
659 MERCHANT ST,
 SAN FRANCISCO, CALIF. 94111

PH. 415–781–7058
ALFREDSSF.COM — @ALFREDSSTEAKS

In 1911 a young immigrant boy named Alfredo Bacchini came to New York from  Italy, with only a $20 gold 
piece and a train ticket to San Francisco, where his father was a famous chef. Scrimping and saving and working 
every day, he went into business for himself at the age of 27, opening Alfred’s on Vallejo Street in 1928, which he 
moved to 886 Broadway one year later.  Alfred oversaw many changes in his years on Broadway. In 1958, he remod-
eled from the original look of high-backed booths and tall mahogany walls.  The most impressive additions were 
the three identical chandeliers from West Germany, exact replicas of those hanging in the Vienna Opera House.  
Around that time Arturo Petri, a North Beach native, opened the Owl n’ Turtle around the corner from the Blue 
Fox with his brother in law, Bill Varni. They went on to create a nightclub called Varni’s Roaring Twenties on 
Montgomery (now the Arnold Laub Building).  When the Roaring Twenties turned from Cabaret to something a little 
more risqué, Art looked for other ventures.  He and Alfred had known each other through the restaurant industry and 
the Olympic Club, and a deal was struck in 1973 for the Petri family to buy Alfred’s. Art and his son, Al, made many 
changes over the years, but always kept to the same principles and traditions, such as painting Alfred’s the deep red 
that it is now famous for, which happened in 1975.  The biggest change was in 1997, when Alfred’s moved to its current 
location on Merchant Street, once home to the famous Blue Fox restaurant for over 60 years.  In 1999, Marco Petri, 
Al’s youngest son, began working as a pantry man and banquet server, and worked up through the ranks to become 
president of Alfred’s in 2010.  In 2015 the Petris accepted an offer to purchase Alfred’s. We freshened the look and 
the menu, as the Petris did when they first bought the business, while leaving its essence unchanged. We hope to be 
good stewards of this storied restaurant, which has created lasting memories for generations of San Franciscans.
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Oysters & Raw Bar 
  MARIN MIYAGI (Ca)
    CHELSEA GEM (WS)
       KUSSHI  (bc)
         BEAUSOLEIL (nb)

Champagne Mignonette, Fresno Pepper Hot Sauce, Prepared Horseradish, Lemon

3.50 each

CHILLED GULF PRAWNS
Cocktail Sauce, Grilled Lime................................................................16.

STEELHEAD  TROUT 
Smoked to Order, Dill  Cream, Grilled Bread......................................17.

OYSTERS ROCKEFELLER
Creamed Spinach, Pork Belly, Scotch .................................................22.

STEAK TARTARE
Chopped Oyster, Smoked Egg Yolk, Malt Potato Crisps ....................16.

House Specialites
FARRO VERDE STEW slow egg, mushrooms, brussel sprouts, scallion vinaigrette .........................................24.

KING SALMON swiss chard, cipollini onion, soubise, lobster bordelaise ............................................................28.

BRICK CHICKEN grilled hen of the wood, escarole, gremolata ........................................................................29.

BRAISED LAMB SHANK smoked garlic grits, braised greens, pickled pepper relish........................................36.

SURF AND TURF FOR TWO  chateaubriand, lobster tail, black trumpet mushroom, bearnaise ......................160.

Starters
SALT AND PEPPER CALAMARI fennel, scallion, radish, aioli...............................................................................15.

CHARRED SARDINES butter beans, braised greens, fennel, torn bread........................................................................15.

GRILLED ARTICHOKE burrata, caper salsa verde, arugula, saba..............................................................................15.

STEAMED MANILA CLAMS wild nettle gnocchi, smoked marrow, cress................................................................17.

CARAMELIZED ONION SOUP gruyere, beef-onion broth, brioche ........................................................................12.

