
don’t forget to add a side salad for 3.50

R O S S O 
San Marzano tomatoes, cold pressed olive oil, wild dried oregano, sea salt,

fresh shredded or hand pulled mozzarella

P E S T O
House made basil pesto, DOP parmigiano reggiano, cold pressed olive oil,

fresh shredded or hand pulled mozzarella

G L U T E N  F R E E
House made gluten free crust, tomato or pesto, cold pressed olive oil, 

wild dried oregano, sea salt, fresh shredded or hand pulled mozzarella
(Note: Pizzas are cooked in ovens containing small amounts of flour/gluten)

B I A N C A
White pizza (no tomato), olive oil, wild dried oregano, sea salt,

fresh shredded or hand pulled mozzarella

M U S H R O O M S
Roasted, mixed

O N I O N S

B R O C C O L I N I

MARINATED ARTICHOKE HEARTS

B A B Y  A R U G U L A

I T A L I A N  M I X E D  O L I V E S

B E L L  P E P P E R S
Red & yellow, oven roasted

R O A S T E D  G A R L I C

S L I C E D  P O T A T O

E G G P L A N T

J A L A P E Ñ O S

C H E R R Y  T O M A T O E S
Seasonal

S U N D R I E D  T O M A T O E S

R O A S T E D  P I N E  N U T S

S W E E T  P I Q U A N T E  P E P P E R S

C A L A B R E S E  P E P P E R S
Very spicy

T O A S T E D  W A L N U T S

B A S I L  P E S T O  D R I Z Z L E

S H AV E D  F E N N E L

O V E N  R O A S T E D  R E D  O N I O N

Z U C C H I N I

C A P E R  B E R R I E S

C H I C K E N
Organic free range

P A N C E T T A
Smoked leoncini 

P E P P E R O N I
Molinari San Francisco

M I L A N  P E P P E R O N I
Uncured, nitrate free 

S O P R E S S A T A  P I C C A N T E
Does this need a description?

S A L A M I 
Molinari San Francisco

I T A L I A N  S A U S A G E
Fire roasted Fontanini 

E G G
Organic, cage fee, Sonoma County

A N C H O V I E S
White, marinated fillet  

G O U R M E T  P R O T E I N 

L A U G H I N G  B I R D  S H R I M P  $3
Sustainable, hormone free

G O U R M E T  P R O T E I N 

P R O S C I U T T O  D I  P A R M A  $3
Italian, aged 18 months, sliced to order,

applied after baking S H AV E D  T R U F F L E  ( M K T  P R I C E )
Seasonal, very rare, Italian

B A L S A M I C  L E O N A R D I  R E S E R VA  1 0 0  Y E A R  $20 / T S P

Modena, Italy, purchase 100 ml bottle for $795

A D D I T I O N S
1.00 / E A

O U R  C H E E S E S  A R E  O F  T H E  H I G H E S T  Q U A L I T Y  &  L O C A L LY- S O U R C E D  W H E N  P O S S I B L E M U C H  O F  O U R  P R O D U C E  I S  S O U R C E D  F R O M  R E G I O N A L  G R O W E R S

S M O K E D  M O Z Z A R E L L A
100-hour hickory smoked

P O I N T  R E Y E S  B L U E
Sonoma County

G O A T  C H E E S E
Laura Chenel Farms Sonoma County

B R I E
Triple cream

G O U R M E T  C H E E S E 

I L  F O R T E T O  B O S C H E T T O 

D I  T A R T U F O  $2
Truffle pecorino, aged 45 days 

start by choosing one

C H E E S E S V E G G I E S

F O U N D A T I O N S
7.95

oregano, spices, olive oil & balsamic are complimentary

P R O T E I N S

I N D U L G E N C E S

E V E R Y T H I N G  I S  O R G A N I C A L LY  S O U R C E D  A N D  N I T R AT E  F R E E  W H E N  P O S S I B L E

T R Y  T H E S E  U LT R A - P R E M I U M  A D D I T I O N S  F O R  A  T R U LY  U N I Q U E  E X P E R I E N C E



S A L A D S
B U I L D  Y O U R  O W N  O R  C H O O S E  F R O M  O N E  O F  O U R S 
( S I D E  S A L A D S  A V A I L A B L E  F O R  $ 3  W I T H  A N Y  P I Z Z A )

B U I L D  S A L A D   7.95
Organic and locally sourced greens with assorted seasonal vegetables and toppings. 
House vinaigrette, Caesar, olive oil and balsamic vinegar.
Add organic, free range chicken  $3

C A E S A R  S A L A D   7.95
Baby Gem greens, shaved parmesan, white anchovy fillets.
House-made Caesar dressing.
Add organic, free-range chicken  $3

C A P R E S E  S A L A D   8.95
Fresh mozzarella, marinated seasonal tomatoes, fresh basil, olive oil, balsamic. 

