale Australia	 12	 46

BEER
BOTTLES
Bud Light 5
Budweiser 5
Coors Light 5

Sam Adams 6
Corona 6
Victoria 6

Heineken 6
Stella 6
O’douls 5

CRAFT BOTTLED BEERS
Bear Republic Brewing CO.  
Big Bear Black Stout 8
Lost Coast Downtown Brown 8
St Archer White Ale 8

Angry Orchard Hard Apple 
Cider 8
Pizza Port Brewing CO. 
Chronic Amber Ale 8

Kona Brewing Longboard 8
Stone Delicious IPA 9
Chimay White 11

ASK ABOUT OUR ROTATING SEASONAL DRAFT BEERS!



Happy

HAPPY HOUR

HOUR

$4 SELECT DOMESTIC BEERS
$5 WELL DRINKS & JAMESON
$6 HOUSE WINES & SELECT CRAFT BEERS
$7 SELECT SPECIALTY COCKTAILS & WINES

Pinot Grigio Ecco Domani, delle Venezie, Italy
Chardonnay Kendall Jackson ‘Vintner’s Reserve’, California
Riesling Chateau Ste. Michelle, Washington
Pinot Noir Francis Ford Coppola Votre Sante, Sonoma
Red Blend Apothic Red, California
Cabernet Sauvignon Louis Martini, California
Dark & Stormy
Strawberry Mule
Margarita Fresca 

Sangria Blanca
Sangria Roja
Wild Berry Mojito

FOOD SPECIALS
Oysters on the Half Shell 2 ea
Chowder Fries bacon and chives 4 
Mini Salmon Burgers (2) fire roasted tomato aioli 6
Tuna Poke ahi tuna, cucumber, avocado, yuzu ponzu, wonton crisp 6
Short Rib Sliders (2) braised short rib, horseradish cream, 
arugula, crispy onions 6
Fish Tacos (2) crispy or grilled, jalapeño slaw, avocado, sour 
cream, lime 6

Monday - Friday from 4pm until 7pm 
Late Night Happy Hour from 9:30pm until Close
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Consuming raw or undercooked meats, poultry, shellfish, or eggs may increase your risk of 
food illness, especially if you have certain medical conditions.




