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white wine by the glass

blend, the prisoner “the blindfold” ca ‘17
dry riesling, trefethen, napa, ca ‘19
albarifio, cadre, edna valley, ca ’'20
chardonnay, tolosa “no oak,” central coast
sauvignon blanc, manu, marlborough, nz 18

chardonnay, quilt, napa ’'18

rosé wine by the glass
grenache gris, curran, santa barbara ’'18

grenache blend, scbon estate, amador ’18

whiskey cocktails
bourbon smash

four roses bourbon, lemon juice, simple syrup,
sparkling wine, raspberries

kentucky buck
four roses bourbon, strawberry, citrus,
turbinado syrup, bitters

emerald julep
four roses bourbon, mint, simple syrup,
angostura bitters

scratch whiskey sour
four roses bourbon, agave nectar, lemon juice,
egg white

summer breeze
four roses bourbon, orange liquor, ginger beer

berry renewal
four roses bourbon, créme de casis, citrus
simple syrup, bitters

sunset sazerac
bulleit rye, simple syrup, peychauds bitters
emperor norton absinthe

barrel aged manhattan
bulleit rye, dolin dry vermouth, angostura bitters
luxardo cherry liquor

cocktails from scratch

california rum runner
cruzan white rum, pineapple, orange,
simple syrup, dark rum

gin blossom

damwelle gin, blackberries, citrus, lavender syrup
sidecar

hennessey, cointreau, lemon juice, simple syrup
white mule

cruzan white rum, lime juice, ginger beer

el paso margarita

hornitos tedquila, triple sec, agave nectar,

fresh lime juice, serrano, cilantro

mezcal “old fashioned”
unién mezcal, hornitos tequila reposado,
agave nectar, mole bitters

lemongrass martini
blue ice vodka, basil, cucumber, lime juice,
house-made lemongrass syrup

grapefruit spritz
blue ice vodka, lime, rosemary, agave
freshly squeezed grapefruit

cocktails from scratch

Watermelon margarita
Hornitos blanco, triple sec, watermelon
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Red wine by the glass
zinfandel, pedroncelli, sonama county ‘18
blend, j lohr pure paso, paso robles 10

pinot noir, paul hobbs “crossbarn”, sonama ’17

pinot noir, two kings, sonoma, ca ‘19
cabernet sauvignon, quilt, napa 17

blend, the big easy, santa barabara, ca ‘18
sparkling wine by the glass

prosecco, zardetto, wveneto, italy nv
daomaine chandon “etoile”, yountville, ca

brut rose, j vineyards, sonama county, ca
domaine chandon “blanc de pinot noir”
yountville, ca

draught beer

allagash white wheat, 5.1% abv, portland, me
almanac love hazy ipa, 6.1% abv alameda, ca

north coast brew “scrimshaw” pilsner
ft bragg, ca 4.5% abv

mother earth brew co “boo koo” ipa
vista, ca 6.5% abv

tremor,

leisure lagoon, hazy pale ale, 5.5% abv,
coronado, ca

tremor, citrus wheat
sonoma, ca 5% abv

bottled & canned beer

anchor, steam, san francisco, ca 4.9% abv
mission brewery, “shipwrecked”, double ipa
san diego, ca 9.25% abv

north coast brewing “prangster”
belgium golden ale ft. bragg, ca 7.3% abv

flying dog, “raging bitch” belgian ipa, md
8.3% abv

allagash, “curieux”, barrel aged tripel
portland, me 10.4% abv (aged in bourbon barrels)

glutenberg, american pale ale (gluten free)
montreal, can 5.5% abv

golden state cider “brut”, sonama, ca 6.9% abv

stone “arrogant bastard”’, ale
san diego, ca 7.2% abv

north coast brewing “old rasputin” imperial stout
ft. bragg, ca 9% abv

stone “buenaveza” salt and lime lager
san diego, ca 4.7%abv

light lager, 4.2% abv sonama, ca

athletic brew co., “upside dawn” non-alcoholic

san diego, ca

alcohol free beverages

house-made lavender soda

ginger beer, bundaberg

coca-cola, diet coca-cola, sprite (8 fl. oz.)
hanks gourmet root beer

brewed iced tea 5
house-made lemonade

coffee
espresso
latte, cappuccino, americano

hot tea, tea forte
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vodka

360, chocolate, (grain) weston, mo 11
nue (grain), dallas, tx 11
stillhouse (corn), tn 13