D O L C E

S T R A U S S  F A M I LY  O R G A N I C  S O F T  S E R V E    5.00
Vanilla / Chocolate / Swirl

H O U S E  M A D E  T O P P I N G S    1.00
Valrhona Fudge / Butterscotch / Giandua / Saba / Cold pressed olive oil and sea salt

B E V E R A G E S

F O U N T A I N  S O D A S  2.50

D E V I L’ S  C A N Y O N  D R A F T  R O O T  B E E R  3.00

D A I LY  B R E W E D  I C E D  T E A  2.50

V A R I O U S  B O T T L E D  A N D  I T A L I A N  S O D A S   3.00 - 5.00

B O T T L E D  I T A L I A N  S P A R K L I N G  A N D  S T I L L  W A T E R  S 3.00  L 4.00

B E E R S   5.50

A collection of locally crafted, interesting brews on tap 

V I N O   7.00 - 9.00

Carefully curated regional wines on tap 

I L LY  E S P R E S S O  2.75

D O U B L E  3.00

A M E R I C A N O   3.00

C A P P U C C I N O   3.25  

L A T T E  3.25

H O U S E  R E C I P E S

M A R G H E R I T A
Rosso foundation, hand pulled mozzarella, fresh basil, 

wild dried oregano, cold pressed olive oil, sea salt

Q U A T T R O  F O R M A G G
Rosso foundation, fresh basil, smoked mozzarella, 

Pt Reyes blue cheese, shaved dop parmigiana, oregano

C A R N I
Rosso foundation, fresh shredded mozzarella, salami, 

Molinari pepperoni, Italian sausage, pancetta, oregano

M E D I T E R R E A N E A N
Rosso foundation, fresh shredded mozzarella, 

Laura Chenel goat cheese, sun-dried tomatoes, eggplant, 
artichoke hearts, Italian olives, oregano 

V E G G I
Pesto foundation, fresh shredded mozzarella, zucchini, 

fresh cherry tomatoes, red onion, roasted mushrooms, oregano

P I C C A N T E
Rosso foundation, fresh shredded mozzarella, smoked mozzarella, 
Molinari pepperoni, mushrooms, roasted garlic, calabrese peppers 

P I Z Z A  I N S A L A T A
Bianca foundation, fresh shredded mozzarella, 

finished with prosciutto di Parma, baby arugula, 
shaved DOP parmigiano reggiano, cracked pepper 

and balsamic reduction

G E N O V E S E 
Pesto foundation, fresh shredded mozzarella, roasted mushrooms, 

pancetta, caramelized red onion, toasted pine nuts, oregano, 
cold pressed olive oil

T A R T U F O
Bianca foundation, fresh shredded mozzarella, 

roasted mushrooms, finished with baby arugula, 
Il Forteto truffle pecorino and truffle oil

12.95

11.95

11.95

11.95

11.95

10.95

11.95

13.95

8.95

B U I L D  P I Z Z E R I A  R O M A

2 2 8 6  S H AT T U C K  A V E N U E  /  B E R K E L E Y  /  C A L I F O R N I A

W W W . B U I L D P I Z Z E R I A . C O M

P I Z Z E R I A

R O M A



F O O D

B U I L D  B A R

B U I L D  F R I E S   $4
 Lemon-garlic aioli, parsley

O L I VO S   $5
Warmed garlic, chili flakes, orange, rosemary

B R U S C H E T TA   $7
Toasted crostini, tomato confit, micro greens, basil, parmesan crumbs

C A E S A R  S A L A D   $8
Baby gem lettuce, house caesar dressing 

( O R G A N I C  C H I C K E N  A D D  $ 3 )

I N S A L ATA  M I S TA   $8
Organic local baby lettuces, seasonal vegetables, house vinaigrette

B U R AT TA   $8
Oven-roasted Romas, olive oil, balsamic, toasted crostini

T R U F F L E  A R A N C I N I   $9
Truffle risotto, smoked mozzarella, house-made tomato sauce

