
 

FIRSTS 

chilled market oysters ginger mignonette, cocktail sauce   ½ dozen  12     dozen  22 

river dog farms butternut squash soup toasted seeds, pumpkin infused oil  9 

cheese board creamy gioia burrata, eggplant caponata, toasted acme bread  13 
crispy calamari baby fennel, castroville artichokes, spicy roasted tomato sauce  12 

bamboo steamed chicken dumplings ginger-soy-scallion dipping sauce  12 

ahi tuna “poke” papaya, avocado, cucumber, chili pepper, sesame  14 

fish tostada cumin scented black beans, lime, tomatillo-avocado salsa  12 

GARDEN 

coke farm’s roasted beets sonoma goat cheese, wild arugula, heirloom apples, balsamic, 
chives from “our garden”  12 

butter lettuce roasted pears, navel oranges, candied pecans, red grapes, citrus 
vinaigrette   11 

caesar romaine, roasted garlic croutons, spanish white anchovy, shaved parmigiano-reggiano  11 
add chicken  4 

organic salad sherry vinaigrette, goat cheese, toy box tomatoes  10 

farmer’s market whatever the farmer brings!  mp 

BETWEEN THE BUNS 

“fully loaded” burger lettuce, tomato, house-made pickles, red onion, gilroy garlic fries,, 
your choice of white cheddar, swiss or blue cheese  14    add apple wood smoked bacon  2 

roasted turkey sandwich cranberry sauce, sage stuffing, mayo on an acme roll, gilroy 
garlic fries  12 

pacific rock shrimp po-boy cilantro slaw, roasted jalapeno aioli, gilroy garlic fries  16 

grilled cheese sandwich white cheddar, aged tillamook cheese, rosemary pullman bread, 
tomato-basil soup, baby green salad 13 

kobe “foot long” hot dog kimchi sauerkraut, sesame-five spice mustard, house-made chips  16 

AND MORE… 

pacific mahi mahi quinoa, currants, toasted pine nuts, citrus infused oil  26 

butternut squash–chestnut ravioli kohlrabi, sonoma mushrooms, spinach, shaved 
parmigiano-reggiano, truffle oil  19 

pan roasted pei mussels roasted garlic, flat leaf parsley, white wine  20 

ON THE SIDE  7 

mac-n-cheese  

gilroy garlic fries   

executive chef josh thomsen 
sous chef marcos sanchez 
general manager sal martinez 

we support local farms, ranches & fisheries 

18% gratuity added for parties of 8 or more – no split checks 
private room available for special events    please contact us at 510.549.8585 

live jazz  friday & saturday 



WINES BY THE GLASS 

champagne & sparkling wine 
 glass btle 

zardetto prosecco spumante brut, italy  9 36 

piper sonoma brut, sonoma county 12 48 

schramsberg mirabelle brut rose, 
  north coast nv 14 56 

white 

house white 8 

joel gott sauvignon blanc, ca 9 36 

kris pinot grigio, delle venezie, italy  9 36 

st. francis chardonnay, napa 9 36 

pazo serantellos albarino, rias baixas, 
  spain 9 36 

firestone riesling, central coast 9 36 

sonoma-cutrer chardonnay, russian 
  river ranches 13 52 

rose 

starmont rose, napa 9 36 

red  

house red 8 

petite petit red blend, lodi 12 48 

buena vista ramal pinot noir, carneros 14 50 

sebastiani merlot, sonoma  12  48 

joel gott cabernet sauvignon, ca 12 48 

dona paula malbec, mendoza, argentina 10 40 

benziger syrah, north coast  10 40 

seghesio zinfandel, sonoma 14 52 

SPECIALTY COCKTAILS  12 

apple pie bacardi oakheart rum, fresh apple 
juice, lime juice, cinnamon, graham cracker rim 

spiced pear hangar one spiced pear vodka, 
canton ginger liquor, fresh sour mix, cinnamon 
sugar rim 

brandy alexander remy vsop, godiva chocolate 
liquor, cream, chocolate cigar 

nuts & berries frangelico, chambord, tia maria, 
cream, nutmeg 

french 95 woodford reserve bourbon, lemon 
& orange juice, prosecco 

thyme car remy vsop, fresh lemon juice, thyme 
syrup 

sazerac templeton rye, peychaud bitters, st. 
george absinthe, simple syrup 

alameda cooler hangar one vodka, thyme syrup, 
fresh lemon, soda water 

hangarpolitan hangar one raspberry, sweet and 
dry vermouth 

feng shui hangar one citrus, ginger, cucumber, 
fresh lime 

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

 

BEER 

draft  6 

trumer pils 

lagunitas i.p.a. 

guinness stout 

pyramid hefeweisen 

speakeasy prohibition ale 

sierra nevada pale ale 

bottled 

stone ipa  5.5 

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 

wyder’s pear cider  5.5 

st. pauli girl non-alcoholic  5.5 

NON-ALCOHOLIC DRINKS 

pelligrino sparkling 12 oz  5   liter  7.5 

aqua panna still 500 ml  5   liter  7.5 

fresh squeezed lemonade 4 

fresh squeezed orange juice  4 

fresh squeezed grapefruit juice  4 

arnold palmer  3 

red bull  5.5 

ginger julep  4.5 

black currant limeade  4.5 

henry weinhards root beer  4 

henry weinhards cream soda  4 

JOIN US FOR HAPPY HOUR! 

monday-thursday  2-6pm  

draft beer  3 (except guinness) 

house-made old bay chips  3 

marcona almonds  3 

deviled eggs  3 

 


