
soup & saladsoup & salad

To place a takeout order, 
visit our website 
www.pacificabrewery.beer

Soup of the day  •  9
Local heirloom tomatoes medley • green goddess, avocado, 
lemon pepitas, central coast creamery goat cheese  •  18

Coastal mixed baby lettuce • local strawberries, 
pickled beets, lemon dressing   •  11

Caesar salad • pretzel croutons, parmesan, crispy capers   •  10

Wedge • beer braised bacon, buttermilk  •  12

ADD TO ANY SALAD: 

Parsley-garlic shrimp • 10

Teriyaki Salmon • 15

Grilled chicken • 10

appetizersappetizers
Hawaiian tuna poke  • sushi rice, toasted macadamia nuts, 
soy-cured yolk, taro chips  •  21

Popcorn  shrimp tempura  • wasabi and 
sriracha sauces, cucumber & seaweed salad  •  18

Wood-oven blistered Padron and Shishito peppers  • bourbon-smoked sea salt  •  12

PEI mussels and clams  • sour cream, white wine, chili paste  •  19 

Artisanal cheese plate • seasonal jam, fresh fruit, walnut toast  •  18

Korean-style sticky wings • Gochujang glaze, cilantro, and sesame seeds   •  14

Rockfish tacos • cabbage, avocado, roasted tomato salsa  •  13

Fish & chips • lager, tartar sauce  •  13

pizzas from the wood-fired ovenpizzas from the wood-fired oven 
Tarte flambee • beer-braised onion, smoked bacon, gruyere, creme fraiche   •  20

Margherita • house marinara, mozzarella, basil-pine nuts pesto   •  18

BBQ  • smoked ribs, wood-fired sweet peppers, gouda, pickled jalapeno  •  19

New Mexico hatch chile pizza  • pinto beans puree, roasted corn, queso fresco, cherry tomatoes  •  19

entreeentree

sidessides
Butter-whipped Yukon gold mashed potatoes  •  8
PB mac & cheese • topped with bbq pulled meat   •  9
Teriyaki mushrooms and tofu • green onions  •  9
Fall medley from our friends at Iacopi Farms • Blue Lake beans, English peas, 
fava beans, and Brussel sprouts  •  10

dessertsdesserts
California strawberries cobbler  • buckwheat, almond and 
buttermilk topping, vanilla ice cream  •  11

Beignets  • apple butter, salted caramel sauce  •  11

Chocolate Pot De Crème  •  meringue, shortbread cookies, crème fraîche   •  11

Artisanal cheese plate • seasonal jam, fresh fruit, walnut toast  •  18

from the
kitchen
from the
kitchen

thank you for 
your support

IMPORTANT: PLEASE REMEMBER TO SIGN YOUR CHECK. 
Any unsigned checks will be added a 20% gratuity.

For parties of 8 or more, 20% gratuity will be added to the check.

HARLEY FARMS

BRISA DE AÑO RANCH

IACOPI FARMS

THE PAULINE

Pan-seared wild halibut • pesto-crusted, fresh Italian butter beans and fava beans casserole  •  38

Ricotta gnuddi • roasted yellow corn, English peas, fiscalini cheddar  •  28

PB burger • beer onions, sharp cheddar, house fries  •  19

Roasted half chicken • Brussel sprouts casserole, crispy polenta, chimichurri  •  28

Pepper-crusted filet mignon  • 6oz., buttered LaRatte potatoes, buttermilk fried onion rings, Hennessy sauce  •  45



ON TAPON TAP
our beers

guest brews

GROWLER FILLS 64oz 

BREWER’S FLIGHT   •  12

pacificabrewery.beer

Just Like Munich   •  24
Fruit Bowling   •  28

JAMAICAN RUM QUADRUPEL  10 oz   •  10 
Traditional Belgian-style Quadrupel aged in Jamaican Rum Barrels for one full 
year in the barrel and matured one more year in stainless. The complex dark sugar 
character of our quad melding with a rum barrel is just a dreamy combination. 
Notes of brown sugar, black strap molasses, nutmeg, and vanilla.