V E G G I E  PA N I N I   $9
Roasted organic market vegetables, smoked mozzarella, sun-dried tomato, pesto

P R O S C I U T T O  PA N I N I   $11
Prosciutto, mozzarella, sun-dried tomato, pesto, house pickles

B U I L D  B U R G E R   $12
Marinated portobello, baby gem lettuce, balsamic-roasted onion,  

sun-dried tomato, pesto, seeded bun, fries

P I AT T O  D E L  G I O R N O
Market Price



I  D O L C I

B U D I N O   $8
House-made butterscotch, sea-salt, mascarpone cream

C R O S TATA  D I  F R U T TA   $8
Seasonal fruit tart, mascarpone cream, balsamic caramel

S O F T  S E R V E   $4
Locally-sourced, Strauss organic ice cream

H O U S E - M A D E  T O P P I N G S  $1/ E A

Butterscotch / Gianduja / Hot fudge

B E E R  F L O AT S   $8

VA N I L L A  B E E R  F L OAT
Allagash belgian-style witbier, vanilla ice cream,  

locally made honey-basil syrup, sea salt

C H O C O L AT E  B E E R  F L OAT
Bison organic chocolate stout, chocolate ice cream,  

house-made valrhona fudge drizzle 



S P I R I T O U S  L I B A T I O N S

B I T T E R  O L D  M A N 

A M A R O  V E C C H I O   $10.50
Bourbon, rye, blend of vermouths, bitters

S W E E T  O L D  M A N 

S D O L C I N AT O  V E C C H I O   $9.50
Bourbon, vermouth, averna, maraschino, bitters

T H E  D R U N K  M O N K 

M O N AC O  B E V U T O   $10.50
Rye, vermouth, benedictine, absinthe, bitters

S M O K E  &  L E AT H E R 

F U M O  E  P E L L E   $10.50
Bourbon, vermouth, smoked black tea liqueur, bitters

O R A N G E  &  W A L N U T S 

A R A N C I  E  N O C I   $9.00
Bourbon, black walnut liqueur, cointreau, barrel-aged bitters

C A R D A M O M  O L D  F A S H I O N E D 

C A R DA M O M O  A N T I Q UAT O   $9.00
Bourbon, orange, bitters, cardamom

U B I Q U I T O U S  B U T  D E L I C I O U S  N E V E R T H E L E S S . . .  O U R  N E G R O N I 

O M N I P R E S E N T E  P E R O  S Q U I S I T O  T U T TAV I A   $10.50
Gin, blend of vermouths, Campari, Gran Classico bitter

Our spiritous libations have a high concentration of flavors, 
are often on the bitter side, and are served up in a coupe glass.  

 
If you prefer yours over ice, we offer a crystal-clear, 

hand-cut, slow melting ice cube that can be re-used 2-3 times. 
 
  

S F E R A  G R A N D E  I C E   $1.50



R E F R E S H I N G  C O C K T A I L S

C A R I B B E A N  C O C K TA I L 

B E B I TA  C A R A I B I   $10
Blend of aged rums, allspice, clove, lime, ginger, bitters, nutmeg, fizz

A N G R Y  R U S S I A N  M U L E 

M U L O  R U S S O  A R R A B B I AT O   $9
Vodka, fresh lime and ginger juices, allspice, clove, bitters, fizz

O U R  P A L O M A 

J A L I S C O - OA X AC A  P O M P E L M O   $9
Tequila, Mescal, lime, grapefruit, elderflower, fizz

O U R  P I M M ’ S  C U P 

TA Z Z A  D I  A L L O R O  E  Z E N Z E R O   $10
Pimm’s #1, gin, bay laurel, Douglas fir, Amaro, lemon, ginger, fizz

A  S H O R T  A N D  B E A U T I F U L  C U B A N  W O M A N  W I T H  A  B I G  M O U T H  ( O U R  M O J I T O ) 

C U B A N A  B E L L A  E  B R E V E  C O N  U N A  B O C A  G R A N D E   $ 9
Blend of white rums, lime, vanilla, mint, fizz

A P R I C O T- P L U M B  P I S C O  S O U R 

A L B I C O C C A - P R U G N A  S O U R   $11
Pisco, plum and apricot brandies, lime, egg white, stenciled bitters

A P P L E ,  P E A R ,  A L M O N D ,  F O A M ! 

