
THE BEER SHED Sundays 4pm-8pm 
on THE DOCK at Linden Street 

 
 
FOOD  
 
 
ARUGULA KALE SALAD  $10 
stone fruit, cornbread croutons,  
cider vinaigrette 
 
 
BUTTERMILK BRINED FRIED CHICKEN  $17 
creamy apple cider slaw, honey butter biscuit,  
pickle, crystal hot sauce 
 
 
SEA ISLAND PEAS  $9 
spicy broth, country ham, pretzel crumbs 
 
 
BUTTERMILK PANNA COTTA  $7 
black mission fig, pistachio 
 
 
 
 
COCKTAILS & ETC. 
 
 
 
BOURBON SWEET TEA  $7 
bourbon, black tea, lemon, seltzer 
 
GUNFIRE PUNCH  $7 
dark rum, smoked tea, chili, lemon, bitters 
 
 
ISASTEGI NATURAL CIDER 375ml $11 
 
 
2013 CHARDONNAY $10/$40 
Cantina Valle Isarco, Alto Adige, Italy 

 
2007 RIESLING $11/$44 
Selbach, ‘Kabinett’, Mosel, Germany  
 
2013 GRANATXA $11/$44    

Pratsch, Niederösterreich, Austria 
 
2011 ZWEIGELT $11/$44 
Bründlmayer, Österreich, Austria 
 
 
 
 
 

 
BEER DRAFT 
 
 
ALPINE NELSON  $7 
ipa  7.1%  alpine 
 
 
KOUTSKA 12° $9 
czech pilsner  5%  czech rebublic 
 
 
MOONLIGHT OLD COMBINE $6 
4-grain lager  5%  santa rosa 
 
 
SAINT ARCHER WHITE $5 
belgian wheat ale  5%  san diego 
 
 
SONOMA SPRINGS ROGGENBIER $5 
rye beer  6.8%  sonoma 
 
 
ALPINE CAPTAIN STOUT  $6 
oatmeal stout  6%  alpine 
 
 
STILLWATER CLASSIQUE $7 
post-prohibition style lager  4.5%  baltimore, md 
 
 
PERENNIAL HOMMEL BIER $8 
dry-hopped belgian pale  5.9%  saint louis, mo 
 
 
LINDEN STREET BLACK LAGER  $5 
schwarzbier  5.5%  oakland 
 
 
CELLARMAKER DAPHNE $7 
american blonde   5.8%  san francisco 
 
 
 
BEER CASK 
 
LINDEN STREET OLD BRICK BITTER  $6 
bitter  4.5%  oakland 
 
 
 
 
 