CHOPPED CHICORIES  beet, hearts of palm, lemon vinaigrette, avocado, sunflower...................................................13.

WARM CABBAGE WEDGE bacon, rogue blue, pickles, walnut, mustard .................................................................14.

ALFRED’S LITTLE GEM SALAD rosemary crouton, parmesan, vegetable escabeche.........................................14.

Alfred’s Steakhouse adds an 20% taxable service charge to every check

baby grand 65.
8 Oysters, 4 Shrimp, Crab, 

Salmon Tartare

grand 120.
12 Oysters, 8 Shrimp Crab, Lobster 

Claws Salmon Tartare 

 
  SEAFOOD PLATTERS



FILET MIGNON
5 ounces ....30.

10 ounces ....45.

NEW YORK
14 ounces ....49.

RIBEYE
14 ounces ....54.

THE ALFRED’S CUT
BONE IN RIB EYE

28 ounces ....65.

PORTERHOUSE
32 ounces ....80.

PRIME RIB DINNER
LITTLE GEM SALAD, MASCARPONE 

MASHED POTATOES, CREAMED 

BLOOMSDALE SPINACH, CHEESECAKE

...55.

add-ons
WILD MUSHROOMS.........................10.

SEARED FOIE GRAS, MADEIRA..............24.

GRILLED LOBSTER, ROSEMARY, DRAWN 

BUTTER......................................32./64. 

Sauces

California Beef
Alfred’s Steakhouse has been serving San Francisco’s finest Mesquite-grilled dry aged steaks since 1928. 
Our steaks come from cattle that are naturally raised on a 100% grass diet and finished with grain. 

              Sides
GRILLED ONION  sherry, thyme..................................................5.

STEAK FRIES russian dressing dip............................................9.

DOUBLE BAKED POTATO sour cream, old bay......................8.

MASCARPONE MASHED POTATOES..............................10.

SUNCHOKES harissa, green olive, cilantro.....................................11.

CREAMED SPINACH bacon, bread crumb.................................9.

CHARRED BROCCOLI sauce romesco, black garlic..................9.

CARROTS aged beef fat, smoked yogurt, almond.............................9.

ROASTED BONE MARROWyorkshire pudding, giardiere....14.

                      (one complimentary) 

WHIPPED HORSERADISH

GIARDINIERE SALSA VERDE 

BROWN BUTTER BEARNAISE

SCIABICA OLIVE OIL & MEYER LEMON 

OXTAIL & BAY LEAF BORDELAISE 

Alfreds
DRY AGED 

FRONT CUT RIB STEAK 
FOR FOUR
LITTLE GEM SALAD, 

ROASTED BONE MARROW, 
GRILLED BREAD, GIARDINIERE,
CHOICE OF 2 SIDES, 2 SAUCES 

CHEESECAKE & CHOCOLATE MOUSSE 

...340.



HOUSE MARTINI 
Gordon’s Gin or Grays Peak Vodka, Noilly Extra 
Dry, Orange Bitters...............................................14 

GREYHOUND
St. George Vodka, Luxardo Maraschino, Pink 
Grape Fruit, Sea Salt.............................................11 

FRENCH 75 
Gordon’s Gin, Brandy, Champagne, Lemon, Simple 

Syrup.....................................................................12

LAST WORD
Gordon’s Gin, Luxardo Maraschino, Chartreuse.....12 

HOUSE MANHATTAN
Wild Turkey Rye, Di Padrino, Punt e Mes, 
Angostura................................................................14

BARREL AGED MANHATTAN
Barrel Aged Bourbon, House Bitters......................13

BARREL AGED BOULEVARDIER 

Rye, Gran Classico, Sweet Vermouth......................13

BARREL AGED NEGRONI 
Gordon’s Gin, Campari, Carpano Antica................13 

HERETIC EVIL TWIN 
AMBER ALE

FAIRFIELD, CA 

HENHOUSE OYSTER STOUT
PETALUMA, CA

HEADLANDS PILS
MARIN,CA 

 

FORT POINT 
VILLAGER IPA

 SF, CA  

Cocktails

Wine

Beer 5.