M E L E ,  P E R E ,  M A N D O R L O ,  S P U M A !   $12
Bourbon, pear, apple, aged rum, amaretto, lemon, Thai-coconut foam

M O R O C C A N  E V E N I N G  ( A  C O S M O ,  S O R T  O F ) 

S E R ATA  M A R O C C H I N A   $9
Vodka, mandarin orange blossom, lime, pomegranate, cardamom

A U T U M N  O N  T H E  A M A L F I  C O A S T 

AU T U N N O  A  C O S T I E R A  A M A L F I TA N A   $10
Vodka, Buddha’s hand citron, Campari, lemon, grapefruit, basil, prosecco

Our cocktails are made with small production craft spirits,  
freshly-squeezed citrus, bitters, and a little spice—refreshing 

and exciting to both the eyes and the mouth.



W I N E S  O N  T A P

Like “thieving” directly from the original oak barrels, kegged wines  
retain the integrity and quality of the winemakers’ intention. By eliminating  

bottles and sourcing locally, our tap wines help preserve our environment. 
They’re also an exceptional value. 

P R I C I N G :  G L A S S  /  H A L F  L I T E R  /  L I T E R

W H I T E S

TA N G E N T   $7 /  $15 /  $29
S A U V I G N O N  B L A N C  2 0 1 1 

Bright and zesty with a grassy undertone

AC R O B AT   $7 /  $14 /  $28
P I N O T  G R I S ,  2 0 1 2 

Fruit forward with a refreshing citrus finish

T R E F E T H E N   $8 /  $17 /  $33
D R Y  R I E S L I N G ,  2 0 1 2 

Balanced minerals and acidity, finishes with flavors of grapefruit 

J  V I N E YA R D S   $9 /  $19 /  $37
C H A R D O N N AY ,  2 0 0 9 

Blend of fruit, with a creamy, citrus finish



Like “thieving” directly from the original oak barrels, kegged wines  
retain the integrity and quality of the winemakers’ intention. By eliminating  

bottles and sourcing locally, our tap wines help preserve our environment. 
They’re also an exceptional value. 

P R I C I N G :  G L A S S  /  H A L F  L I T E R  /  L I T E R

R E D S

V I N U M  C E L L A R S   $7 /  $15 /  $29
P I N O T  N O I R ,  2 0 1 0 

Rich, sweet cherry and soft tannins

S M I T H  &  H O O K   $8 /  $17 /  $33
C A B E R N E T ,  2 0 1 1 

Full bodied, bold, dark fruit flavors 

C O P P O L A  ‘ R O S S O  Y  B I A N C O ’   $7 /  $15 /  $29
R O S S O  B L E N D ,  2 0 1 0 

Red table wine, light and fruity

S H O O T I N G  S TA R   $8 /  $17 /  $33
Z I N F A N D E L ,  2 0 0 9 

Fresh, fruit style with soft tannins

S I LV E R  TA P   $8 /  $17 /  $33
M E R L O T ,  2 0 0 9 

Approachable, with flavors of plum and berries

Q U P E  ‘ S AW Y E R  L I N D Q U I S T ’   $10 /  $20 /  $40
G R E N A C H E ,  2 0 0 9 

Aged in neutral French oak, savory fruit tones 

AU  B O N  C L I M AT   $11 /  $23 /  $45
P I N O T  N O I R ,  2 0 1 0 

Balanced, nicely textured, brightly fruity

R O T H  E S TAT E   $14 /  $29 /  $57
H E R I TA G E  B L E N D ,  2 0 1 0 

Rich wine, bold flavors, beautifully balanced

W I N E S  O N  T A P  C O N T .



