
P L A T E S
K A L E  S A L A D 
Puffed seeds, pickled white onions, seeded vinaigrette.  10

M A R K E T  V E G E T A B L E S 
Avocado babaganoush.  12

F R I E S 
Smoked ketchup, aïoli, fines herbes.  8

C H A R M A I N E ’ S  H O T  D O G 
Bavarian mustard, fermented lettuce, milk and honey bun.  14

B E E F  S L I D E R 
Cheddar cheese, tomato confit, special sauce.  12

B L A C K  B E A N  S L I D E R 
Smoked mango raita, grilled red onion.  10

C H A R C U T E R I E  P L A T E 
Pickled vegetables, pear mostarda, grilled sourdough.  26

C H E E S E  P L A T E 
Fig cake, roasted nuts, sesame crackers.  24

C H U R R O S 
Urfa-spiced chocolate banana dip.  10

I C E  C R E A M  S A N D W I C H 
Oatmeal cookie, pecan caramel.  10

C A L I F O R N I A  B E E R
A N C H O R  L A G E R 
San Francisco.  7

S U D W E R K  P E O P L E ’ S  P I L S N E R 
Davis.  7

L O S T  C O A S T  T A N G E R I N E  W H E A T 
Eureka.  7

E E L  R I V E R  O R G A N I C  B L O N D E  A L E 
Fortuna.  8

F O R T  P O I N T  P A R K  H O P P Y  W H E A T 
San Francisco.  8

P I N E  S T R E E T  S T O U T 
San Francisco.  8

M A D  R I V E R  S T E E L H E A D  E X T R A  P A L E  A L E 
Humboldt County.  8

P I Z Z A  P O R T  P O N T O  S E S S I O N  I P A 
Carlsbad.  9

B U B B L E S
A N N A  D E  C O D O R N I U  B L A N C  D E  B L A N C S  C A V A 
NV, Penedès, Spain.  12 / 48

B A I L L Y  L A P I E R R E  R O S É  C R É M A N T 
NV, Burgundy, France.  56

C A R A C C I O L I  C E L L A R S  B R U T  C U V É E 
NV, Santa Lucia Highlands, California.  19 / 76

S C A R  O F  T H E  S E A  C H A R D O N N A Y 
2016, “Method Ancestrale,” Santa Maria Valley, California.  80

N I C O L A S  F E U I L L A T T E  B R U T  R É S E R V E 
NV, Champagne, France.  22 / 88

M O Ë T  &  C H A N D O N  R O S É  I M P É R I A L 
NV, Champagne, France.  30 / 120

D O M  P É R I G N O N 
2006, Champagne, France.  300

K R U G  G R A N D E  C U V É E 
MV, Champagne, France, half bottle (375ml).  150

T A I T T I N G E R  B R U T  L A  F R A N Ç A I S E 
NV, Champagne, France, magnum (1.5L).  325

W H I T E
A S T R O L A B E  P I N O T  G R I S 
2015, Marlborough, New Zealand.  12 / 48

R O O M  S A U V I G N O N  B L A N C 
2015, Sonoma, California.  50

P A X  M A H L E  C H E N I N  B L A N C 
2015, Mendocino, California.  52

F I N E  D I S R E G A R D  S E M I L L O N 
2015, Napa Valley, California.  54

S C R I B E  C H A R D O N N A Y 
2014, Carneros, California.  15 / 60

P I N K
C U R R A N  G R E N A C H E  G R I S 
2016, Santa Ynez, California.  42

F R O M  R I V I E R A  W I T H  L O V E  R O S É 
2016, Provence, France.  12 / 48

P O E  R O S É  O F  P I N O T  N O I R / P I N O T  M E U N I E R 
2016, California.  52

M A T T H I A S S O N  R O S É  O F  S Y R A H / G R E N A C H E 
2016, California.  56

M C I N T Y R E  V I N E Y A R D S  R O S É  O F  P I N O T  N O I R 
2016, Santa Lucia, California.  60

L E I T Z  R O S É  O F  P I N O T  N O I R 
Rheingau, Germany, magnum (1.5L).  100

R E D
W I N D G A P  S O I F  Served chilled 
2015, North Coast, California.  12 / 48

U L T R A V I O L E T  C A B E R N E T  S A U V I G N O N 
2016, California.  13 / 52

B R E A  W I N E S  P I N O T  N O I R 
2016, Central Coast, California.  14 / 56

S A V A G E  G R A C E  C O T 
2016, Yakima Valley, Washington.  64

V I N E  S T A R  Z I N F A N D E L 
2016, Sonoma, California.  68

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of foodborne illness. Some cocktails contain raw egg.