CHAMPAGNE 5oz

Guy de Forez, ‘Reserve’ Champagne, FR 19
Roederer Estate, Brut, Anderson Valley, CA 12
Val de Mer, Cremant de Bourgogne Rose, Chablis, FR 14

WHITE WINE 5oz

2014 Sauvingnon Blanc, Cultivar, Napa Valley 10
2014 Chardonnay, La Fentre, Chardonnay ‘A Cote’, Santa Barbara County, California 14
2013 Gruner Veltliner, Malat, Kremstal, Austria 13
2014 Grenach Blanc Blend, Kunin, ‘Pape Star’, Santa Barbara County, California 15
2014 Pinot Gris, Elk Cove, Willamette Valley, Oregon 12
2014 Chardonnay, Bethel Heights, Eola-Amity Hills, Willamette Valley, Oregon 17
2013 Riesling, Hexamer, ‘Meddersheimer Rheingrafenberg’ Quarzit, Nahe, Germany 12

ROSÉ WINE 5oz

2014 Grenache Rose, Peter Mathis, ‘Mathis Vineyard’, Sonoma Valley, California 11

RED WINE 5oz

2012 Cabernet Franc, Domaine Leduc Frouhin, Anjou, Loire Valley, France 12
2013 Cabernet Sauvignon, Brea, ‘Margarita Vineyard’, California 15
2011 Cabernet Sauvignon, Meyer Family ‘Fluffy Billows’, Napa Valley 22
2013 Grenache Blend, Skylark, ‘Red Belly’, North Coast, California 13
2013 Pinot Noir, Sandhi, Santa Barbara County, California 17
2014 Pinot Noir, Mounton Noir, O.P.P., Willamette Valley, Oregon 12
2013 Novelty Hill, Syrah, Columbia Valley, Washington State 12
2013 Merlot, Walla Walla Vinters, Walla Walla Valley, Washington State 15

PORT & MADEIRA 3oz

1983 Warre’s Vintage Port, Portugal 35
Rare Wine Company ‘New York’ Malmsey 23
Cossart Gordon Bual 15 year, Madeira 16
Taylor’s Fladgate 20 year Tawny Port, Portugal 19
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 Coffee Drinks
   
IRISH COFFEE................................................................................................10. 

    Jameson’s, brown sugar, coffee, cream 

  CAFE DIABLO (tableside)........................................................................15. 
    Wild Turkey 101, brandy, triple sec, cloves, star anise, 
    coffee beans, orange peel, sugar, cinnamon stick garnish 

  SPANISH COFFEE (tableside)...............................................................15.

   Barcardi 151, kahlua, triple sec, sugar, lime, 
    nutmeg, stiff cream

TEA

RED BLOSSOM 
San Francisco, California

Dragonwell green
Chamomile flower
Peppermint rose

Black - Three cultivare red
5.

COFFEE

VERVE 
Santa Cruz, California

Small French Press 
(for one)

5.
Large French Press 

(for two)
10.

   Desserts
       PINEAPPLE UPSIDE DOWN CAKE 
         macadamia nut, tiki cream.................................................................9. 

BANANAS FOSTER (tableside)
vanilla ice cream, rum, brioche, cinnamon.....................................13.
 

CHOCOLATE MOUSSE
devil’s food cake, citrus, almond...........................................9.

CHEESECAKE 
poached rhubarb, honeygraham cracker....................................9.