W I N E S  B Y  T H E  B O T T L E

B O T T L E D  W H I T E

L AG A R I A   $24
 P I N O T  G R I G I O ,  D E L L E  V E N E Z I E ,  2 0 1 1 

Crisp, clean, versatile

T E R R E D O R A  D I PAO L O   $28
 F A L A N G H I N A ,  C A M P A N I A ,  2 0 1 1 

Fresh and clean, hint of apple and citrus

A L L E G R I N I   $28
 S O A V E ,  V E N E T O  2 0 1 1 

Supple and elegant, light mineral flavors, aromatic finish

B A S T I A N I C H   $30
A D R I AT I C O  F R I U L A N O ,  F R I U L I ,  2 0 1 0 

Refreshing mineral flavor, zesty acidity

L A  M A R C A   $24
P R O S E C C O  D I  C O N E G L I A N O  N V 

Crisp and dry

R O E D E R E R  E S TAT E   $42
B R U T ,  A N D E R S O N  V A L L E Y ,  C A 

Balanced and sleek



B O T T L E D  R E D

C A S T E LV E R O   $24
B A R B E R A ,  P I E M O N T E ,  2 0 1 0 

Simple and warm, fruit aroma, great to enjoy with food

G I U S E P P E   $24
V A L P O L I C E L L A ,  C A M P A G N O L A ,  2 0 1 0 

Fragrant nose, hint of spice

P O G G I O T O N D O   $28
C H I A N T I ,  T U S C A N Y ,  2 0 0 9 

Medium bodied, ripe tannins and subtle oak

L E O N E  D E  C A S T R I S   $30
S A L I C E  S A L E N T I N O  R I S E R V A ,  P U G L I A ,  2 0 0 8 

Medium tannins and dark berry flavors 

F R E S C O B A L D I  “ N I P OZ Z A N O ”   $35
C H I A N T I  R U F I N A ,  T U S C A N Y ,  2 0 0 8 

Abundant, aromatic fruit, endless finish

P R O D U T T O R I  D E L  B A R B A R E S C O   $54
P I E M O N T E ,  2 0 0 8 

Scent of bold fruit and spices, firm and elegant

Q U E R C I A B E L L A   $58
C H I A N T I  C L A S S I C O ,  2 0 0 9 

Rich fruited, seamless flow, gorgeous scent

W I N E S  B Y  T H E  B O T T L E  C O N T .



C A N N E D  &  B O T T L E D  B E E R

F O R  S H A R I N G

B U Z Z E R K E L E Y   $22 
B E L G I A N  G O L D E N  A L E  7.5% 7 5 0 M L ,  C A L I C R A F T  B R E W I N G  C O ,  W A L N U T  C R E E K ,  C A 

Champagne-like carbonation with a lush malt profile,  
notes of honey, stone fruit and fresh-baked bread

M I S C H I E F   $22
B E L G I A N  G O L D E N  A L E  7.5% 7 5 0 M L ,  T H E  B R U E R Y ,  P L A C E N T I A ,  C A 

Hazy golden with vibrant fruit, lemongrass,  
orange bananas, astringent and lightly tart

R E D  B A R N   $19.50
F A R M H O U S E  A L E  7.7% 7 5 0 M L ,  L O S T  A B B E Y ,  S A N  M A R C O S ,  C A 

Farmhouse-style ale with spice, pepper  
and coriander, some earthy undertones

E N J O Y  O N  Y O U R  O W N

T R I P E L  K A R M E L I E T   $12.50
B E L G I A N  T R I P E L  9 . 0 %  3 3 0 M L ,  B R O U W E R I J  B O S T E E L S ,  B U G G E N H O U T ,  B E L G I U M 

Fruity, floral, crackers, fresh grain,  
and malty sweetness. Complex with sharp carbonation.

C U V E E  D E  J AC O B I N S  R O U G E   $14.00
F L A N D E R S  R E D  A L E  6 . 0 %  3 3 0 M L ,  B O C K O R  B R E W E R Y,  B E L L E G E M ,  B E L G I U M 

Sour red cherry, strong earthy aroma, oaky, sweet and crisply acidic. 

S T. B E R N A R D U S  A B T  1 2   $14.00
B E L G I A N  S T R O N G  D A R K  A L E  3 3 0 M L ,  B R O U W E R I J  S T .  B E R N A R D U S ,  W AT O U ,  B E L G I U M 

Massively complex strong Belgian ale, dark fruits, earthy spice, dark  
molasses and candied fig.

AV E N T I N U S   $9.50
W E I Z E N B O C K  8 . 2 %  1 6 . 9 O Z ,  S C H N E I D E R  W E I S S E ,  K E L H E I M ,  G E R M A N Y 

A dark wheat beer, sweet banana bread, clove, raisin and vanilla.  
Very complex. 

O L D  R A S P U T I N   $6.00
R U S S I A N  I M P E R I A L  S T O U T  9 . 0 %  1 2 O Z ,  N O R T H  C O A S T  B R E W I N G  C O ,  F T  B R A G G ,  C A 

Impossibly black with massive bittersweet chocolate and coffee.  
A beer to be sipped.

