BEVERAGES

DISCLAIMER: Alcoholic
beverages that are
packaged by this
establishment are open
containers and may
not be transportedina
motor vehicle exceptin
the vehicle’s trunk; or,
if there is no trunk, the
container may be kept
insome other area of
the vehicle that s not
normally occupied by
the driver or passengers
(which does not include
autility compartment
orglove compartment
(Vehicle Code Section
23225)). Further, such
beverages may not be
consumed in public or
inany other area where
open containers are
prohibited by law.

SEASONAL COCKTAILS 13

Pomegranate Mule Tito's Vodka, pomegranate juice, lime, ginger beer

Captain Spar’ Old Fashioned *Created by Enid, a team member at our Burbank location!
Captain Morgan spiced rum, Bitter Truth pimento dram, Licor 43, bitters

Pumpkin Pie Martini Pumpkin puree, Ketel One vodka, Kahlua, whipped cream

HAND-CRAFTED SIGNATURE
COCKTAILS

Featuring quality ingredients, created fresh to order

Raspberry Beret Stoli raspberry vodka, raspberry pureg, prosecco 12

Peachy Mule Tito’s vodka, peach, lime, ginger beer 12
*Make it a Classic Mule upon request

Watermelon Mojito  Bacardi rum, watermelon, lime, simple, mint 12

New School Paloma Corralejo Blanco, jalapefio infused aperol, grapefruit, lime, agave 13
*Give it a smokey kick! Substitute E1 Silencio Mezcal upon request

Gin and the Giant Peach Bombay Sapphire, peach, lime, tonic, basil 13
Bourbon Smash 0ld Forester bourbon, blueberry puree, lemon, bitters, mint 12

MOCKTAILS *7

Fizzy Fuzzy Ginger Peach, lime, ginger beer, mint, splash of soda
Raspberry Watermelon Delight Raspberry & watermelon puree, lime, simple, fresh raspberry
Blueberry Mint Lemonade  Blueberry puree, lemonade, fresh mint

BEER & SELTZER

drafts bottles

Modelo Especial 7 Budweiser 6
Stone Delicious IPA 8 Bud Light 6
Rotating Seasonal Selections 8 Michelob Ultra 6
Please inquire with server Miller Lite 6
Corona 6
Heineken 7
Truly Hard Sparkling Water 7 per can

630 Park Ct. Rohnert Park, CA 94928 | 707-585-7505

WINE
sparkling

“Jules” Sparkling Rosé, Italy
Chandon Brut, Yountville, CA

white & rosé

Sycamore Lane Chardonnay, California

“Eve”, Chardonnay, Columbia Valley, WA

Ferrari-Carano, Chardonnay, Sonoma, CA

Alto Vento, Pinot Grigio, Delle Venezie, Italy

Justin, Sauvignon Blanc, Central Coast, CA

Kim Crawford, Sauvignon Blanc, Marlborough, New Zealand
Listel, Rosé, “Grain de Gris Téte de Cuvée”, Languedoc, France
Chateau d’Esclans, “Whispering Angel”, Rosé, Provence, France

red

Dreaming Tree, Pinot Noir, California

Landmark, Pinot Noir, “Overlook”, Monterey Sonoma Santa Barbara, California
Rodney Strong, Merlot, Sonoma California

Terrazas de los Andes, Malbec, “Altos del Plata”, Mendoza, Argentina
Conundrum Red Blend, by Caymus Vineyards, California

The Prisoner Wine Company, Red Blend, “Unshackled”, California
Guenoc, Cabernet Sauvignon, California

Josh Cellars, Cabernet Sauvignon, Paso Robles, California

Justin, Cabernet Sauvignon, Paso Robles, California

Charles Smith Wines, “Boom Boom Syrah”, Washington

BEVERAGES

Coke, Diet Coke, Sprite 35
Red Bull Regular or sugar-free 5
Iced Tea Unsweetened 3.5
Hand-Shaken Lemonade Cappuccino
Traditional | Strawberry | Amold Palmer ~ 4.75 Latte
Pellegrino 160z | 330z 518 Mocha

Happy Hour menu is served at the bar for dine-in only. No exceptions.

Coffee | Tea

60z
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13
15
11
11
13
11
15

60z
11

11
11
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13
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11

Acqua Panna 160z | 330z

Espresso Single or double

glass | bottle
13 | 42
Splitl3 | 46
90z | bottle
14 1 36
18 1 4
21 | 52
15 | 40
15 | 40
18 | 44
15 | 40
21 | 52
90z | bottle
15 | 40
18 | 44
15 | 40
15 | 40
15 | 40
21 | 5%
4 | 36
18 | &
25 | 64
15 | 40
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5.25

5
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HAPPY HOUR MENU

DAILY 3 PM -7 PM

Happy Hour menu s served at the bar for dine-in only. No exceptions.

APPETIZERS

Ahi Tuna Sashimi* €3
Seared rare, sesame seeds, pickled cucumber, ginger, wasabi, crispy spinach,
blackened upon request 12

Tres Chicken Tacos ©F
Shredded lettuce, pico de gallo, avocado, cilantro crema 11

Louisiana Hot Wings
Carrots, celery, choice of housemade blue cheese or ranch dressing 12

Cheeseburger Sliders
3 all-beef sliders, LTO, pickles, thousand island dressing 13

Spinach Artichoke Dip
Carrots, sourdough crostini 12

Mini Wedge Salad @#

Iceberg lettuce, blue cheese crumbles, bacon, tomatoes, blue cheese dressing 8

COCKTAILS 9

0ld Fashioned @3 Knob Creek bourbon, black walnut & angostura
hitters, cocoa dust

Raspberry Beret Stoli raspberry vodka, raspberry puree, prosecco
Moscow Mule Tito's vodka, lime, ginger beer

Margarita Patron Silver, orange liqueur, fresh squeezed lime, agave
Twisted Lemonade Vodka, lemonade

HOUSE DRINKS 7

Ask your server for recommendations

DRAFT BEER 6

Ask your server about our local selections

WINE
wine by the glass 7

Chardonnay | Sauvignon Blanc
Pinot Noir | Cabernet

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
Not all ingredients are listed in the menu. Please let your server know if you have food allergies or other preferences. Gluten free and nutritional information is available upon request.
Happy Hour menu is served at the bar for dine-in only. No exceptions. V) veGeTERN - (V) Ve (F) GuUTENFRENDLY B oaLY GRILFEATURES
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