
Brunch Cocktai ls
Mimosa� 12
fresh squeezed OJ. champagne

Bloody Mary� 15
house fermented tomato. 
Pickle Master’s pickled veggies

Red
LGO Private Label Red Blend*� 13/40
cabernet/malbec. dunnigan hills, CA

LGO Private Label Pinot Noir*� 14/43
dunnigan hills, CA

La Valentina� 13/35
montepulciano. abruzzo, italy

Black’s Station � 14/39
cabernet. dunnigan hills, CA

O.P.P� 17/50
pinot noir. willamette valley, OR

Cordon ‘White Hawk’� 17/51
syrah. santa barbara county, CA

Spark l ing & Rosé
LGO Private Label Rosé*� 13/40
dunnigan hills, CA

Victorine de Chastenay� 13/52
sparkling rose. burgundy, france

Adami� 15/45
‘bosco.’ prosecco di valdobbiadene 
superiore. italy

White
LGO Private Label Chardonnay*� 13/37
dunnigan hills, CA

Patient Cottat� 13/36
sauvignon blanc. loire valley, france

Elena Walch� 15/45
pinot grigio. alto adige, italy

Cordon ‘L’Or de Salomon de Pico’� 19/56

chardonnay. santa barbara county, CA

corkage $12 per wine bottle

corkage $5 per stone brewery growler

Julian Cider ‘Harvest Apple”� 9
cider. julian, california 6.99% (can) 
gluten f ree

Rationale ‘Mexican Cerveza’       	   9
lager. san diego, california N/A% (can)

Athletic Brewing ‘Run Wild’     	 9
sessionable IPA. Milford, CT N/A% (can)

Craftsman ‘1903’* � 12
lager. pasadena, california 5.6%

Fremont Brewing ‘Sky Kraken’*� 11
hazy pale ale. seattle 5.5%

Garage Brewing CO ‘Inline IPA’*� 11
IPA. murrieta, california 7.5%

Harland Brewing  ‘Japanese Rice Lager‘*� 11
rice lager. san diego, california 5% 

make any draft beer into a pitcher $27

 Beer  On L ine

Smokey Robinson*�
mezcal. vermouth. pineapple. elderflower 

‘Ingo’s’ Greyhound*�   

Fords gin. fresh grapefruit. lemon. mint

SweetWater*�
Botanist gin. cocchi. pineapple-infused 
vermouth 

Limelight*�
house tequila. mezcal. elderflower. lime.  
cucumber. spicy serrano

Summer Camp*�
watermelon-infused tequila. lime.
cachaça. Aperol. agave. black salt tajin

Signature White Sangria*� 11/33
our signature recipe. fresh-cut fruit

Signature  Cocktai ls 
$16

Piña Colada               
Seasonal Lemonade

     Frozen Cocktai ls  $13

The Old Fashioned*�
old forester bourbon. otis bar bitters. 
hand-cut ice

Japanese DreamE*�
vodka. matcha. coconut. lime.

‘The Misfit’ Grapefruit Basil Gimlet*�
house infused grapefruit vodka. kaffir lime 
cordial

WestsideE*�
Layback vodka. cilantro. cucumber. lime

Money or Your Life*�
old forester bourbon. benedictine. 
orange liqueur. orange bitters 

‘LGO’ Margherita*�
house tequila. housemade sweet and sour 

Happy Hour
Monday-Fr iday

11am-7pm *

From the Bar

 E Drink contains raw egg white-Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk 

of foodborne illness. Please alert us at the beginning of your meal to ALL possible food allergies or dietary restrictions. *Asterisk 
marked drinks will have a 50% discount applied between the hours of 11am-7pm Mon-Fri for Happy Hour

WARNING: Drinking distilled spirits, beer, coolers, wine and other alcoholic beverages may increase cancer risk, and, during 
pregnancy, can cause birth defects. For more information go to www.P65warnings.ca.gov/alcohol




