
 

BAR APPETIZERS 

soup of the day  8 

chilled market oysters ginger mignonette, 
cocktail sauce    half dozen  12    dozen  22 

local artisan cheese plate yellow buck 
camembert, humboldt fog, fiscalini cheddar, 
date cake, toasted almonds  14 

caesar spanish anchovy, parmesan cheese  10 
add chicken  3 

ahi tuna tartare “tacos” poblano chilis, 
avocado, pumpkin seeds, jalapeño-lime 
vinaigrette, crispy taro root shells  13 

dirty potato chips fried chicken livers, 
tasso, blue cheese dressing, green onion, 
tomatoes  9 

crispy calamari fried green tomatoes, dill 
pickles, spicy remoulade  12 

oxtail marmalade bacon fry bread  10 

lobster roll sliders lobster salad, mini 
pullman bread  14 

paragon burger white cheddar, swiss or blue 
cheese, fries  13  add applewood smoked bacon  2 

grilled cheese sandwich white cheddar, 
aged tillamook cheese, rosemary pullman bread, 
cup of tomato basil soup  12 

garlic fries mustard aioli  5 

macaroni & cheese white cheddar, roasted 
garlic &       rosemary  12 

BEER 

draft  6 

trumer pils 

lagunitas i.p.a. 

guinness stout 

pyramid hefeweisen 

speakeasy prohibition ale 

seasonal(ask server for current selection) 

bottled 

budweiser  5 

bud light  5 

fat tire  5.5 

coors light  5 

amstel light  5.5 

corona  5.5 

heineken  5.5 

stella artois  5.5 

anchor steam  5.5 

sierra nevada pale ale  5.5 

wyder’s pear cider  5.5 

st. pauli girl non-alcoholic  5.5 

JOIN US FOR HAPPY HOUR! 

monday-thursday  2-6pm  

draft beer  3 

house-made old bay chips  3 

roasted nuts  3 

deviled eggs  3 

WINES BY THE GLASS 

champagne & sparkling wine 
 glass 500 ml 
zonin prosecco, veneto, italy 8 

gloria ferrer brut, sonoma 12 

domaine chandon brut rose, ca, nv 12 

white 

house white 8 19 

benvolio pinot grigio, fruili, italy 8 21 

kunde sauvignon blanc, sonoma 9 24 

chalone chardonnay, monterey 9 24 

ca’ del solo, albariño, monterey 10 27 

loosen bros. “dr. l” riesling, mosel 10 27 

newton chardonnay, napa/sonoma 13 34 

rose 

buehler white zinfandel, napa, 2007 7 19 

bonny doon, vin gris de cigare, s.c 8 

red  

house red 8 19 

thomas fogarty “skyline red”, 
california 8 21 

terra rouge “tête-a-tête”, sierra 
foothills 10 27 

chateau st. jean pinot noir, sonoma 12 32 

the sum cabernet, tuk beckstoffer 12 32 

rosenblum sonoma county zinfandel 13 33 

SPECIALTY COCKTAILS  10 

ruby red cosmo svedka vodka, triple sec, 
ruby grapefruit, lime juice, splash of 
cranberry juice  

pomegranate margarita tres agaves, 
pomegranate juice, trip sec, house-made sweet 
& sour  

summer crush kettle one citroen vodka, fresh 
basil, ginger, lemon topped with canton ginger 
liquor, soda 

raspberry ginger ale hangar one raspberry, 
fresh ginger, lime juice, ginger ale  

el mojito grande meyers platinum rum, fresh 
lime juice, mint sprigs  

feng shui absolute citron, ginger, cucumber, 
fresh lime  

chillantro svedka citrus vodka, pineapple 
juice, fresh cilantro, lemon, lime  

pacific sunset svedka citrus vodka, triple 
sec, lime juice, pineapple juice, drop of 
chambord  

white grape martini smirnoff white grape 
vodka, grape juice 

lychee cooler lychee, lime, orange, mint 
muddled with vodka, soda water 

pink grapefruit finlandia grapefruit, 
campari, ruby red grapefruit juice, 7up 

pomegranate cosmo svedka citrus vodka, 
cointreau, pomegranate juice, house-made sweet 
& sour 

sunburn pearl coconut vodka, triple sec, 
pineapple & cranberry juice, house-made sweet 
& sour, fresh coconut 