dogwood “dl franklin” (grain), forest gr. or 13
hangar one (grain & grapes), alameda, ca 15

walter collective (grain), or 14
barr hill (honey), vt 17
blue ice (potato), id 11
blue ice (grain), id. 11
re:find cucurber (grapes), paso robles, ca 14
gin

uncle val’s “botanical”, sonoma, ca 13
uncle val’s “‘peppered”’, sonama, ca 13
#209, san francisco, ca 14
ransom “dry gin”, or 13
blade, small batch, belmont, ca 13
rusty blade, small batch, belmont, ca 18
ransaom, old tom, rye, or 13
junipero, potrero hill, sf, ca 13
Aviation, OR 14

venus spirits, santa cruz/oregon (organic) 15

mezcal

union, agave espadin & cirial 14
made from farm grown espadin agave and wild cirial agave
derrumbes, agave salmiana, san luis potosi 15
salmiana gives it a unique, vibrant flavor; citrus, mint

yuu baal, joven, agave madrecuixe 25
madrecuixe makes fine, elegant mezcal;

banana leaf, green papaya, mango

yuu baal, pechuga 22
nose full of citrus, herbs, fruits and spices. hints of cinnamon,
rice and mango on the palate

tequila

pasote, reposado 20
the pasote trademark rainwater element is obvious,

as is the ripe, blue weber agave; a classic style,

aged for six months in american oak bourbon barrels

casa noble, blanco 12
casa noble, afiejo 20
casa noble, reposado 16
patrén “‘estate release” 25
fortaleza reposado. 22
deleon “diamante” 38
deleon “platinum” 14
um

crusoe, organic spiced, ca 14
kraken, black spiced, trinadad 12
ragged mountain, pot distilled, ma 15
rational spirits, santeria, sc 18
diplomatico, ron antiguo, wvenezual 14
diplomatico, anejo, Venezuela 15
single malt whiskey

san diego distillery, ca 19

imperial stout style beer, reformulated for
distilling; this a roasted, coffee and chocolate
bomb

mccarthy, clear creek distillery, or 18
westland, american single malt, wa 18
westland, cask no. 242, cask strength, wa 25
westland, cask no. 579, cask strength, wa 25

westland, cask no. 685, cask strength, wa 29

rye-whiskey

dad’s hat, port wine barrel rye, pa
dad’s hat, straight rye, pa
woodinville straight 100% rye, wa
high west, double rye, ut

high west, rendezvous rye, ut

high west, yippee ki-yay, ut

hudson, manhattan rye, 4 year, ny
hudson, maple cask rye, ny

bulleit rye, ky

lost republic, ca

michter’s, single barrel rye, ky
redemption, 8 yr barrel proof straight, ky
spirit works, straight rye, sonama, ca

redemption, 9yr barrel prf straight high rye
james pepper, 1776, straight rye

whistle pig “piggy back”, 6 years, vt
whistle pig, “straight rye”, 10 year vt
whistle pig, farm stock, vt

whistle pig, old world, 12 year, vt

whistle pig, strait rye 15 year, vt

whiskey

george dickel, white corn whisky, tn
george dickel, tennessee sour mash 12yr, tn
george dickel “barrel select”, tn

crown royal, vanilla, can

crown royal, reserve, can

balcones, brimstone, tx

clyde may “alabama style” ky/fl

high west, campfire blend, ut

high west, white western ocat, ut

san diego distillery, “peated” whiskey, ca
second glance, whiskey, ky

seven stills, fluxuate, coffee porter, sf
spirit works, straight wheat, sonoma, ca
orphan barrel, entrapment 25yr, can
whipper snapper, sheridan, or

michter’s, sour mash, ky

bourbon

bookers bourbon, ky
woodford reserve, ky
woodford reserve “double oaked”, ky
willet pot still reserve, ky
angels’ envy, ky
basil haydens straight bourbon, ky
iw harper straight bourbon, ky
the burning chair, ky
Jjoseph magnus, ky
bib and tucker, 6 year, ky
four roses straight bourbon, ky
four roses, small batch. ky
four roses, single barrel, ky
four roses, limited edition,

barrel strength 2019. ky
high west, american prairie bourbon, ut
hudson, four grain bourbon, ny
orphan barrel, rhetoric, 25yr, tn
mitchers, ky
michter’s, 10yr bourbon, ky
old grand-dad, high rye, bonded
redemption, 9yr barrel prf straight bourbon
san diego distillery, ca
knob creek, small batch, ky
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woodinville straight bourbon, wa 15
lost republic, ca 17

wine list
sparkling

zardetto prosecco, italy

domaine chandon “etoile”, yountville, ca
j vineyard, brut rose, sonoma county
roederer estate brut, anderson valley nv

domaine chandon, blanc de pinot noir, ca
iron horse “classic vintage brut”, sonoma ’'15
schramsberg “brut rosé”, north coast ’16

roederer estate brut, Anderson valley nv (375ml)

sauvignon blanc

quivira “fig tree” dry creek, sonoma ’17

manu, marlborough, nz ’18

twomey, napa/sonoma ‘18

lail “blueprint”, napa ’18

peter michael “1’apres-midi”, knights vly. ’17
groth, napa valley. ’'18

yount ridge, napa valley ’'16

chardonnay

tolosa “no oak,” central coast '17

saxon brown “durrell vineyard”, sonoma coast ’13
paul hobbs “ellen lane”, sonoma coast ’15

quilt, napa valley ‘18

peter michael “la carriere”, knights valley ’17
paul hobbs “richard dinner”, sonoma mountain ’'16
fess parker “ashley vineyard” santa barbara, ca
presqu’ile, santa barbara ’18

mail road, sta. rita hills 14 (oak)

tyler “dierberg vyd.”, santa maria valley ’'16
kistler “les noisetiers”, sonoma ’'1l6 **
bergstrém “sigrid”, willamette”, or ’15

paul hobbs, russian river ’17

stony hill vineyards, napa valley, ca '1l4

three sticks “one sky” sonoma, ca ’'1l5

sanford estate, sta. rita hills ’17 (375ml)

rosé

granache blend, sobon estate, amador ’18

grenache gris, curan, santa barbara, ca ’18

“other” white wvarieties

gewiirztraminer, balletto, russian river ’'17

w

semillon, 1l’ecole “no. 41” columbia valley ‘17
grenache blanc, halter ranch, paso robles ’17
granache blanc, lumen, santa barbara ’15

granache blanc, cotiere, russian river valley ’'17

dry riesling, trefethen, napa valley, ca ’19

blend, the prisoner “blindfold” ca ’'17

48
100
60
80
66

102

120

30

72
64
68
80
160
70
82

64

95
185

80
215
150

86

58

210
110
125
180
110
100

100

40

45
52

50
50
68
68
55
64
60

(chardonnay, roussanne, viognier, granache blanc)

albarifio,cadre, edna valley, ca ’'20

72

a.h. hirschm reserve, 1l6yr straight bourbon

pinot noir

soquel vineyard “thirty years” santa cruz ca

talbott “kali hart” monterey, ca ’'17
two kings, sonoma county ‘19
donelan “two brothers”, sonoma county ’13

peter michael “le caprice”,
fort ross-seaview ’'17

senses, russian river, ca ’17

paul hobbs, russian river ’16

fess parker “pommard”, sta. rita hills ’'16
paul hobbs, “crossbarn”, sonoma, ca ’17
longoria, fe ciega, sta. rita hills ’15
domaine de la cdte, sta. rita hills ’14
mail road, sta. rita hills ’12

bergstrom “cumberland”, willamette, or ’'15
north valley “soter”, willamette, or ’17

presqu’ile, santa barbara, ca ’18

310

60

64

64

135

225
110
125
125

72
135
180
248

98
105

62

three sticks “silver eagle” russian river, ca’l3 152

tolosa, central coast, ca ’1l6

failla “hirsch vineyard”, sonoma, ca ’'1l6
failla ”“lola” sonoma, ca ’'1l5

liquid farm ’15 santa maria, ca

fess parker “bien nacido” ‘16 santa maria

58

180

115

115

125

coterie “tondre grapefeild” santa lucia high.’17 105

paul hobbs “hyde vineyard” ‘17 carneros, ca

resonance, yamhill-carlton, or ’'13
merlot

chappellet, napa ’13
frog’s leap, rutherford, napa ’16
paloma vineyards, napa ’'12

woodward canyon, columbia valley, wa ’'14

cabernet sauvignon

woodward canyon “artist series”, wa '13-'14
woodward canyon artist series
13 & 14 vintages scored 91-94 by
acclaimed wine critics

j. lohr “hilltop”, paso robles ’'17
hoopes, napa valley ’'15

quilt, napa ’17

zeitgeist, napa ‘11

oakville winery, oakville, napa ’'16
groth, napa valley ’'16

stewart, napa ’'14

ghost block “estate”, oakville, napa ’'15 **
paul hobbs “crossbarn”, napa ’'16

zd wines, napa ‘16

ramey “annum”, napa ’'14

justin “isosceles”, paso robles ’'15/’16

bv, georges de latour

“private reserve”, napa ’10 200

lexington, santa cruz, ca ‘13

110

110

95

144

105

105

75

80

80
100
105
145
136
145
130
160
210
168

110
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librarz

signorello estate “padrone”, napa ’'13
freemark abbey “bosché”, napa ’'04 -’06

kenwood “artist series”, sonoma county ’90
kenwood “artist series”, sonoma county ’92

paul hobbs “beckstoffer to kalon”,
oakville’, napa '13 -’14

peter michael “les pavots”, sonoma ‘14 -’15
shafer “hillside select”, stags leap '12-'13
bv, georges de latour “private reserve” napa ’'10

corison “kronos vineyard”, napa ’'1ll
(1btl in stock)

darioush “darius ii”, napa ’'12
hundred acre “kayli morgan”, napa ’13
paul hobbs “beckstoffer dr. crane”, napa ’'15

paul hobbs “coombs estate”,
coombsville, napa ‘12

peter michael “au paradis”, oakville, napa ’15

chappellet “pritchard hill”, napa ‘13
chappellet “pritchard hill”, napa ’'14
chappellet “pritchard hill”, napa ’'15

ridge “monte bello”, santa cruz mountains ’14

dubrul “coéte bonneville”, yakima, wa ’04
dubrul “céte bonneville”, yakima, wa ’05

dubrul “céte bonneville”, yakima, wa ’'06

zinfandel

outpost, howell mountain, napa ’15

turley “cedarman”, howell mountain, napa ’'17
turley “rattlesnake”, howell mountain, napa ’'17
turley “mead ranch” atlas peak, ca '16

turley “duarte” contra costa, ca ’17

turley “dusi vineyards” paso robles, ca ‘16
pedroncelli, sonoma county, ca ’'18

ridge “pagani ranch” sonoma valley, ca ’'15

szrah

shafer “relentless”, napa ’'13

shafer “relentless”, napa ’'14

shafer “relentless”, napa ’'15

terre rouge, shenandoah valley ’'09

rhys “horseshoe”, santa cruz mountains ’12 *k
herman story “white hawk”, santa barbara ’'14
gramercy, walla walla, wa '13

coterie “las madres” carneros, ca

red blends

kieu hoang, napa valley ‘10

peter michael “1’ esprit des pavots”,
knights valley, sonoma ’'15

the big easy, santa barbara, ca ’'18

shafer”td-9”, napa ’16

morgan, cotes du crow’s, monterey ca, ’'17

belle cousine “hyde vineyard”, napa ’12

belle cousine “hyde vineyard”, napa ’13

palazzo, napa ’'11l

368
375

185
185

870

486
615
200
300

575

1000

648

720
425

450
550
500

385

195
180
180

110
110
120
95
98
110
56
96

195
210
210
92
215
98
110
64

56
250

80
150
50
158
158
168

dry creek vineyard “the mariner”,

dry creek valley, sonoma ’'16 85

jlohr “pure paso” paso robles, ca ’17 76
booker “my favorite neighbor”, paso robles ’'16 165
a blend of 67% cabernet sauvignon, 33% petit verdot.
full-bodied, densely packed and with velvety
tannins, it delivers tons of tightly wound flavors

and finishes long

“other” red wvarieties

touriga (nacional) quinta cruz “pierce ranch”, 60
san antonio valley ’'13

petit sirah blend, orin swift “machete”, 100
california ’15

sangiovese, desperada, santa barbara ’'14 120

mourvedre, gramercy cellars, wa ’'14 90

magnums 1.51

chardonnay
morgan “highlands”, santa lucia highlands ’'17 135
cabernet
dry creek vineyard “the mariner”,
dry creek valley, sonoma ’'14 180