Champagne
Agrapart, 'Cuvee Terroirs' 375ml MV 62
Bollinger 'La Grand Année' 2004 298
Delamotte, 'Blanc de Blancs', Le Mesnil-sur-Oger NV 137
Dhondt-Grellet 'Prestige du Moulin' NV 109
J. Lassalle 'Cuvee Special' 1er Cru 2005 178
Krug 'Grande Cuvée', Reims MV 390
Krug, Reims 2000 589
Moët & Chandon Dom Pérignon', Épernay 2004 427
Perrier Jouët 'Fleur de Champagne', Épernay 2007 380
Salon 'Les Mesnil,' Le Mesnil-Oger 2002 850
Taittinger 'Comtes de Champagne', Reims 2006 490
Veuve Fourny, 'Blanc de Blancs' 1er Cru MV 94

Rosé Champagne
Billecart-Salmon ‘Brut Rose’ 375ml NV 98
Paul Bara, ‘Brut Rose’, Grand Cru NV 128
Ruinart Rose NV 232

SPARKLING WINE 
Domaine Carneros by Taittinger, Carneros 2010 65
Roederer Estate ‘L’Ermitage’, Anderson Valley 2007 112
Schramsberg Blanc de Blancs, Napa Valley 2012 89
Soter “Beacon Hill Vineyard” Rosé, Yamhill County, Oregon 2010 142

California White Wines
CHARDONNAY
Brick & Mortar, Napa Valley 2013 78
Château Montelena, Napa Valley 2013 94
Copain 'Tous Ensemble', Anderson Valley, Mendocino 2014 55
Flowers Camp Meeting Ridge,  Sonoma Coast 2012 180
Hanzell, Sonoma Valley 2013 149
Kongsgaard, Napa Valley 2013 205
Mount Eden Estate, Santa Cruz Mountains 2012 116
Patz & Hall 'Dutton Ranch',  Russian River Valley  2014 91
Peay, Sonoma Coast 2013 68
Sandhi, Santa Barbara County 2013 72

OTHER WHITE WINES
Calera, Viognier, Mt. Harlan, Central Coast 2013 68
Frog's Leap, Sauvignon Blanc, Rutherford, Napa Valley 2014 46
Habit, Gruner Veltliner, Santa Ynez Valley, Santa Barbara County 2014 64
Handley, Pinot Gris,  Anderson Valley 2014 47
Qupe, Marsanne, Santa Barbara County 2014 48
Radio-Coteau, Riesling 'Platt Vineyard', Sonoma Coast 2014 76
Scribe, Sylvaner 'Estate', Sonoma County 2014 59
Stony Hill, Gewurtraminer, Napa Valley 2012 45

ROSE
County Line, Anderson Valley 2014 51
Unti, Dry Creek Valley 2013 45

California Red  Wines
PINOT NOIR 
Au bon Climate  'Rincon-Talley Vineyard', Arroyo Grande Valley 2011 105
Calera 'Ryan', Mt. Harlan, Central Coast 2013 112
Domaine de la Cote 'Estate', Sta. Rita Hills, Santa Barbara County 2013 92
Ernest 'The Wrangler', Sonoma Coast 2013 72
Knez 'Estate', Anderson Valley 2013 67
Lioco 'Hirsch Vineyard', Sonoma Coast 2013 132
Littorai, Sonoma Coast 2014 112
Luli, Santa Lucia Highlands 2014 48
Peay 'Ama', Sonoma Coast 2013 126
Peay 'Scallop Shelf', Sonoma Coast 375ml 2013 66
Rochioli, Russian River Valley 2011 180

CHAMPAGNE  /  CALIFORNIA WINES

btlyear



OTHER RED WINES
Broc Cellars, Counoise 'Eaglepoint Ranch', Mendocino 2014 54
Crocker & Starr, Cabernet Franc 'Estate' Napa Valley 2011 145
Duende, Cabernet Franc, Alexander Valley 2012 61
Hendry, Zindandel 'Block 28', Napa Valley 375ml 2012 39
Kunin, Carignane 'Camp Four Vineyard', Santa Ynez Valley, Santa Barbara County 2014 68
Navarro Vineyards, Zinfandel, Mendocino 2013 41
Peter Franus, Merlot, Napa Valley 2012 75
Ridge, Zinfandel 'Geyserville', Sonoma County 2013 76
Sean Thackrey, 'Pleiades' XXI, California NV 49
Selene, 'Chesler', Napa Valley 2006 80
Switchback Ridge, Merlot 'Estate', Napa Valley 2011 112
Unti, Zinfandel, Dry Creek Valley 2012 48
Wind Gap, Syrah 'Nellessen Vineyard', Russian River Valley 2013 72