ABUNDANTLY UNCLEAR 16 oz / pitcher   •  8 / 28 
Nelson, Motueka, and El Dorado hops provide notes of drippy sauvignon blanc 
grapes, lemon lime soda, and fresh sliced oranges. Malted oats and flaked rice 
keep this beer smooth and creamy. Our house ale yeast provides enhanced 
fruitiness and a rich mouthfeel.

INDIA PALE ALE ABV 6.5 %

AROUND TUNBRIDGE WELLS  16 oz / pitcher   •  7 / 26
Our little ode to East Kent England, where some of the most beautifully 
complex hops in the world are grown. Rich honey toasted flavors are balanced 
by an orangey and peachy hop character. A soft earthy finish accentuates the 
grains perfectly.

ENGLISH-STYLE PALE ALE ABV 4.8 %

ONE LITER 
STEIN POURS

SOUTH CITY CIDER WORKS ( San Bruno)  DRY ME A RIVER  12 oz   •  5.50
An American modern dry cider. It starts crisp with light carbonation and finishes dry but not 
overly acidic. Served in cans. 

CIDER ABV 6.9 %

Four 5oz pours

Just Like Munich, Around 
Tunbridge Wells, Abundantly 
Unclear, Neoprene Handshake

Billowing
Czech Pils! Bay Area
Just Like Munich
Bright Helles

$14

BAVARIAN STYLE HEFEWEIZEN ABV 5.2 %

BILLOWING   19 oz / pitcher    •  7/24
We brew this Bavarian style wheat beer true to tradition. A carefully chosen strain 
of Hefeweizen yeast creates flavors of fresh sliced pear, a little green banana, 
and a pinch of clove. California grown barley and wheat from Admiral Maltings 
give this beer incredible flavor and the fluffiest mouthfeel in the game.

UNFILTERED CZECH STYLE PILSNER ABV 4.9 %

CZECH PILS! BAY AREA   19 oz / pitcher    •  7/24
Brewed true to tradition with floor malted bohemian grains and hopped exclusively 
with Czech Saaz. Popping with notes of classic beery grassiness, lemon peel, and a 
little elderflower. The finish is rich with texture, smooth, and hoppy.

FESTBIER LAGER ABV 4.8 %

JUST LIKE MUNICH   19 oz / pitcher    •  7/24
To celebrate this year’s Oktoberfest we brewed a hefty pale lager that would fit 
right in at the original celebration in Munich Germany. A nice plumpness to the 
body with a lip smacking depth of hop flavor. The hops provide a floral lemony 
note, the finish is smooth with a touch of honey grain sweetness. A true “liter 
worthy” beer with its crushability.

HELLES LAGER ABV 4.9 %

BRIGHT HELLES   19 oz / pitcher    •  7/24
We proudly brew this classic Munich style pale lager true to tradition; crystal 
clear and super pale, featuring flavors of lightly toasted grains, honey, and a 
floral hop note. 

RYE GOLDEN ALE ABV 4.5 %

GOLDEN CRYSTAL   16 oz / pitcher    •  7/24
A smooth golden hued ale brewed with California grown barley and rye 
from Admiral Maltings providing notes of honeysuckle and tangy rye bread. 
Crystal hops add complimentary flavors of fresh citrus, blooming flowers, 
and a touch of earthiness.

WEST COAST IPA ABV 6.7 %

ABV 10.9 %

FRUIT BOWLING   16 oz / pitcher    •  8/28
Punchy like a proper West Coast IPA but leaving that tasty haze in tact. We 
hopped this one with the holy trinity of hops; Citra, Simcoe, and Mosaic. Big 
notes of pineapple, strawberry, passionfruit, and pine. The aroma will bowl 
you right over.

