
PARTY

GREENS

TACOS

hand-cut fries 

w/ choice of 2 

homemade sauces 

crispy brussel 

sprouts w/ grain 

mustard

quinoa & tuscan 

kale salad

toasted garlic, 

lemongrass & 

chili broccolini

garlic & chive 

mashed potatoes 

choice of 3 or 4  homemade links and 3 homemade 

sauces served w/ crostinis, tri color peppers & 

pickled red onions on a cutting board

LINKS

SAUSAGE

$8

$8

$8

$8

$9

$9

$9

$9

$9

$9

3 FOR $18

4 FOR $22

SERVED ON A SOFT ROLL

$ 8

BUILD YOUR
OWN LINK

- signature chicken w/ parsley & garlic 

- signature turkey w/ chives &  olive oil

- signature pork w/ plum wine & garlic

- signature vegan w/ kale & mushrooms

- chicken w/ roasted peppers & basil

- turkey w/ ginger & sesame

- hot italian pork w/ fennel & paprika

- pork chorizo w/ chiles & cumin

1. PICK ONE

HOMEMADE LINK

2. PICK TWO

HOMEMADE TOPPINGS

3. PICK ONE

HOMEMADE SAUCE

4. NOW GO HAVE A DRINK,

YOU’VE EARNED IT!

- apricot mustard

- beer mustard

- curry aioli

- herb pesto

- braised red cabbage

- caramelized onions

- roasted poblano peppers

- tri color peppers

- hoisin bbq

- mom’s marinara

- salsa verde

- sriracha aioli

MADE IN HOUSE, W E  D O  N OT  U S E  A N Y

O F  O U R

ALL  OF OUR

A
N

I
M

A
L

I S

I S  M A D E .

N I T R A T E S  /  
PRESERVATIVES ,

FEED-
FREE.

N O W  Y O U  T R U LY

F O R  B E E R ,  W I N E  &  C O C K TA I L S

LINKS ARE
MEATON PREMISES

ANTIBIOTIC-FREE,
HORMONE-FREE,

OUR LINKS ARE FLEXIBLE.  

SWITCH OUT ANY LINK ON ANY DISH.

ALL

’

’

KNOW HOW OUR

ICE CREAM
SANDWICHES
FROM COOLHAUS - L.A.

HOLLYWOOD

signature pork link, homemade relish, 

caramelized onions & beer mustard

LA JOLLA

signature turkey link, pickled red onions, 

arugula & sriracha aioli

VENICE BEACH

signature vegan link, braised red cabbage, 

caramelized onions & curry aioli

MUIR WOODS

pork chorizo link, pickled banh mi 

vegetables, green onions & sriracha aioli

LAKE TAHOE

signature chicken link, applewood smoked 

bacon, crispy onions & apricot mustard

BIG SUR

hot italian pork link, mozzarella, roasted 

mushrooms & mom’s marinara

SIERRA NEVADA

turkey w/ ginger & sesame link, broccolini, 

green onion & hoisin bbq

SAN ANDREAS

chicken w/ roasted peppers & basil link, 

avocado, peppadew peppers & herb pesto

THE MISSION

crumbled signature chicken link, diced onions, 

cilantro & salsa verde on 3 corn tortillas

DEATH VALLEY

crumbled pork chorizo link, sliced jalapenos, 

pickled red onions & sriracha aioli on 3 

corn tortillas

FLATS
$14

$14

$14

SANTA BARBARA

crumbled hot italian pork link, mozzarella, 

roasted mushrooms, crispy onions, arugula & 

garlic oil on crispy flatbread

THE OC

crumbled signature vegan link, mozzarella, 

tri color peppers, mom's marinara & herb 

pesto on crispy flatbread

CENTRAL COAST

crumbled turkey w/ ginger & sesame link, 

mozzarella, sliced jalapeños, pickled banh 

mi vegetables, cilantro & hoisin bbq on 

crispy flatbread

SIDES
$6

$6

$6

$6

$6

$5

$5

$5

$5

$12

$12

BEVERLY HILLS

crumbled chicken w/ roasted peppers & basil 

link, romaine hearts, marinated artichokes, 

tri color peppers, kalamata olives, parmesan 

& balsamic vinaigrette

NAPA VALLEY

crumbled signature turkey link, romaine hearts, 

avocado, peppadew peppers, crispy chickpeas, 

sliced red onions & mustard vinaigrette

MELTS
$10

$10

MOUNT WHITNEY

crumbled signature chicken link, 

white cheddar, applewood smoked bacon, 

caramelized onions & peppadew peppers on 

grilled sourdough

GOLDEN GATE

crumbled pork chorizo link, pepper jack, 

avocado, roasted poblano peppers, 

pickled red onions & sriracha aioli on 

grilled sourdough

chocolate chip cookies 

& tahitian vanilla 

bean ice cream

snickerdoodle 

cookies & salted 

caramel ice cream

double chocolate 

chip cookies & peanut 

butter ice cream

oatmeal raisin 

cookies & baked apple 

ice cream



BEER WINE COCKTAILS
$7

$7

$7

$7

$7

$7

$7

$7

$6

$6

$6

$7

$7

$7

$18

$20

DRAFT CALIFORNIA BEER

link ale by golden road (los angeles) 
4.8% - light, refreshing blonde ale brewed locally 

golden road hefeweizen (los angeles) 
4.6% - crisp wheat beer w/ banana & clove

firestone walker pivo pils (paso robles) 
5.3% - hoppy & crisp w/ a clean �nish

firestone walker pale 31 (paso robles) 
4.8% - smooth yet citrusy, the gateway to an ipa

anchor california lager (san francisco)
4.9% - the 1st california lager, refreshingly smooth

ballast point calico amber (san diego)
4.6% - rich, copper ale w/ a fruity, complex �nish

lagunitas ipa (petaluma)
6.2% - citrusy & piney with a sweet, hoppy �nish

bear republic racer 5 ipa (sonoma)
7.5% - full-bodied, smooth ipa w/ grapefruit notes