Cabernet Sauvignon & Blends 

CALIFORNIA
Leviathan 2012 100

Sonoma County 
Kamen ‘Estate’ 2012 168
Peter Michael Les Pavots, Knight’s Valley 1995 370

NAPA VALLEY
Calistoga
Araujo Estate “Eisele Vineyard” 2004 450
Chateau Montelena 1996 310
Philip Togni ‘Tanbark Hill’, Spring Mountain 2012 127

St. Helena 
Revanna ‘Terroir Selection’ 2012 194
Bressler Vineyards 2005 168
Anomoly 375ml 2010 124
Wolf Family ‘Phaedrus’ 2012 89

Howell Mountain
Dunn 2000 275
Dunn 2005 250

Rutherford
Abreu “Madrona Ranch” 1995 780
Caymus Special Selection 1990 425
Rubicon 2000 285

Oakville 
Faust 2012 105
Dalla Valle 2003 330
Bryant Family Vineyard “Pritchard Hill” 2001 575
Colgin ‘Cariad’ 1999 550

Mount Veeder 
Lewis Cellars ‘Reserve’ 2006 310

Yountville 
Dominus Estate “Napanook Vineyard” 1995 425
Dominus Estate “Napanook Vineyard” 1988 325
Dominus Estate “Napanook Vineyard” 2005 430

Combsville 
Agharta 2009 132
Ackerman Family Vineyards 2007 225
Ackerman Family Vineyards 2006 248
Ackerman Family Vineyards 2005 310

Napa Valley 
Cardinale 2007 198

CALIFORNIA WINES



Hunt & Harvest 2013 62
Emerson Brown 2013 105

Monterey County 
Mount Eden Estate, Santa Cruz Mountains 2011 110
Ridge “Montebello Vineyard,” Santa Cruz Mountains 1997 358
 

Oregon State
CHARDONNAY
Bethel Heights, 'Estate', Eola-Amity Hills 375ml 2012 37
Hamacher, 'Cuvee Forets Diverses' Willamette Valley 2012 81
JK Carrier, 'Lucidité,' Willamette Valley 2013 68
Ponzi, 'Aurora', Willamette Valley 2012 121

OTHER WHITE WINES
Brooks, Riesling 'Ara', Willamette Valley 2011 49
Eyrie Vineyards, Pinot Gris 'Estate Original Vines', Dundee Hills 2014 81
Johan, Grüner Veltliner 'Estate', Willamette Valley 2014 54
Ponzi, Arneis, Willamette Valley 2014 62

PINOT NOIR
Bergstrom 'Cumberlands Reserve', Willlamette Valley 2014 92
Chehalem 'Reserve' Willamette Valley 375ml 2011 61
Evening Land 'Seven Springs Vineyard', Eola Amity Hills 2013 110
JK Carriere 'Provocateur', Willamette Valley 2013 55
Mouton Noir 'Oregogne', Willamette Valley 2012 84
Patton Valley, Willamette Valley 2014 42
Patricia Green Cellars 'Olenik Vineyard – Wädensvil Block', Chehalem Mtn 2011 79
Ponzi 'Reserve'  Willamette Valley 2012 126
Shea Wine Cellars 'Estate', Willamette Valley 2012 88
Soter 'Mineral Springs Ranch', Yamhill-Carlton 2013 118