WEST COAST DOUBLE IPA ABV 8.2 %

NEOPRENE HANDSHAKE   16 oz / pitcher    •  9/32
In collaboration with Barebottle, who are KILLING the double 
IPA game right now, we schemed up a fun one. Flaked rice 
and special techniques help crisp this one up and keep it 
super pale. Our full flavored house ale strain adds delicious 

Billowing, Bright Helles, Czech Pils! Bay Area  •  15
Around Tunbridge Wells  •  16
Abundantly Unclear  •  18
Neoprene Handshake  •  20

4–PACK 16 OZ CANS 

OTHERWISE BREWING ( San Francisco) GUAVA FRESCA  16 oz can   •  9
This approachable sour ale balances fruit, malt, funk, and acidity for an easy-drinking experience.

SOUR ALE WITH GUAVA (naturally gluten-free) ABV 7.0 %

JAMAICAN RUM BARREL AGED BELGIAN QUAD 

fruity notes to intertwine with a fantastic hop combo of Galaxy, Motueka, Simcoe and 
Idaho 7. Notes of orange sherbert, lemon lime, pineapple, and fruit punch.



To place a takeout order, visit our 
website www.pacificabrewery.beer

by the glassby the glass

drinksdrinks

SPARKLING
Champagne Taittinger NV, 375 ml, France  •  36
Gruet Brut Rose NV, New Mexico  •  13
Gruet Brut NV, New Mexico  •  13
Champagne Laurent Perrier NV, 187ml, France  •  25

WHITE & ROSE
Sauvignon Blanc - Long Meadow Ranch, Napa  •  13
Sauvignon Blanc – Morgan , Monterey Coast  •  12
Chardonnay – Mac Rostie, Sonoma Coast  •  15
Chardonnay – Alondra, Mendocino  •  13
Gruner Vetliner – Loimer, Austria  •  13
Pinot Blanc – Skylark, Mendocino  •  13
Reisling – Reeve, Healdsburg  •  13
Rose – Skylark, Mendocino  •  12

RED
Syrah – Skylark Red Belly, Mendocino  •  12
Cabernet Sauvignon – The Counselor, Alexander Valley  •  20
Cabernet Sauvignon – Aerena, Lake County  •  14
Pinot Noir – Rainstorm, Oregon • 14
Pinot Noir – Hitching Post, Santa Maria  •  16
Zinfandel – Hendry Block 7 & 22, Napa Valley  •  16
Malbec – Black Cabra, Argentina  •  13
Merlot – Keenan, Carneros  •  16

HOUSE COCKTAILSHOUSE cOCKTAILS
EAGLE AMICI  •  15
Eagle Rare bourbon Pacifica Brewery 
private label, amaretto, fresh lemon, 
angostura bitters

PB BLACKBERRY SMASH  •  13
Sazerac rye whiskey, muddled blackberries, 
cassis liqueur, fresh lemon

KINGSBURG COOLER  •  13
Tito's vodka, aperol, fresh grapefruit

SUNSET SURFER  •  17
Don Q rum, lime, grenadine, pineapple, 
topped with dark rum

MIDORI MUCKRAKER  •  13
Tequila, midori, lime, soda water

CORPSE REVIVER #2  •  15
Ford's gin, Cointreau, Cocchi Americano, 
fresh lemon and St George absinthe

Classic cocktailsclassic cOCKTAILS
CLASSIC SAZERAC  •  13
Sazerac rye with Saint George absinthe

CLASSIC OLD-FASHIONED  •  13
Maker's Mark bourbon over a very large 
ice cube

CLASSIC MARGARITA  •  13
Choice of Bruxo mezcal or 3 Genera-
ciones tequila, fresh lime, agave

CLASSIC SF IRISH COFFEE  •  13
Tullamore Dew, sugar cube and hand 
shaken cream

special shooterspecial shooter
MID DAY MADNESS  •  8
Absolut Citron, guava and lime

ONE OF THE RAREST OF COGNACS IN THE WORLD

1/2oz - $155
 

 1oz - $285 1.5oz - $395

�EMY MARTIN LOU�S XIII COGNAC
GRND� CHAMPAGN�


