SAVORY
PLATES
SOFT PRETZEL BITES $9

DRAFT BLOODY MARY $12

house mustard, mustard dust

cutwater vodka, spicy or mild local mix,
mild or spice it up

½ RACK RIBS $17
house bbq sauce, beer battered onion rings

make your own bloody chelada + 3
$

7 oz. dos equis

WINGS $17
choice of buffalo or lemon pepper,
carrots, celery, ranch

MICHELADA $6

RI S E

corona light, lime, salt

&

S H I N E

SEAFOOD CEVICHE $14
jalapeño tomatillo sauce, cucumbers, red onions,
avocado, mango, chips

PALOMA $7
eljimador tequila and squirt

BREAKFAST MAC $13

LOCAL SHANDY $6

ditalini noodles, ham, swiss, biscuit crumble

st. archer blonde ale, mexican sprite, lime

FLAT BREAD $16
BASIC 14
$

2 eggs, choice of meat, breakfast potatoes,
choice of toast

DRAFT CAESAR $13

HUEVOS RANCHEROS $15
sunny side up eggs, asadero cheese,
black beans, guacamole, salsa ranchero

{

BUILD YOUR OWN MIMOSA
choice of: strawberry, peach & passion fruit

{

CAVA

opera prima, spain $7 / $24

rustic house biscuit, cheesy scrambled eggs,
homemade concord grape jelly
egg, choice of bacon or sausage, cheddar cheese,
served on sourdough bread, breakfast potatoes

2 eggs, braised chicken, queso fresco,
pico de gallo, lime cream, guacamole

MOSCATO ROSÉ
d’asti, italy $11 / $36

DRAFT OMELETTE 13
sausage, bacon, onions, cheddar cheese,
breakfast potatoes

ROSÉ
white girl rosé, california 8 / 25
$

$

PINOT GRIGIO
ca’bolani, italy $9 / $34
kim crawford, new zealand $11 / $42
simi, sonoma valley $11 / $42

CHARDONNAY
kaidan, california 8 / 30
raymond reserve, napa/sonoma $13 / $50
$

AVOCADO TOAST $12
french bread, sunny side egg, olive oil,
cracked pepper, breakfast potatoes

$

PISTACHIO CRUSTED
SALMON SANDWICH $16
meyer lemon aioli, arugula, fennel,
dijon glaze, french fries

lettuce, tomato, red onion, white cheddar,
mayonnaise, french fries

{

make it draft style + $4
sunny side egg, bacon, crispy onions, beer cheese
make it a veggie burger

LOCAL ALBACORE CLUB $16

STEAK & EGGS $24

SAUVIGNON BLANC

quinoa, ginger, mango, avocado, chukka

DRAFT BURGER $16

$

W H IT E

romaine, bacon, chicken, tomato, black beans,
cheddar cheese, tortilla strips, avocado ranch

AHI POKE SALAD $15

BREAKFAST SANDWICH $14

CHILAQUILES ROJOS $17

PROSECCO
zonin, italy $11 / $36

fresh romaine, parmesan reggiano, croutons
add chicken +5

THE CALIFORNIAN CHOP $15

BISCUIT + EGGS $12
BUB B L E S glass / bottle

tomato, spicy-fennel sausage, ricotta cheese, basil
make it veggie:
roasted peppers, broccoli, arugula,
mornay cheese sauce

10oz ribeye, 2 eggs, bone marrow butter,
breakfast potatoes

tuna salad, lettuce, tomato, bacon,
avocado, french fries

FRIED CHICKEN SANDWICH $15

MEAT & POTATO BOWL $15
braised beef, potatoes, peppers, onions, pepper jack
cheese, hearty aioli add egg+2

sriracha aioli, pickled onions,
sweet pickles, cabbage

CHORIZO BURRITO $15

RED

pork chorizo, eggs, black beans, potatoes,
lime cream, asadero cheese

PINOT NOIR
deloach, sonoma $11 / $42

MALBEC
diseno, argentina $11 / $42

MERLOT
charles + charles, washington $11 / $42

CABERNET SAUVIGNON
kaidan, california $10 / $38
routestock, napa $16 / $62

SHRIMP CAKE BREAKFAST $17
poached egg, pain de mie, arugula, cajun hollandaise,
breakfast potatoes

SAILOR J BREAKFAST $14

BERRY FRENCH TOAST $14
fresh berries, marscapone

LEMON FRENCH TOAST $14

chefs choice sausage, sticky rice,
over easy eggs, red eye gravy

lemon curd, sweet ricotta

ORANGE CREAMSICLE PANCAKES $15
creme anglaise, orange curd, waffle cone

BUTTERMILK SHORTSTACK $9
A 3% surcharge will be added to all guest checks to help cover
increasing costs and in our support of the recent increases to
minimum wage and benefits for our dedicated team members. On
behalf of all the Draft staff we appreciate your support.

KEY

gluten free

gluten free with tweaks

MEXICAN BOTTLED SODAS $4
coca cola, sprite, squirt

fried in a fryer that also cooks gluten dishes

OLD FASHION DONUT $7
buttermilk glaze

vegan

EXECUTIVE CHEF: JERRY RANSON

Due to California drought conditions, water is served upon request. Consuming raw or under
cooked meat, seafood or egg products can increase your risk of foodborne illness.
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