OTHER REDS
Leah Jorgensen Cellars 'Clos Rogue Valley', Cabernet Franc Reserve, Southern Oregon 2013 102
Penner-Ash, Syrah 2013 72
Salem Wine Company, Gamay Noir, Eola Amity Hills 2014 54

Washington State
WHITES
Andrew Will 'Cuveé Lucia' Sauvignon Blanc 'Sheridan Vineyard', Yakima Valley 2014 63
Fausse Piste, 'L'Ortolan' Roussanne, Columbia Valley 2010 49
Sineann, Grüner Veltliner, Columbia Gorge 2014 38

SYRAH & BLENDS
Côtes de Ciel, 'Ciel du Cheval' Syrah, Red Mountain 2012 78
Gramercy Cellars 'John Lewis' Syrah, Columbia Valley 2011 155
Gramercy Cellars 'The Deuce' Syrah, Columbia Valley 2013 115
Owen Roe 'Ex Umbris' Syrah, Columbia Valley 2013 51
Reynvann 'In The Rocks', Columbia Valley 2013 140

CABERNET SAUVIGNON & MERLOT 
Andrew Will, Cabernet Sauvignon, Columbia Valley 2014 84
Januik, 'Reserve Red', Columbia Valley 2013 131
Leonetti, Merlot, Walla Walla Valley 2011 135
Quilceda Creek, Cabernet Sauvignon, Columbia Valley 2000 300
Quilceda Creek, Cabernet Sauvignon, Columbia Valley 1995 410
Sineanne, Cabernet Sauvignon, Columbia Valley 2013 59
Tamarack Cellars, Cabernet Sauvignon, Columbia Valley 2002 72

European Selections

OREGON / WASHINGTON STATE WINES



WHITES WINES
Jean Colett, Chablis 'Forest' 1er Cru, Burgundy, France 2013 78
Domaine Gento-Boulanger, 'Corton-Charlamagne' Grand Cru, Burgundy, France 2012 305
Jean Philippe Fichet, Veilles Vignes, Bourgogne, Burgundy, France 2013 82
Dommaine Rollin, Pernand-Vergelesses, Burgundy, France 2013 93
Jean-Marc Brochard, Chablis ' Vau de Vey ' 1er Cru, Burgundy, France 375ml 2013 39
Jean-Phillipe Fichet, Meursault, Burgundy, France 2012 149
Domaine Chotard, Sancerre, Loire Valley, France 2014 56
Domaine Dagaeneau,  Pouilly-Fume ' Silex', Loire Valley, France 2012 256
Foreau 'Clos Naudin', Vouvray Sec, Loire Valley, France 2012 83
Lucien Crochet, Sancerre, Loire Valley, France 2013 64
Meyer-Fonne Pinot Gris 'Reserve', Alsace, France 2013 75

Bründlmayer, Riesling 'Steinmassel', Kamptal, Austria 2013 76
Selbach-Oster, Riesling Kabinett, Mosel, Germany 375ml 2014 35
Tegernseerhof, Grüner Veltliner 'Hohereck', Smaragd, Wachau, Austria 2013 108

Cos, 'Pithos' Sicily, Italy 2013 87
Colle Stefano, Verdicchio di Matelica, Marche, Italy 2014 39