** limited availability

vintages are subject to change

corkage fee: 30 / 750ml bottle
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Dinner

Appetizers

Seasonal Oysters* F /six 21

Mignonette, classic cocktail sauce, fresh horseradish
Gulf Shrimp Cocktail™ ¢F /17.5

Classic cocktail sauce, caper aioli, smoke chili aioli
Tropical Ceviche* GF /18

Market fish, salmon, tomato, cilantro, serrano, orange, cucumber, pineapple,
avocado, smoked chipotle aioli, taro chips

Southern Fried Calamari / 18.5

Fennel, lemon, pimento stuffed green olives, aleppo pepper, frisée

with chili lime vinaigrette, tartar sauce

Hot Fried Chicken Strips / 15.5

White toast and pickles

Bacon Wrapped Chorizo Stuffed Dates * GF /12

Medjool dates, rouille, feta cheese

Grilled Artichoke GF /15

Preserved lemon-mint vinaigrette, roasted red pepper rouille, caper aioli
Pork Belly / 16

Brandy glaze, cauliflower puree, roasted grapes, house-made cheddar biscuit
Panko-Crusted Crab Cake / 18.5

Roasted red pepper hummus, cucumbers, tomatoes

Salads, Sandwiches, and Soup

Local Baby Greens /12

Toasted pecans, Humboldt fog goat cheese, cherry tomatoes, shaved red onion,
buttermilk dressing, red wine vinaigrette

Watermelon Salad GF / 13

Feta cheese, apple honey vinaigrette, mint, shaved red onions and toasted almonds
Cobb Salad* GF /19

Shredded romaine, chicken, bacon, cherry tomatoes, cucumber, avocado,

boiled egg, shaft blue cheese, red wine vinaigrette

California Caesar* / 15

Romaine, seasonal vegetables, hand torn croutons, parmesan,

avocado, white anchovy - add chicken 8.5, grilled salmon 9.5 or sautéed shrimp 9.5
Soup of the Day / 10

Chili Con Carne Beef simmered with chilis

Texas Style GF /12
A bowl of “red” served with sour cream and fresh serrano on the side
Served Five Way / 18
Over spaghetti with cheddar, beans and onions
Scratch Burger* /19
Applewood smoked bacon, Vermont white cheddar, brioche bun,
lettuce, tomato, pickled red onions, house pickles
Lobster Roll* /26.5
Lobster tail and claw, lemon aioli, celery, old bay seasoning, grilled house-made New England bun
Filet Steak Sandwich /24
Thin sliced filet steak grilled quickly, dijon mustard and basil mayonnaise, white toast, dressed greens
with wilted cherry tomatoes
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Flatbreads

Scratch Pizza /16.5
Fresh mozzarella, tomato, fresh basil

Pepperoni & Crackling Pork Flatbread /19
Hobbs pepperoni, fresh mozzarella, provolone, parmesan, tomato sauce,
roasted peppers, isabella dressing

Truffle Mushroom Flatbread /19
Cremini, portobello and porcini mushrooms, tomato sauce, three cheeses, red onion,
white alba truffle oil, arugula

Entrées
Scratch Fried Chicken f/27

Boston baked beans with smoked ham hock, creamed corn, cheddar biscuit, tobacco onions
Fish ‘n Chips /21
Fresh market fish in light tempura butter, lemon caper tartar sauce, kennebec fries

Rotisserie Chicken /27
Fingerling potatoes, cipollini onions, green beans, roast carrots, cremini mushrooms, sherry jus reduction
(Limited availability, please inquire with your server)

Baby Back Pork Ribs /32

Honey bourbon barbecue glaze, Texas Slaw, pickles, waffle fries

Crispy Tofu ¥/ 22

Tomato, cucumber, couscous, roasted red pepper hummus, rouille

Shrimp Linguini /34

Andouille sausage, shrimp, tomato cream sauce, scallions, roasted garlic crostini

Pan-Roasted Salmon* & /34
Coriander rice, green beans and carrots , tomato olive concassé

Simple Fish* & /36

Our daily featured fish fillet, choice of three sauces:
shrimp butter, lobster tarragon vinaigrette, or crab louie
petite frisee salad, crispy mushrooms

Grilled Prime Filet Mignon* /42
Cauliflower puree, avocado corn relish, truffle cabernet reduction sauce

Slow-Braised Beef Short Rib & /35

Mashed potatoes, mushroom ragu, horseradish creme fraiche, pan jus.