M O O S E  D R O O L   $4.50
B R O W N  A L E  5 . 2 %  1 2 O Z ,  B I G  S K Y  B R E W I N G  C O ,  M I S S O U L A ,  M T 

Sessionable brown ale, with flavors of chocolate, nuts and caramel.



      E N J O Y  O N  Y O U R  O W N  C O N T .

S E S S I O N  L AG E R   $3.50
A M E R I C A N  P A L E  L A G E R  5 . 1 %  1 2 O Z ,  F U L L  S A I L  B R E W I N G  C O ,  H O O D  R I V E R ,  O R 

A lawnmower-friendly American lager with a crisp aroma 
and dry malty finish.

KO N I G  P I L S N E R   $5.50
G E R M A N  P I L S N E R  4 . 9 %  1 6 O Z  C A N ,  K O N I G  B R A U E R E I ,  D U I S B U R G ,  G E R M A N Y 

Beautiful pilsner-style with a lemon,herbal aroma and crisp  
flavorful finish.

N E G R A  M O D E L O   $ 4 . 5 0
D U N K E L  L A G E R  5 . 0 %  1 2 O Z ,  C E R V E Z E R I A  M O D E L O ,  M E X I C O  C I T Y ,  M E X I C O 

Full-bodied Mexican lager, with notes of caramel and roasted toffee.  
Minimal bitterness.

S T E L L A  A R T O I S   $ 6 . 0 0
L A G E R  5 . 2 %  1 4 . 9 O Z  C A N ,  L E U V E N ,  B E L G I U M 

Belgium’s best-selling lager in a pretty can. 

S C H L I T Z  “ G U S T O ”   $ 3 . 5 0
A M E R I C A N  P A L E  L A G E R  4 . 7 %  1 2 O Z ,  J O S E P H  S C H L I T Z  B R E W I N G  C O ,  M I L W A U K E E ,  W I 

The classic, all-malt 1960’s recipe. Don  Draper would drink 
this tasty American lager.

PA B S T  B L U E  R I B B O N   $ 3 . 5 0
A M E R I C A N  P A L E  L A G E R  4 . 7 %  1 6 O Z  C A N ,  P A B S T  B R E W I N G  C O ,  M I L W A U K E E ,  W I 

All-American fizzy yellow lager. That’s it. 

PAC I F I C  P E A R   $ 6 . 0 0
P E R R Y  C I D E R  5 . 0 %  1 2 O Z  B O T T L E ,  F O X  B A R R E L  C I D E R S ,  C O L F A X ,  C A 

For the gluten-free drinker, a great  locally-made pear cider. 

C A N N E D  &  B O T T L E D  B E E R  C O N T .



D R A F T  B E E R

F L I G H T S   $ 8

A curated selection of four distinctive flavor profiles 
for you to experiment with, discover and enjoy

C R I S P
Trumer Pils, Urban People’s Common Lager, Bitter American, Genesis

F R U I T Y
Allagash White, Kellerweis, Almanac Honey Saison, Pranqster

H O P PY
Big Daddy IPA, Union Jack IPA, Hop Rod Rye, Denogginizer

M A LT Y
Evil Twin, Oaktown Brown, Payback Porter, Bison Chocolate Stout

O N  TA P

T R U M E R  P I L S   $ 5 . 5 0
P I L S N E R  4 . 9 % ,  T R U M E R  B R A U E R E I ,  B E R K E L E Y ,  C A 

Crisp, refreshing pilsner with a light golden color and 
pronounced lemon, herbal hop note.

U R B A N  P E O P L E ’ S   $ 5 . 5 0
C O M M O N  L A G E R  5 . 4 % ,  L I N D E N  S T R E E T  B R E W I N G  C O ,  O A K L A N D ,  C A 

 A take on the classic “steam” style beer unique to California. 
Earthy, grassy aroma with a crisp, malty backbone.

A L L AG A S H  W H I T E   $ 5 . 5 0
B E L G I A N - S T Y L E  W I T B I E R  5 . 0 % ,  A L L A G A S H  B R E W I N G  C O ,  P O R T L A N D ,  M E 

A classic Belgian-style white, cloudy with a frothy white foam 
and spiced with coriander and orange peel.

S I E R R A  N E VA DA  K E L L E R W E I S   $ 5 . 5 0
H E F E W E I Z E N  4 . 8 % ,  S I E R R A  N E V A D A  B R E W I N G  C O ,  C H I C O ,  C A 

Medium bodied hefeweizen, cloudy with a refreshing tartness 
and notes of citrus, banana and clove.

A L A M A N AC  H O N E Y  S A I S O N   $ 6 . 5 0
F A R M H O U S E  A L E  4 . 6 % ,  A L A M A N A C  B R E W I N G  C O ,  S A N  F R A N C I S C O ,  C A 

Brewed with local honey and ginger, some earthy, floral 
and spicy notes balanced with a lingering sweetness.

P R A N Q S T E R   $ 5 . 5 0
B E L G I A N  S T R O N G  P A L E  A L E  7 . 6 % ,  N O R T H  C O A S T  B R E W I N G  C O ,  F T  B R A G G ,  C A 

A strong Belgian-style pale ale, earthy, citrus-spiced aroma, 
with a bright, dry effervescence.

B I T T E R  A M E R I C A N   $ 5 . 5 0
P A L E  A L E  4 . 4 % ,  2 1 S T  A M E N D M E N T  B R E W I N G  C O ,  S A N  F R A N C I S C O ,  C A 

A “session” IPA… big, juicy citrus aroma, a touch of 
caramel sweetness and a lingering bitter finish.



      O N  TA P  C O N T .

G E N E S I S   $ 5 . 5 0
P A L E  A L E  5 . 5 % ,  S H M A LT Z  B R E W I N G  C O ,  S A N  F R A N C I S C O ,  C A 

Classic dry-hopped West Coast style pale ale with grassy, 
piney nose balanced with a malty backbone.

B I G  DA D DY  I PA   $ 6 . 5 0
I N D I A  P A L E  A L E  6 . 5 % ,  S P E A K E A S Y  A L E S  &  L A G E R S ,  S A N  F R A N C I S C O ,  C A 

Extremely dry, with big aromas of  grapefruit, pine and 
bready malt and crisp refreshing bitterness.

U N I O N  J AC K  I PA   $ 5 . 5 0
I N D I A  P A L E  A L E  7 . 6 % ,  F I R E S T O N E  W A L K E R  B R E W I N G  C O ,  P A S O  R O B L E S ,  C A 

Massive pineapple and grapefruit aroma with a chewy malt 
sweetness and sharp citric bitterness.

H O P  R O D  RY E   $ 6 . 5 0
D O U B L E  R Y E  I P A  8 . 0 % ,  B E A R  R E P U B L I C  B R E W I N G  C O ,  C L O V E R D A L E ,  C A 

Deep amber color, aroma of citrus peel, wildflowers and pine 
with a heavy caramel and tangy rye spice.

D E N O G G I N I Z E R   $ 6 . 5 0
I M P E R I A L  I P A  9 . 7 5 % ,  D R A K E ’ S  B R E W I N G  C O ,  S A N  L E A N D R O ,  C A 

Huge double IPA, some tropical notes of mango, 
pineapple and grapefruit, resinous, oily and massively hopped.

E V I L  T W I N   $ 5 . 5 0
A M B E R  /  R E D  A L E  6 . 8 % ,  H E R E T I C  B R E W I N G  C O ,  F A I R F I E L D ,  C A 

Well-balanced amber ale with a hoppy apricot aroma 
balanced with creamy roasty, biscuity flavors.

OA K T OW N  B R OW N   $ 5 . 5 0
B R O W N  A L E  6 . 2 % ,  C A L I C R A F T  B R E W I N G  C O ,  W A L N U T  C R E E K ,  C A 

Nutty aroma, light hop presence, full-bodied, 
flavors of chocolate and a light smokiness.

PAY B AC K  P O R T E R   $ 5 . 5 0
R O B U S T  P O R T E R  7 . 5 % ,  S P E A K E A S Y  A L E S  &  L A G E R S ,  S A N  F R A N C I S C O ,  C A 

Brown black with a medium body, bitter cocoa and espresso, 
with a delicate citrus hop presence.

O R G A N I C  C H O C O L AT E  S T O U T   $ 5 . 5 0
S T O U T  5 . 0 % ,  B I S O N  B R E W I N G  C O ,  B E R K E L E Y ,  C A 

Deep black, explosion of dark chocolate and roasted barley, 
full-bodied, chewy and satisfying.

D R A F T  B E E R C O N T .
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