SPECIALTY COCKTAILS

PUNCH LINE PUNCH - 13.00

Cruzan raspberry and pineapple rum, mixture of fresh juices, lime slice, cherry

MOSCOW MULE - 14.00

Tito’s vodka, ginger beer, fresh lime juice, lime slice

KICK IN THE PANTS - 13.00

Seagram’s sweet tea vodka, lemonade, lemon slice

DARK & FOGGY - 13.00

Sailor Jerry rum, ginger beer, fresh lime juice, lime slice

SAN FRANCISCO SUMMER - 13.00

Three Olives vanilla vodka, hot cocoa, whipped cream

CHAMBORD SPRITZ - 13.00

Chambord, sauvignon blanc, soda water

BLUE HAWAIIAN - 13.00
Don Q coconut rum, Blue Curacao, pineapple juice, splash of Sierra Twist,
lime slice, cherry

GIN SOUR - 13.00

Malfy gin, lemon juice, simple syrup, lemon slice

DRUG MULE - 14.00
Humboldt’s Finest cannabis-infused vodka, ginger beer, fresh lime juice,
lime slice

COMEDY COSMOPOLITAN - 13.00

Three Olives orange vodka, triple sec, fresh lime juice, lime slice

SKINNY BITCH - 13.00

Three Olives vanilla vodka, Diet Pepsi, cherry

TOASTED ALMOND - 13.00

Kahlua, amaretto, cream, cherry

NEGRONI - 14.00

Hendrick’s gin, Campari, sweet vermouth, orange peel

COOL CUCUMBER - 13.00
Three Olives cucumber vodka, simple syrup, splash of soda water,
fresh lime juice, cucumber wedge

PALOMA -13.00
Jose Cuervo Reposado tequila, grapefruit juice, splash of soda water,
fresh lime juice, salt rim, lime slice

SCOFFLAW - 14.00

Templeton rye, dry vermouth, fresh lime juice, grenadine, bitters, orange peel

* * *g* * % PLEASE PLACE ALL ORDERS AT YOUR TABLE
IJUNEH ”N[ THROUGH A COCKTAIL SERVER

2 BEVERAGE MINIMUM PER PERSON

SAN FRANCISCO

WINE LIST

RED GLASS BOTTLE
House red 10.00 N/A
Deloach pinot noir (Russian River, 14.5%) 12.00 45.00
Deloach merlot (Russian River, 15%) 12.00 45.00
Bonterra cabernet (North Coast, 13.8%) 12.00 45.00
Bogle petite sirah (Clarksburg, 13.5%) 12.00 45.00
Fetzer zinfandel (Hopland, 13.5%) 12.00 45.00
St. Supery cabernet (Napa Valley, 14.5%) 18.00 60.00
WHITE

House white 10.00 N/A
Deloach chardonnay (Russian River, 14.5%) 12.00 45.00
Line 39 pinot grigio (Lodi, 12.5%) 12.00 45.00
Joel Gott sauvignon blanc (Napa, 13.9%) 14.00 50.00
ROSE

Joel Gott (Napa, 13.1%) 12.00 45.00
BUBBLES

House sparkling 10.00 40.00
Gloria Ferrer blanc de noir (Carneros, 12.5%) N/A 55.00
Moet white star (Champagne, 12.0%) N/A 100.00

corkage fee 35.00

BEER
TAP

Blue Moon Belgian White - 9.50
Sierra Nevada pale ale - 9.50

New Belgium Fat Tire lager - 9.50
Pilsner Urquell Pilsner - 9.50
Calicraft Oaktown Brown ale - 9.50
Angry Orchard apple cider - 9.50
Ballast Point Sculpin IPA - 10.00

CANS & BOTTLES

Dogfish Head 60 Minute IPA - 8.50
Drake’s 1500 pale ale - 8.50
Anchor Steam ale - 8.50
Newcastle Brown ale - 8.00

Miller High Life - 7.00

Coors Light - 7.00

Clausthaler non-alcoholic - 7.00
Pabst Blue Ribbon - 6.50

TAKE THE SOUVENIR PINT GLASS HOME - $5.00

* % *Q* * % PLEASE PLACE ALL ORDERS AT YOUR TABLE
IJUNEH ”N[ THROUGH A COCKTAIL SERVER

2 BEVERAGE MINIMUM PER PERSON

SAN FRANCISCO



SPIRITS

WHISKEY, BOURBONS & RYE

Crown Royal, Maker’s Mark, Bulleit Bourbon, Jameson, Templeton rye - 13.00

Jack Daniel’s, Southern Comfort - 12.00
Seagram’s, Fireball - 11.00
well - 10.00

SCOTCH

Johnny Walker Black, Macallan 12 year - 15.00
Glenlivet 12 year - 14.00

Dewar’s White Label, Johnny Walker Red - 12.00
well - 10.00

VODKA

Grey Goose, Ketel One - 14.00

Hangar 1, Tito’s, Humboldt’s Finest - 13.00

Three Olives (citrus, orange, vanilla, cucumber), Smirnoff - 12.00
well - 10.00

GIN

Bombay Sapphire, Hendrick’s - 14.00
Malfy, Tanqueray - 12.00

well - 10.00

RUM

Bacardi Silver, Captain Morgan - 13.00
Don Q Coconut, Sailor Jerry - 11.00
well - 10.00