Sides

Macaroni and Cheese Three cheeses, herb breadcrumbs / 12
Truffle Friesf/10.5

Sweet Potato Fries /8.5

Baby Green Beans and Roasted Carrotsg /8.5

Silky Mashed Potatoes /6.5

Fresh Baked Cheddar Biscuits Onion jam /6.5

Couscous Salad Tomato, cucumber, lemon dressing / 8.5
Creamed Corn /6.5

Texas Slaw® /8.5
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Vegetarian

Appetizers and Salads
Grilled Artichoke ¢ / 15
Preserved lemon-mint vinaigrette, roasted red pepper rouille, caper aioli

Local Baby Greens¢°N /12
Toasted pecans, Humboldt fog goat cheese, cherry tomatoes, shaved red onion,
buttermilk dressing, red wine vinaigrette

Watermelon Salad & / 13
Shredded romaine, cherry tomatoes, cucumber, avocado, roasted carrots,
boiled egg, shaft blue cheese, red wine vinaigrette

Vegetable Cobb Salad 6Pt/ 19

Shredded romaine, cherry tomatoes, cucumber, avocado, roasted carrots,
boiled egg, shaft blue cheese, red wine vinaigrette

Romaine Salad©°/15

Romaine, seasonal vegetables, hand torn croutons, parmesan,

avocado, buttermilk dressing

Scratch Pizza® / 16.5
Fresh mozzarella, tomato, fresh basil

Truffle Mushroom Flatbread® / 19

Cremini, portobello and porcini mushrooms, tomato sauce, three cheeses, red onion,
white alba truffle oil, arugula

Entrées
Crispy Tofu VF/22

Tomato, cucumber, couscous, roasted red pepper hummus, rouille

Red Beans and RiceP /18

Coriander rice and red beans simmered with aromatic seasonings, topped with fried onions
(Can be dairy and gluten free and vegan without the fried onions)

Linguine and Portabella Mushrooms PE /22
Roast red peppers and spinach tossed in a marinara sauce, Parmesan cheese and chives

Sides

Macaroni and Cheese P Three cheeses, herb breadcrumbs / 12
Truffle FriesPF/10.5

Sweet Potato FriesF /8.5

Baby Green Beans and Roasted Carrots®P /8.5

Silky Mashed PotatoesP /6.5

Fresh Baked Cheddar Biscuits®t Onionjam /6.5

Couscous SaladY Tomato, cucumber, lemon dressing / 8.5
Creamed Corn® /6.5

Wilted Spinach with MushroomsV /8.5
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KIDS

macaroni pasta / 9.5
served with choice of parmesan cheese,
butter or scratch made marinara

grilled cheese / 10.5
aged Vermont cheddar served on sourdough,
served with french fries or green salad

hamburger* / 9.5

served plain on a house bun

scratch southern fried chicken strips* f / 9.5
choice of fries, buttermilk dressing

20% gratuity for parties of 6 or more. Vegetarian menu available upon request.

*Consuming raw or undercooked eggs, meat, poultry, seafood or shellfish may increase your risk of food borne illness, especially if you have certain
medical conditions. Please inform your server of any food allergies.

