
HONOR YOUR GRILL
Our kitchen revolves around our Grill located right in the heart of the bar. 

Our Chef will be grilling up todays freshly butchered meats.

Artisanal Cheese
Cana de Oveja / soft / sheep / Spain

Midnight Moon / semi hard / goat / California
Mimolette / hard / cow / France

MP by the ounce

Local Chilled Oysters
Sweet herb mignonette, cocktail sauce ~ 10

Short-Rib Sliders
Charred eggplant, pickled onion, arugula ~ 5 ea

Merguez Sausage
Pickled greens, fried garbanzo beans, honor mustard #1 ~ 9

Bone Marrow
Grilled bread, bacon relish, shimeji mushroom ~ 12

Texas Mop Short End Ribs
mac salad ~ 12

Bucket O’  Yard Birds
Maple Sausage biscuit, sweet potato salad, hot suace ~ 11  

Market Steak 
Grilled trumpet mushroom, braised onion, steak jus ~ Mkt

Honor Burger
House ground chuck, cooked how you like it 

and served with what you want…
lettuce, onion, tomato, pickle & special sauce ~ 9

SIDES, VEGGIES, TATERS

Pickled Winter Vegetables
Carrot, romesco, turnip, beet ~ 6

Hand-Cut Kennebeck Fries
House made ketchup, salt and vinegar aïoli ~ 3.5

Arugula Salad
Preserved lemon vinaigrette, fennel, roaring 40’s blue cheese, radish ~ 6

Fried Artichokes
Parmesan, thyme salt, roasted garlic aïoli ~ 6

Chicharrones
Serrano ham jelly  ~ 4 

Pasta Salad
The Chefs family recipe ~ 4

hon·or
[on-er] –noun

honesty, fairness, or integrity in one’s beliefs and actions
a source of credit or distinction

high respect, as for worth, merit, or rank
high public esteem; fame; glory
the privilege of being associated



HONOR YOUR SPIRIT
Our bar focuses on using artisanal products and housemade syrups… 

ALL COCKTAILS ~ 10

HONOR YOUR HOPS
The bucket of beers you passed on the way in are self-serve. 

PS…Please tell your bartender to add it to your tab.

THY DRAFT

THY BOTTLE (& A CAN)
	 Miller High Life..........................................................	12oz.................3.00
	 Budweiser....................................................................	12oz................	3.00
	 Bud Light....................................................................	12oz................	3.00 
	 Coors Light.................................................................	12oz................	3.00 
	 Modelo Especial Can...................................................	12oz................	3.00
	 Heineken.....................................................................	12oz...............	4.00
	 Stone Pale Ale..............................................................	12oz...............	4.00
	 Bison Organic Chocolate Stout....................................	12oz................	6.75
	 Anchor Porter..............................................................	12oz................	4.00
	 Fuller’s ESB.............................................................330mL.................4.50
	 Leffe Belgian Blonde................................................330mL................	4.50
	 North Coast Brother Thelonious(Abbey Ale)..............	375mL................	6.75
	 Samuel Smith Organic Cider......................................	18.7oz................	9.75

WINES
Take a look at the list for our

daily by the glass offerings. A reserve by the bottle is available.

NON -ALCOHOLIC
Bubble Up, Mexican Coca Cola, Cock n Bull Ginger Beer, Diet Coke, Q Ginger Ale, 

Fentiman’s Mandarin & Seville Orange Jigger, Boylans Rootbeer, Republic of Tea – Sweet Green

Pot of French Press  ~ 4.

[ stirred ]

�Saturnalia
Rye, cranberry liqueur, 

allspice dram, maple, sage 

Porfiriato 
Tequila, guajillo-infused mezcal, 

cocchi di torino, licor 43, 
cinnamon bitters

Guy Fawkes
Gin, px sherry, montenegro amaro, 

maraschino, acid phosphate, 
absinthe

The Corsican
Bourbon, aged rum, falernum, 
sweet vermouth, orange bitters

Jenkins’ Ear
Aged rum, oloroso sherry, 

hum botanical, angostura bitters

Black Sabbath
Laphroaig, averna, absinthe,�

orange bitters

Dar’ Panch 
Panchpuran infused vodka,

east india sherry, 
simple syrup, lime

[ shaken ]

�White Noise
White rum, gin, anisette, marachino, 

coconut cream, pineapple, lemon

Queen Anne’s Revenge
Hibiscus-infused gin, grapefruit 

marmalade,� egg white,
ginger beer,  lemon 

Bleeding Monarch
Bourbon, passion fruit, 

campari, orgeat, 
balsamico amaro 

Winter Flip
Brandy, tawny port, 

indian pudding,  whole egg

Slice of Life
Smith & cross rum, pineapple syrup, 

maraschino, angostura, lime

The Von Teese
Vodka, st. germain, mathilde poire, 

absinthe, peychaud’s,  lemon

Hollenbeck Cooler
Tequila, blood orange liqueur, 

honey-rosemary shrub, 
apple cider, pomegranate, lime

Trumer Pils
berkeley, ca

Presidio Ipa 
san francisco, ca 

Linden Street 
Black Lager

oakland, ca

Franziskaner Weissbier 
munich, germany 

Delirium Tremens
melle, belgium

Green Flash 
Hop Head Red

san diego, ca