TEQUILA

Don Julio Anejo, Patron Silver - 14.00
Jose Cuervo Reposado - 11.00

well - 10.00

COGNAC & BRANDY
Hennessy V.S. - 13.00
Courvoisier V.S. - 12.00
well - 10.00

LIQUEURS

Grand Marnier - 11.00
Fernet-Branca - 11.00
Kahlua - 11.00

Baileys Irish Cream - 11.00
Chambord - 11.00
Jagermeister - 10.00
Midori - 10.00

* * *Q* * * PLEASE PLACE ALL ORDERS AT YOUR TABLE

2 BEVERAGE MINIMUM PER PERSON

I]"NEH ”N[ THROUGH A COCKTAIL SERVER

SAN FRANCISCO

FLOATS

ROOT BEER FLOAT - 9.50

Henry Weinhard’s root beer, three scoops of vanilla ice cream

ORANGE CREAM FLOAT - 9.50

Henry Weinhard’s orange cream soda, three scoops of vanilla ice cream

OTHER BEVERAGES

RASPBERRY LEMONADE - 8.50

Raspberry syrup, lemonade, soda

LIL’ DONKEY - 8.50

Ginger beer, fresh lime juice, honey, cucumber

CUCUMBER GIMLET - 8.50

Muddled cucumbers, fresh lime juice, simple syrup, soda

RED BULL - 7.00

Sugar free, tangerine or citrus

COCK & BULL GINGER BEER - 7.00

HENRY WEINHARD’S - 7.00

Root beer, orange cream soda

BOTTLED WATER - 6.00/6.50

Crystal Geyser still or Perrier sparkling

SNAPPLE - 6.50
Peach, diet peach

SODA FOUNTAIN - 6.50

Pepsi, Diet Pepsi, Sierra Twist, ginger ale, lemonade

JUICE - 6.50

Orange, grapefruit, cranberry, pineapple, tomato

HOT CHOCOLATE - 6.50

COFFEE - 6.50

Regular, decaf

TEA - 6.50

Peppermint, green, chamomile, earl grey

* * *g* * % PLEASE PLACE ALL ORDERS AT YOUR TABLE

PUNCHLINE 2’5 verace mmimum per person

SAN FRANCISCO



APPETIZERS

NACHOS (GF) - 12.50

Tortilla chips, nacho cheese, black beans, pico de gallo, sour cream
*add grilled chicken 3.50 *add pulled pork 3.50
*add guacamole 2.50 *add jalapenos 1.00

BUFFALO HOT WINGS - 12.50

Buffalo sauce, ranch dressing
*add extra dipping sauce .75

QUESADILLA (V) - 12.50

Flour tortilla, jack, cheddar, asadero, pico de gallo, sour cream
*add grilled chicken 3.50 *add pulled pork 3.50
*add guacamole 2.50

MEDITERRANEAN PLATE (V) - 10.50

Pita wedges, cucumber slices, feta, red onion, house-made hummus

SPINACH & ARTICHOKE DIP (V) -10.50

Fresh tomatoes, parmesan cheese, tortilla chips

SWEET POTATO FRIES (V) -10.00

House seasoning, ranch dressing or Sriracha ketchup
*add dipping sauce .75

GARLIC FRIES (V) -10.00

Fresh garlic and herbs, ranch dressing or Sriracha ketchup
*add dipping sauce .75

BAVARIAN PRETZEL - 10.00

Cheese sauce or mustard

POPCORN (V) - 6.00

Cajun, curry, or regular

CHIPS & SALSA (V) - 6.00

Tortilla chips, pico de gallo

V = vegetarian; GF = gluten free

SANDWICHES

GRILLED CHICKEN PESTO - 13.50

Ciabatta roll, lettuce, tomato, jack, side of salted potato chips

BARBEQUE PULLED PORK - 13.50

Kaiser roll, coleslaw, pickled onions, side of salted potato chips

* * *g* * % PLEASE PLACE ALL ORDERS AT YOUR TABLE
IJUNEH ”N[ THROUGH A COCKTAIL SERVER

2 BEVERAGE MINIMUM PER PERSON

SAN FRANCISCO

SALADS

CAESAR SALAD -10.50

Croutons, grated parmesan, Caesar dressing
*add grilled chicken 3.50

FALAFEL SALAD (VE) - 12.50

Mixed greens, tomatoes, cucumbers, red onion, tahini dressing

FLATBREADS

CLASSIC CHEESE (V) - 11.50

Home-style tomato sauce, mozzarella

PEPPERONI - 12.50

Home-style tomato sauce, mozzarella

SUN-DRIED TOMATO PESTO (V) - 12.50

Feta, mozzarella

BARBEQUE CHICKEN - 12.50

Red onions, mozzarella

V = vegetarian; VE = vegan

ADD ONS

Garlic fries - 3.50
Regular fries - 3.00
Pulled pork - 3.50
Jalapenos - 1.00

Sweet potato fries - 3.50
Grilled chicken - 3.50
Guacamole - 2.50
Caesar salad - 5.00

Dipping sauce (Ranch, Sriracha ketchup, Barbeque, Buffalo) - .75

DESSERTS

MOLTEN CAKE - 10.50

Warm chocolate cake, liquid chocolate center, whipped cream
*add ice cream 2.50

NEW YORK CHEESECAKE - 10.50

Raspberry puree, chocolate sauce, whipped cream
*add ice cream 2.50

ICE CREAM SUNDAE - 10.00

Vanilla ice cream, chocolate sauce, whipped cream, cherry

* % *g* * % PLEASE PLACE ALL ORDERS AT YOUR TABLE
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