YWegan PDairy EContains Eggs NContains Tree Nuts SGluten Free FFried in soybean oil that may have had animal protein and Flour
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Desserts

Créme Briilée SF / 10
creamy vanilla custard, hand torched caramel shell, fresh berries
Pairing suggestion: Margerum, Late Harvest Viognier, Santa Barbara County, CA 17

Banana Cream Tartlet / 10
brilée banana, whipped cream, white chocolate shavings
Pairing suggestion: Cass Estate, Vintage Port-style wine, Paso Robles ‘13 16

Warm Macadamia Brownie Sundae / 10
salted caramel and vanilla bean ice cream, candied macadamias, house chocolate sauce
Pairing suggestion: Obsidian Stout, Bend Oregon 9

Chef’s Selection of Ice Cream or Seasonal Sorbet ©F
Single scoop / 6.5 Two scoops / 9.5

401 castro street mountain view ca 94041 ¢ 650.237.3121 ¢ www.scratchmtnview.com
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tea forté 4.5

Jasmine organic, green tea, low caffeine
Earl Grey organic black tea, bergamot
English Breakfast organic black tea

White Ambrosia white tea, vanilla,

coconut

African Solstice herbal, caffeine free

Ginger Lemongrass herbal, citrus, ginger

equator coffee

Regular, Decaf 4
Espresso 4.5
Cappuccino, Latte 5.5

Barcelona Café 13
Irish Cream liqueur & single espresso

Kentucky Coffee 13

Bulliet bourbon, coffee, sugar, cream

Chocotini 15
Blue ice vodka, chocolate 360 liquor,
baily’s irish cream, kamora coffee liquor

AFTER DINNER DRINKS

sweet wines by the glass

Quinta Cruz “Late Bottle Vintage”,
Traditional Port varieties,
Santa Cruz ‘10 15

Cass Estate, Vintage Port-style wine,
Paso Robles ‘13 16

Husch, Late Harvest Gewiirztraminer
Anderson Valley ‘14 15

Margerum, Late Harvest Viognier,

Santa Barbara Country ‘14 17

bourbon
Bulleit Bourbon, KY 13
Woodford Reserve, KY 15
Woodford Reserve “Double Oaked”, KY 20
Angels’ Envy, KY 16
The Burning Chair, KY 16
Joseph Magnus, KY 22
Bib and Tucker, 6 year, KY 32
Four Roses Straight Bourbon, KY 12
Four Roses, Small Batch. KY 15
Four Roses, Single Barrel, KY 18
Four Roses, Limited Edition,

Barrel Strength 2019. KY 26
High West, American Prairie Bourbon, UT 14
Hudson, Four Grain Bourbon, NY 26
Mitchers, KY 16

Michter’s, 10yr Bourbon, KY 56
Old Grand-Dad, High Rye, Bonded 11
Redemption, 9yr Barrel Prf Straight Bourbon 33
San Diego Distillery, CA 16

A.H. Hirsch, Reserve, 1l6yr Straight Bourbon 275

fruit brandy — eau de vie

Clear Creek, Pinot Noir, Grappa, CR 12

Clear Creek, Raspberry Brandy, OR 14

Clear Creek, Reserve Apple Brandy, 12
Aged 8 Years

Clear Creek Pear Brandy, OR 12

single malt whiskey

10% Street Dist., Single Malt, San Jose, CA 16

San Diego Distillery, CA 19

Imperial stout style beer, reformulated for
distilling; this a roasted, coffee and chocolate
bomb

McCarthy, Clear Creek Distillery, OR 18
Westland, American Single Malt, WA 18
Westland, Cask No. 242, Cask Strength, WA 25
Westland, Cask No. 579, Cask Strength, WA 25
Westland, Cask No. 685, Cask Strength, WA 29

rye

Dad’s Hat, Port Wine Barrel Rye, PA 23
Dad’s Hat, Straight Rye, PA 30
Woodinville Straight 100% Rye, WA 15
High West, Double Rye, UT 18
High West, Rendezvous Rye, UT 19
High West, YIPPEE KI-YAY, UT 22
Hudson, Manhattan Rye, 4 year, NY 26
Hudson, Maple Cask Rye, NY 17
Bulleit Rye, KY 12
Lost Republic, CA 17
Michter’s, Single Barrel Rye, KY 17
Michter’s, 10yr Rye, KY 56
Redemption, 8 yr Barrel Proof Straight, KY 33
Spirit Works, Straight Rye, Sonoma, CA 13
Redemption, 9yr Barrel Prf Straight High Rye 33
Whistle Pig “Piggy Back”, 6 years, VT 15
Whistle Pig, “Straight Rye”, 10 year VT 17
Whistle Pig, Farm Stock, VT 25
Whistle Pig, Old World, 12 year, VT 56
Whistle Pig, Strait Rye 15 year, VT 75
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