raTHER'S GDAY
SPECIALS

MARIN MIYAGI OYSTERS AND
WILD SHRIMP COCKTAIL

apple cider mignonette, PB cocktail sauce,
pickled cucumber

$25

SLOW-ROASTED PRIME RIB

crispy pomme puree, creamed spinach,
Yorkshire pudding

$40
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BRUNCH COCKTAILS |

PB Bloody - 13 Tito's vodka, aperol, fresh grapefruit

Pacifica Brewery’s House Made Bloody Mary Mix, Vodka, Pickled Vegetables.

~ Make it a Bloody Maria by adding Tequila
~— Make it a Red Snapper by adding Gin

Corpse Reviver #2 - 15

Ford's gin, Cointreau, Cocchi Americano, fresh lemon and
St George absinthe

Michelada - add $3 on any beer

Choice of one of our featured Pacifica Brewery Beers on tap,
topped with our House-made Bloody Mary mix, lime & salt.

Midori Muckraker < 13

Tequila, midori, lime, soda water

Classic SF Irish Coffee « 13

Seasonal Mimosa - 12 Tullamore Dew, sugar cube, and hand shaken cream

Sparkling wine topped with freshly squeezed juice of the day

PB Blackberry Smash -+ 13

Mimosa service - 36 Our very own Buffalo Trace Single Barrel Bourbon, lemon juice,
Half bottle of Taittinger champagne with choice of 2 juices orange bitter, blackberry

(strawberry, passion fruit, pineapple, orange, grapefruit )

PECIAL SHOOTER
BY THE GLASS el
SPARKLING

Champagne Taittinger NV, 375 ml, France - 36

Gruet Brut Rose NV, New Mexico +« 13 Soup of theday - 9
Gruet Brut NV, New Mexico - 13 Honey-dijon-glazed wings - 14
Champagne Laurent Perrier NV, 187ml, France + 25 Mustard greens

Rockfish tacos - 13

WHITE & ROSE Cabbage, avocado, roasted tomato salsa

Sauvignon Blanc - Long Meadow Ranch, Napa + 13 French toast + 15

Sauvignon Blanc - Morgan , Monterey Coast -+ 12 Almonds, summer berries medley, vanilla chantilly

Chardonnay - Mac Rostie, Sonoma Coast * 15 House corned beef hash - 16
Chardonnay - Alondra, Mendocino « 13 Summer peppers, crispy potatoes, poached egg
Gruner Vetliner - Loimer, Austria - 13 FOOD Huevos rancheros “Benedict” - 22
Pinot Blanc - Skylark, Mendocino + 13 Pork chili verde, beans, Sonoma Jack cheese, salsa hollandaise
Reisling - Reeve, Healdsburg + 13 Breakfast pizza + 18
Rose - Skylark, Mendocino + 12 Bacon, onions, spinach, swiss cheese, eggs
PB burger + 19
RED Beer onions, sharp cheddar, house fries
Syrah - Skylark Red Belly, Mendocino + 12 Egg white frittata -+ 15
Cabernet Sauvignon - The Counselor, Alexander Valley + 20 Broccolini, spinach, Gouda cheese
Cabernet Sauvignon - Aerena, Lake County - 14 Avocado * 16
Pinot Noir - Rainstorm, Oregon + 14 Grilled sourdough, crispy things, sprouts
Pinot Noir - Hitching Post, Santa Maria - 16 Croque Madame + 18
Zinfandel - Hendry Block 7 & 22, Napa Valley - 16 French ham, swiss cheese, bechamel sauce, fried egg
Malbec - Black Cabra, Argentina + 13 Bucket of fried chicken - 24
Merlot - Keenan, Carneros * 16 Cheddar biscuits, mashed potatoes
For parties of 8 or more, 20% gratuity will be added to the check. Beignets - 11

Apple butter, salted caramel sauce
Please notify your server of any nut and all food allergies. PP



