SIGNATURE COCKTAILS
VODKA & GIN

La Quinta Lemonade
Helix Vodka, Lilet Blanc, Rosemary Syrup,
Lemon Oleo, Club Soda

Kanpai!
Suntory Haku Vodka, Sequoia Sake, Plum Wine

Coronado on my Mind
Tito’s Vodka, Falernum, Passion Fruit, Lemon,
Brown Sugar Peach Syrup, Sparkling Wine

Sunbird
Boyd & Blair Vodka, Dolin Dry Vermouth,
Fallernum, Cherry Tomato Syrup

Swan Song

Hendrick’s Gin, ltalicus Rosolio di Bergamotto,
Chareau Aloe Liqueur, Lemon Oleo
Saccharum, Lemon

The Birds and the Bees Knees
Barr Hill Gin, Amaro Meletti, Honey Syrup, Lemon

TEQUILA, MEZCAL & RUM

Oaxacan After Midnight
Herradura Anejo Tequila, Calvados, Rhum JM VSOP,
Vanilla Syrup, Cardamom Bitters

Maona Loa
Arette Reposado Tequila, Falernum, Hibiscus Syrup,
Lemon, Half & Half, Soda Water

Orange Dreamsicle

El Tesoro Blanco Tequila, Dry Curacao, Campari,
Orgeat, Vanilla Syrup, Orange, Sparkling Wine,
Orange Foam *contains egg whites

Pacific Paloma
Del Maguey Vida Mezcal, Grapefruit,

Cinnamon Cardamom Syrup, Soda Water

Angry Bird

Rum Blend, Montenegro, Pineapple, Coconut Cream,

Lime, Scrappy’s Aromatic Bitters

SCOTCH & WHISKEY

Old Sparrow
Elijah Craig Bourbon,
Plantation Stiggin’s Fancy Pineapple Rum,

N

Smith & Cross Rum, Averna Amaro, Cinnamon Syrup, Smoke

Flight Risk
Rittenhouse Rye Whisky, Oloroso Sherry,
Nardini Amaro Bitters

Like Old Times
Sesame-washed Elijah Craig Bourbon, Thyme Syrup

Eyes of the Osprey
Bank Note Scotch, Ardbeg Scotch, Lime,
Simple Syrup, Green Chartreuse

SIGNATURE COCKTAILS
ALCOHOL-FREE

Wild and Free aiconhol-free
Wilderton Lustre, Lemon, Butterfly Pea Flower,
Bergamot Oil, Sparkling Water

Berry Picking alcoholfree
Coconut Water, Lemon, Raspberry Jam,
Apple Cider Vinegar, Soda Water

Chaise Lounge alconol-free
Coconut Water, Grapefruit, Lime, Agave,
Apple Cider Vinegar, Salt, Soda Water

Garden of Eden alcohol-free
Seedlip Garden, Lime, Mint Syrup, Soda Water

House Grapefruit Soda alconol-free
Grapefruit Cordial, Soda Water

HOUSE CLASSIC COCKTAILS*

Fogbird Paloma

El Tesoro Blanco Tequila, Grapefruit Cordial

Tommy’s Margarita
El Tesoro Blanco Tequila, Lime, Agave, Salt

Naked & Famous
Del Maguey Vida Mezcal, Yellow Chartreuse,
Aperol Aperitivo, Lime

Gin Sour
Ford’s Gin, Lemon, Butterfly Pea Flower Syrup, Lemon,
Bergamot Oil, Egg Whites

Corpse Reviver #2
Nolet’'s Gin, Cocchi Americano Blanco Aperitivo, Pierre
Ferrand Curacao, Absinthe, Lemon

Espresso Martini
Griffo Coffee Liqueur, Griffo Vodka, Vanilla Syrup, Salt

Fogbird Old Fashioned

Redbreast 12 Year Irish Whiskey, Demerara, Bitters

Fogbird Milk Punch

Denizen Rum, Smith & Cross Rum, Falernum, Lime,
Grapefruit, Cinnamon Syrup, Absinthe,

Angostura Bitters, Grenadine, Whey

Penicillin
Bank Note Scotch, Lemon, Honey Ginger Syrup,
Islay Scotch

Japanese Highball
Suntory Toki Whisky, Soda Water

Old Pal

Michter’s Single Barrel Rye, Campari,
Dolin Dry Vermouth

*House Classics can be made with your spirit of choice
and priced accordingly. See Spirits section.
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Victorine de Chastenay Cremant 14 /52

de Bourgogne
Sparkling Wine - Burgundy, Francee

Gaston Chiquet Premier Brut 90
Champagne - Champagne, France

Marine Dubard ‘Couer du Mont’ 13/ 48
Sauvignon Blanc - France

Sandhi 14 /52
Chardonnay Central Coast, CA

Kistler Vineyard ‘Les Noisetiers’ 75
Chardonnay - Sonoma Central Coast, CA

Henhouse 16 oz. Can 10
Seasonal IPA - Santa Rosa, CA - 6.9% ABV

Ghost Town Brewing 16 oz. Can 10
Seasonal Hazy IPA - Oakland, CA - 6.6% ABV

Ghost Town Brewing 16 oz. Can 10
Pilsner - Oakland, CA - 6.6% ABV

Original Pattern 16 oz. Can 10
Pale Ale - Oakland, CA - 5.6% ABV

Budweiser 12 oz. Bottle 5
Lager - Fairfield, CA - 5% ABV

Otherwise Brewing 16 oz. Can 10
Seasonal Gluten Free IPA, San Francisco - 6.4% ABV
Otherwise Brewing 16 oz. Can 10
Gluten Free Rice Pilsner, San Francisco - 6.4% ABV
Heineken 0.0 alcohol-free 12 oz. Bottle 5

Lager - Holland - 0.0% ABV

Pali Wine Co
Pinot Noir - Santa Rita Hills, CA

Ken Wright Cellars
“Carter Vineyard” Pinot Noir, Williamette
Valley, OR

Olema
Cabernet Sauvignon, Sonoma, CA

Dashe

Cabernet Sauvignon, Mendocino County, CA

Hamel “Stratum”
Red Wine Blend, Sonoma, CA

Warm Pretzel Sticks
Mustard & Cheese Dips

Castelvetrano Olives spices, Lemon

Charcuterie Board
Alto Adige Speck, Fra Mani Toscana & Sopressata

Cheese Board
Manchego, Carmody Cheddar, Marin French Brie

Cheese & Charcuterie Board
Two House Favorites of each and Accoutrements

Warm Spinach & Artichoke Dip
with Tortilla Chips

Vegetarian Flatbread
Mozzarella, Onion, Roasted Red Bell Peppers, Garlic
Marinara

Pulled Pork Flatbread

Mozzarella, Chimichurri, Red Onion, Mozzarella

Hen of the Woods Crispy Mushrooms
Sour Cream Chive Dip

Housemade French Fries
Ketchup & Aioli Dipping Sauces

Pulled Pork Sliders
Sweet & Ray BBQ Sauce, Coleslaw

Fried Chicken Poppers
Ranch & Sweet/ Spicy Sauce
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