RED WINES
Cornu, Aloxe-Corton Veilles Vignes, Burgundy, France 375ml 2011 61
Domaine Dujac, Vosne-Romanee 'Les Beaux Monts' 1er Cru, Burgundy, France 2012 467
Harmand-Geoffroy, Gevery-Chambertin 'Lavaux Saint Jacques' 1er Cru, Burgundy, France 2011 215
Mongeard-Mugneret, Chambolle-Musigny AC, Burgundy, France 2013 148
Chateau Bernateau, St. Emilion, Bordeaux, France 2012 78
Chateau Ducru Beacaillou, Saint-Julien, Bordeaux, France 1986 410
Chateau Haut-Segottes, St. Emillon, Bordeaux, France 2010 89
Chateau L'Eglise Clinet, Pomerol, Bordeaux, France 1996 460
Chateau La Mission Haut Brion, Pessac-Leognan, Bordeaux, France 2002 450
Chateau Leoville Las Cases, Saint-Julien, Bordeaux, France 1982 815
Chateau Leoville-Barton, Saint-Julien, Bordeaux, France 1989 343
Chateau Lynch-Bages, Pauillac, Bordeaux, France 2006 298
Chateau Malescot St. Exupery, Margaux, Bordeaux, France 1985 225
Chateau Monbousquet, St. Emillion, Bordeaux, France 2003 295
Chateau Montrose, St. Estephe, Bordeaux, France 2000 450
Chateau Mouton Rothchild, Pauillac, Bordeaux, France 2005 1738
Chateau Patache d'Aux, Medoc, Bordeaux, France 2010 48
Chateau Petrus, Pomerol, Bordeaux, France 1976 1200
Aline Bonfils 'Domaine du Gour de Chaule', Gigondas, Rhone Valley, France 2013 69
Chateau Fortia, 'Chateauneuf du Pape 'Cuvee Baron', Rhone Valley, France 375ml 2013 47
Domaine Lionnet, Cornas 'Terre Brulée', Rhone Valley, France 2011 118
Mas Daumas Gassac, Languedoc-Rousillion, France 375ml 2011 73
Nicolas Perrin, Saint Joseph, Rhone Valley, France 2012 77
Phillipe Alliet Chinon 'Veilles Vignes', Loire Valley, France 2013 64

La Rioja Alta, 'Viña Alberdi', Reserva, Rioja, Spain 2009 46
Lopez de Heredia, 'Tondonia Reserva' Rioja, Spain 375ml 2003 53
PSI, Riberia del Deuro, Spain 2012 72
Valduero, 'Reserva', Riberia del Duero, Spain 2009 82

Angoris, Pignolo, Friuli, Italy 2008 78
Casanuova delle Cerbaie, Brunello di Montalcino, Tuscany, Italy 2006 81
Castell in Villa, Chianti Classico 'Reserva', Tuscany, Italy 2008 95
Giovanni Rosso, Barolo 'Serralunga', Piedmont, Italy 375ml 2010 69
Tenuta Terre Nere 'Etna Rosso', Sicily, Italy 2014 46
Verduno, Barolo 'Massara', Piedmont, Italy 2005 126

EUROPEAN SELECTIONS

PRIVATE CELLAR FEE 

The Private Cellar Service Fee is $30 for each bottle.
Bottles appearing on the wine list will not be accommodated.



MANHATTANS 

HOUSE 
Wild Turkey Rye, Di Padrino, Punt e Mes, 
Angostura ........................................................14.

PERFECT 
Maker’s Mark Bourbon, Lo-Fi dry vermouth,  
Cocchi de Torino, Angostura, orange bitters.....12.  

BLACK
Buffalo Trace Bourbon, Averna amaro, 
angostura and orange bitters............................12.

MARTINI

HOUSE 
Gordons Gin or Grays Peak Vodka, Noilly Extra 
Dry, Orange Bitters, Garnish: Lemon Peel ........14. 

DIRTY 
Hendricks Gin, Boissiere Dry Vermouth,  
Olive brine  Garnish: Olive ...............................13.

GIBSON 
Blade Gin, Dry vermouth, salt,  
Garnish: onion ..................................................13.

COUGAR 
Aged Tito’s Vodka, Vittone Blanc Vermouth,  
olive juice  Garnish: olive .................................13.

FROM THE BARREL

NEGRONI
Gordon’s Gin, Campari, Carpano Antica...........13.

BOULEVARDIER 
Bourbon, Gran Classico, sweet vermouth.........13. 

MANHATTAN 
Barrel Aged (Always Aging) Bourbon,  
House Bitters ...................................................13.