CALIFORNIA CANNED/ 

BOTTLED BEER

anchor steam (san francisco) 
4.9% - the original steam beer, a crisp amber (12oz)

ace apple cider (sebastopol) 
5.0% - apple nose w/ a crisp, clean, slightly dry �nish (12oz)

saint archer white ale (san diego) 
5.0% - belgian-style wheat ale w/ coriander & orange (12oz)

modern times lomaland saison (san diego)
6.1% - fruity belgian-style farmhouse ale (16oz)

modern times black house stout (san diego)
6.1% - roasty oatmeal co�ee stout (16oz)

stone ruination ipa (san diego)
8.2% - piney, hoppy yet smooth double ipa (12oz)

lost abbey red barn ale (san marcos)
6.7% - spicy saison ale w/ ginger & orange (750ml )

the bruery mischief (orange county)
8.5% - golden ale w/ pear, melon & peppery spice (750ml )

$11

$11

$11

$11

$11

CALIFORNIA-DISTILLED

LINK SPECIALTY COCKTAILS

sex on manhattan beach

hanson vodka, link’s cherry orange syrup, 
pineapple juice, orange juice

mexipolitan

ixa blanco tequila, triple sec, cranberry juice, lime juice

whiskey ginger kick

amador whiskey, link’s ginger kick syrup, lemon juice

beverly beauty

junipero gin, bianchi sparkling wine, st. germain, 
lemon juice

leading lady

malahat light rum, pineapple juice, sweet vermouth, 
angostura bitters

$9

$9

$9

$9

$9

CALIFORNIA-DISTILLED

LINK CLASSIC COCKTAILS

moscow mule

tru vodka, ginger beer, lime juice

margarita jardín

jalapeño cucumber infused suerte blanco tequila, 
triple sec, lime juice

old fashioned

slow hand white whiskey, link’s old fashioned syrup, 
peychaud bitters

grove gimlet

st. george botanivore gin, link’s lime syrup, lime juice

cable car

crusoe spiced rum, triple sec, lemon, sugar rim

$7

$7

$7

LINK BEERTAILS

diamondback

racer 5 ipa & ace apple cider

link’s ginger beer
link ale & link’s ginger kick syrup

san diego shandy

saint archer white ale & sprite

$ 3.50

$3.50

$3.50

ARTISAN
SODAS

BEVERAGES

SPINDRIFT (SONOMA)

sparkling mango orange

orange, mango, bubbles

sparkling grapefruit

grapefruit, lemon juice, bubbles

sparkling lemonade

lemon juice, lime juice, bubbles

$ 3.50

$3

$3

$2.50

cock 'n bull 

ginger beer

coffee

iced tea

coke, diet coke, 

sprite, ginger ale

glass

$8

$8

$10

$9

$9

$11

$11

$10

carafe

$20

$20

$25

$22

$22

$27

$27

$25

bottle

$32

$32

$40

$36

$36

$44

$44

$40

glass

$8

$8

$9

$10

$11

$11

carafe

$20

$20

$22

$25

$27

$27

bottle

$32

$32

$36

$40

$44

$44

CALIFORNIA WHITE WINE

bianchi california champagne nv (paso robles)
a lively & fruity sparkling w/ a crisp, dry �nish

langetwins chardonnay 2012 (lodi)
apples w/ a well oaked, buttery �nish

chamisal chardonnay 2013 (central coast)
unoaked & crisp w/ golden apple & creme brulee

husch gewurztraminer 2013 (anderson valley)
�oral w/ pear & lychee notes, dry & easy drinking

bonterra riesling 2010 (mendocino)
subtle sweetness & balanced acidity w/ stone fruit �nish

stolpman sauvignon blanc 2013 (ballard canyon)
grapefruit, lemon, & passion fruit, vibrant acidity

brassfields pinot gris 2013 (high valley)
honeydew aromas w/ a balanced palate of �gs & pears

hogwash rose 2013 (st. helena)
focused minerality w/ strawberries, orange rind & rose hips

CALIFORNIA RED WINE

crimson pinot noir 2011 (mendocino)
raspberries w/ subtle cherry & earthiness, well rounded

temptation zinfandel 2011 (anderson valley)
bright red fruit & blackberry w/ a jammy palate

project paso lonely oak red 2011 (paso robles)
wild cherries, juicy plums & warm spices

cline syrah 2012 (sonoma)
dark berries & white pepper lead to black cherries, 
earth & spice

cannonball cabernet sauvignon 2011 (california)
�avors of cherry, black currant, cassis & vanilla

pietra santa sangiovese 2009 (cienega valley)
earthy w/ plums, cranberries & black pepper


