
flatbread
Prosciutto, Pears, Arugula,

Blue Cheese Crumbles

Spent Grain Pretzel &  Beer Cheese 
House Made Spent Grain Pretzel,  

Creamy Beer Cheese Sauce

Cheese Curds & P ickles
Battered Cheese Curds & Pickles, Served with

 a Zesty Southwest Sauce

Spinach Artichoke D ip
Served with Grilled Pita Bread

Candied Bacon
Candied Applewood Smoked Bacon, Served with

A Bourbon Maple Gastrique

draft beers &  Coastal Cocktails

5 EachJ ust
$

7 EachJ ust
$

well drinks & Bartender’s  Choice Cocktail

6 EachJ ust
$



 Rosé

Bouvet Ladubay Rosé
Loire Valley, FR 

La Jolie  Fleur
Provence, FR

Whites

Impero Chardonnay
Abruzzo, IT

Caposaldo P inot Grig io
Veneto, Italy

Château STE.  Michelle
Columbia Valley

Kim Crawford Sauvignon Blanc
Marlborough, New Zealand

M a re nco Moscat o d ’As t i  S t re v
Piemonte, Italy

Reds

The Family Coppola Cabernet Sauvignon
Paso Robles, California

Terra d’Oro Z infandel
Amador County, CA

Alta Vista Estate Malbec
Mendoza, AR

Growers Guild Merlot
Columbia Valley, WA

La Crema P inot Noir 
Sonoma Coast, California

6 EachJ ust
$