OTHER CLASSICS 

GREYHOUND
St. George Vodka, luxardo maraschino, 
pink grapefruit, sea salt ...................................12.

FRENCH 75 
Gordon’s Gin, Brandy, Champagne, Lemon,  
Simple Syrup ...................................................12.

LAST WORD 
Gordon’s Gin, Luxardo Maraschino,  
Chartreuse, Lime .............................................13.

CORPSE REVIVER #2
Bombay Gin, Cointreau, Lillet Blanc,  
St George Absinthe, Lemon .............................12.

HANKY PANKY 
Bourbon, Vermouth, Fernet .............................12.

LIONS TAIL 
Bourbon, allspice dram, lime, gum syrup,  
egg white, Angostura .......................................13.

JACK ROSE LAIRD’S
Applejack Brandy, Rye, St. George Absinthe, 
Lemon Juice, Grenadine ..................................12.

19TH CENTURY  
Bourbon, lemon, White cacao, lillet blanc ........12.

DAIQUIRI NO 4 
White Rum, luxardo maraschino, lime,  
simple syrup .....................................................13.

VIEUX CARRE 
Rye, Cognac, Carpano Antica, Benedictine,  
Peychaud’s, Angostura .....................................12.

SAZERAC 
Rye, Brandy, St George Absinthe, Peychaud’s,  
gum syrup, lemon twist  ...................................13.

Cocktails



Wine

FORT POINT VILLAGER IPA 
SAN FRANCISCO, CA. 

 

HENHOUSE 
OYSTER STOUT

PETALUMA, CA. 

HEADLANDS PILSNER
MARIN, CA. 

 

HERETIC EVIL TWIN  
AMBER ALE
FAIRFIELD, CA.

Draft Beer
5.

CHAMPAGNE 5oz

Guy de Forez, ‘Reserve’ Champagne, FR 19
Roederer Estate, Brut, Anderson Valley, CA 12
Val de Mer, Cremant de Bourgogne Rose, Chablis, FR 14

WHITE WINE 5oz

2014 Sauvingnon Blanc, Cultivar, Napa Valley 10
2014 Chardonnay, La Fentre, Chardonnay ‘A Cote’, Santa Barbara County, California 14
2013 Gruner Veltliner, Malat, Kremstal, Austria 13
2014 Grenach Blanc Blend, Kunin, ‘Pape Star’, Santa Barbara County, California 15
2014 Pinot Gris, Elk Cove, Willamette Valley, Oregon 12
2014 Chardonnay, Bethel Heights, Eola-Amity Hills, Willamette Valley, Oregon 17
2013 Riesling, Hexamer, ‘Meddersheimer Rheingrafenberg’ Quarzit, Nahe, Germany 12

ROSÉ WINE 5oz

2014 Grenache Rose, Peter Mathis, ‘Mathis Vineyard’, Sonoma Valley, California 11

RED WINE 5oz

2012 Cabernet Franc, Domaine Leduc Frouhin, Anjou, Loire Valley, France 12
2013 Cabernet Sauvignon, Brea, ‘Margarita Vineyard’, California 15
2011 Cabernet Sauvignon, Meyer Family ‘Fluffy Billows’, Napa Valley 22
2013 Grenache Blend, Skylark, ‘Red Belly’, North Coast, California 13
2013 Pinot Noir, Sandhi, Santa Barbara County, California 17
2014 Pinot Noir, Mounton Noir, O.P.P., Willamette Valley, Oregon 12
2013 Novelty Hill, Syrah, Columbia Valley, Washington State 12
2013 Merlot, Walla Walla Vinters, Walla Walla Valley, Washington State 15

PORT & MADEIRA 3oz

1983 Warre’s Vintage Port, Portugal 35
Rare Wine Company ‘New York’ Malmsey 23
Cossart Gordon Bual 15 year, Madeira 16
Taylor’s Fladgate 20 year Tawny Port, Portugal 19
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