To support employee benefits, a 4.5% SF mandate surcharge is added to all checks. 
For parties of 8 or more, a 20% suggested gratuity is added.10.29.17



S P I R I T O U S  & S T I R R E D 
All that rat-race noise down in the street 
15 EACH

C H R I S T M A S  &  T H E  B E A D S  O F  S W E A T 
Lot 40 rye, Mezcal Unión, apple molé, Angostura 
and orange bitters. Served on a big ice cube.

S O N G S  F R O M  T H E  B R I L L  B U I L D I N G 
Larceny bourbon, Bénédictine, Lustau amontillado sherry, 
Cherry Heering, ginger bitters. Served up.

O N  T H E  M O O N 
Grey Goose vodka or Bombay Sapphire East gin, 
Jardesca White, California Aqua Vitae aquavit, 
bay laurel brine. Served up with a pickle. 

H I G H  & B U B B LY 
A paradise that’s trouble-proof 
15 EACH

S T R A N G E  E F F E C T 
Alysian Bianco vermouth, crème de cassis, 
Szechuan peppercorn, soda, lime.

N A T U R E  B O Y 
Jack Daniel’s rye, Punt e Mes vermouth, passion fruit, 
cocoa nib, lemon, Fort Point Park hopped wheat beer.

W E  C A N ’ T  G O  W R O N G 
Tanqueray gin, Lustau fino sherry, 
Dolin dry vermouth, Cel Ray, lime.

E X P R E S S  T R A N S I T 
Jameson Black Barrel whiskey, Cointreau, Earl Grey, 
whey, lemon, soda. Served with shortbread. 
Contains dairy. Gluten-free without garnish.

P R E T T Y  & P R O O F L E S S 
You just have to wish to make it so 
15 EACH

L A C T O - P A L M E R 
Earl Grey, whey, lemonade, soda. 
Contains dairy

C A G E  R A D L E R  
Seedlip Spice, Sidral Mundet apple soda, 
Erdinger non-alcoholic beer, lemon.

B I G & B E A U T I F U L 
Darling, you can share it all with me

T H E  N Y L O N S 
Elyx vodka, Dubonnet Rouge, lemon curd, raspberry, cava, 
lime.  75 (SERVES 4)   with Perrier-Jouët Champagne  +35 
Contains eggs

T H E  G R A S S  R O O T S 
Don Q Añejo rum, Sacred Bond brandy, guava, 
mint, absinthe, lime, black tea.  75 (SERVES 4) 

T A L L  & F U N 
All my cares just drift right into space 
15 EACH

P R O P E R  C U P 
Pimms, Hendrick’s gin, cucumber, blackberry, lemon, 
lime, ginger ale, black pepper. Served long.

F I F I  T H E  F L E A 
Tequila Ocho Plata, Ancho Reyes, Ancho Verde, grapefruit, 
honey, vanilla, lime, smoked salt. Served on crushed ice.

S O U L  C I T Y 
Aperol, Mellow Corn whiskey, Sidral Mundet apple soda, 
cava, lavender, lemon. Served on crushed ice. 

L E T  M E  T O U C H  Y O U R  M I N D 
Banks 5 rum, coconut cream, pineapple, lime. 
Blended and topped with a Negroni. 
Contains dairy

B R I G H T  & S H A K E N 
Where the air is fresh and sweet 
15 EACH

A  S C R A T C H  I N  T H E  S K Y 
Pierre Ferrand Ambre Cognac, Mount Gay Black Barrel rum, 
lemon verbena, mace, lemon, egg white. Served up.

I  C H O O S E  L O V E 
George Dickel rye, Proper orange cordial, Averna, 
lemon, cherry bitters. Served on the rocks.

L O C O – M O T I O N ! 
Monkey 47 gin, Singani63, pineapple and 
strawberry tepache, lime. Served up.

K I S S I N ’  I N  T H E  C A L I F O R N I A  S U N 
Elyx vodka, orgeat, crème de pêche, cranberry, 
lime. Served on crushed ice. 
Contains nuts


