
BITES
HOUSE PRETZEL BITES

with beer cheese & sea salt
$ 5

HOUSE FRIED PICKLES
with harissa aioli

$ 5

HOGWASH FRIES
$ 4

HERB ROASTED BEETS
with warm goat cheese

$ 6

WARMED OLIVES
with arugula pesto and toasted bread

$ 4

SODAS
San Fentimens Elderflower soda

$ 4
Pete’s Lemonade

$ 3.5
Cock N’ Bull  Ginger Beer

$ 4
Mexican coke

$ 3
Virgil ’s Cream Root Beer

$ 3

FLOATS
3 Twins Lemon Cookie Ice Cream

& Mikkeller Limoncello IPA
$ 9
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HOUSE MADE SAUSAGES
ALL DAY  Pork breakfast sausage, maple, ginger, arugula
topped with a fried duck egg 
$ 11

HOGLESS  Butternut squash, barley, sage, creme fraiche
cherry tomato, frisée & pickled cabbage
$ 9

SHEEPISH  Lamb sausage, blue cheese, pickled cabbage, beet relish
$ 11

BURNIN’ BIRD  Chicken habenero sausage, harissa aioli
fried avocado, fennel apple slaw
$ 9

ABE FROMAN  Beef, cheddar & bacon sausage
thousand island dressing, chopped romaine, tomato
$ 10

GREENS
ASIAN PEAR & PERSIMMON SALAD   
Asian pear, persimmon, shaved fennel,  cucumber
spiced pistachio, citrus vinaigrette
$ 8

ROASTED ROOT VEGETABLE SALAD   
Acorn squash, parsnip, turnip, beet, arugula, white balsamic
$ 8

KALE SALAD  
Kale, pickled onion, goat cheese, avocado vinaigrette
$ 7

PLATES
WURSTFEST  Complete sampler with kraut and beer mustard
$ 24

CURRY WURST  Hogwash fries smothered in curry
$ 6  ( add a sausage + $ 4 )

PICKLED PICKLE PLATE
Seasonal house pickled vegetables
$ 7

Hogwash  i s  a  m o d e r n  C a l i f o r n i a  b e e r  b a r  f e a t u r i n g  a  f o c u s e d  m e n u  o f  a r t i s a n a l ,  h o u s e - m a d e  s a u s a g e s  a n d  o t h e r  s m a l l  f a r e ,
e x p e r t l y  p a i r e d  w i t h  3 0  o f  t h e  w o r l d ’s  fi n e s t  c r a f t  b e e r s  o n  t a p .  We  d o n ’ t  t a k e  o u r s e l v e s  t o o  s e r i o u s l y. . .  S o ,  r e l a x  a n d  h a v e  a n o t h e r  !

T H E  S W I N E  S M I T H S  :  C H E F  M O R G A N  H A M M  &  C H E F  B R O C K  C R A N D A L L

S W I N E   S W I L Lh



Almanac Gose

Alpine Nelson IPA

Anchor Steam

Anderson Valley Boont Amber

Avery The Reverend Quad

Ballast Point Sculpin IPA

Bruery Mischief Strong Golden

Crispin C ider

Dale's  Pale Ale

Deschutes Fresh Squeezed IPA

Deschutes Obsid ian Stout

Duvel Strong Golden

Firestone Sucaba Barleywine

Firestone Bohemian P ilsner

Fuller's  London Porter

Gaffel Kolsch

Headlands Chil i  Double IPA

Hitachino White Ale

Hofbrau Helles Lager

Lagunitas Little Sumpin'  Wheat IPA

Linden Street English B itter Ale

Magnolia Blue Bell ESB

Marin Brew Co Blueberry Ale

Monks Café Sour

N.Coast Le Merle Saison

N.Coast Old Rasputin Imperial Stout

Ommegang Abbey Dubbel

Rouge Dead Guy Brown Ale

Sierra Nevada Kellerwiess

St.  Bernardus Belgium Tripel
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SF, CA

Escondido, CA

SF, CA

Boontville, CA

Boulder, CO

San Diego, CA

Placentia, CA

Colfax, CA

Lyons, CO

Bend, OR

Bend, OR

Belgium

Paso Robles, CA

Paso Robles, CA

England

Germany

SF, CA

Japan

Germany

Petaluma, CA

Oakland, CA

SF, CA

Larkspur, CA

Belgium

Fort Bragg, CA

Fort Bragg, CA

New York

Newport, OR

Chico, CA

Belgium

{ Pint }
16 Oz

{ SMB }
8 Oz Small Belgian

55 Oz HOG-GOBLET
{ ask for details }

{ LGB }
11.25 Oz Large Belgian

•  5 LITER KEG-LET •
{ tapped on your table }

{ keg stand optional }
{ SOOIE ! }

         D u b u i s s o n

• A B V •
• B R E W E RY  &  S T Y L E •

• I B U •
• P R I C E •

• O U N C ES  P E R  S E R V I N G •

• S E R V I N G  V ESS E L •

• P R OV E N A N C E •

Cape Mentelle Sauvignon Blanc  { M a r g a r e t  R i v e r ,  W e s t e r n  A u s t r a l i a }  $9

Fess Parker Chardonnay  { C a l i f o r n i a ,  S a n t a  B a r b a r a }   $9

Bridlewood Estate Pinot Noir  { C a l i f o r n i a ,  M o n t e r e y }   $ 10

Trefethen Dry Riesling  { C a l i f o r n i a ,  N a p a }   $ 10

Chandon Split  Rosé  { C a l i f o r n i a ,  N a p a  V a l l e y }   $ 12

Chandon Split  Brut, “Classic”  { C a l i f o r n i a ,  N a p a  V a l l e y }   $ 12
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  CUVEE DES TROLLS
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