
CHAMPAGNE & ROSE
Canella Prosecco, Veneto, IT |  split 12
Pol Clement Brut, France | split 10
Le Grand Rose, France | split 15

Bottega Oro Prosecco, Veneto, IT |  75
Tattinger Brut La Francaise, Champagne, FR | 80

DRINKS

Please Enjoy Responsibly, We have the Right to Refuse Service to Anyone
*Modifications and Substitutions may be Politely Declined*

CLASSIC COCKTAILS 13 

La Fin Du Monde Tripel Ale  | 10
Unibroue Brewing, Quebec, CA 9.0%

Chamay Premiere Red Ale  | 10
Bieres de Chimay, Belgium, EU 7.0%

White Rascal Belgian Ale | 8
Avery Brewing Co, Boulder, CO 5.6%

805 Blonde Ale | 7
Firestone Walker, Paso Robles, CA 4.7%

Pranqster Golden Ale | 7
North Coast Brew Co. Fort Bragg, CA 7.6%

Golden Monkey Triple | 8
Victory Brewing Co, Downington, PA 9.5%

*Drink This or Bees Die | 7 *Gluten Free
Duck Foot Brewing Co. San Diego, CA 6.5%

Blood Orange IPA | 7
Latitude 33, Vista, CA 7.3%

Racer 5 IPA | 8
Bear Republic, Cloverdale, CA 7.5%

Hazy Little Thing IPA | 7
Sierra Nevada, Chico, CA  6.7%
Kooks Slam IPA | 8 *Gluten Free

Duckfoot Brewing Co. San Diego, CA  7.5%

B
O
T
T
L
E
S 
& 
C
A
N
S

Dales Pale Ale | 9 (19.2oz)
Oskar Blues, Longmont, CO 6.5%

CoCoNut Hiwa Porter | 8
Maui Brewing Co, Kailua, HI 6.0%

Davy Brown Ale | 7
Figueroa Mtn Brewing, Santa Barbera, CA 6.0%

Black House Coffee Stout  | 9 
Modern Times, San Diego, CA (16 oz) 5.8%

Sun Trap Session Sour Ale | 7
Three Weavers, Inglewood, CA 4.5%

Bright Cider | 7
2 Towns Ciderhouse , Corvallis, OR 6.0%

Grapefruit Hibiscus Kobucha | 9
Boochcraft, Chula Vista, CA 7.0%
Ashland Seltzer | 7 *Gluten Free

Ashland, San Diego, CA 5.0%
Stone Bueneveza Salt Lime Lager | 7

Stone Brewing, Escondido, CA 4.7%
Heineken N/A | 6

Heinekin Brewing, Amsterdam 0.0%

WHITE WINE
La Crema Chardonnay , Monterrey, CA | 15/52
Murphy-Goode Sauvignong Blanc, North Cst, CA | 9/34
Marlborough Sauvignon Blanc, NZ | 12/42
Scarpetto Pinot Grigio, Italy | 12/42
Chateau de Campuget Rose, Rhone Valley, FR | 10/38
Newton Skyside Chardonnay, Napa, CA | 12/42

RED WINE
Angeline Pinot Noir, Santa Rosa, CA 10/36
Altos Del Plata Malbec, Mendoza, Argentina | 11/40
Vina Robles “The Arborist”, Paso Robles, CA | 12/42
William Hill Estate Merlot, Central Coast, CA | 11/40
Educated Guess Cabernet Sauv, Napa, CA | 15/52
Old Patch Red, Trentadue, Geyserville, CA 14/50
Silver Oak Cabernet Sauv, Sonoma, CA 90

Old Fashioned | Bourbon, Sugar, Aromatic Bitters 
Martini | American Gin Dry Vermouth, Orange Bitters
Pisco Sour | Capurro, Lime, Lemon, Egg White, Aromatic Bitters
Army Navy | Gin, Orgeat, Lemon, Lime, Aromatic Bitters 
Aperol Spritz | Aperol, Lemon, Prosecco, Soda 

*VOTED SAN CLEMENTE’S BEST COCKTAIL 2018*
Pierside | Jalapeno Tequila, Lime, Mint 
Wedding Crasher | Vodka, Cacao, Lemon, Coconut, Passion Fruit
Pendulum | Bourbon, Amaro di Angostura, Lemon, Pineapple, Orgeat, Cinnamon, Artifax Sundream Pale Ale
Spa Session | American Dry Gin, Cucumber, Elderflower, Lemon, Champagne
Number 19 | Lime, Cassis, Mezcal, Orgeat, Falernum, Nutmeg
Killjoy | Blended Rum, Averna, Cacao, Allspice
Buck Masters | Citrus Vodka, Green Chartreuse, Saline, Lemon, Grapefruit, Fennel, Ginger, Soda
Cruise Control | Lemon, Mint, Gin, Grenadine, Soda
Jack Torrance | Apricot, Lime, Pineapple Juice, Blended Scoth, Irish Whiskey, Orgeat, Cinnamon, Nutmeg 
King of Kings | Irish Whiskey, Grenadine, Peach Bitters, Mace, Px Sherry
Buen Viaje |  Jalapeno Tequila, Lime, Green Chartreuse, Cucumber, Mint
Perfect Stranger | Lime, Cucumber, Fennel, Pisco, Cachaca, Falernum, Egg White, Tiki Bitters
*Pier Presure* | Blended Rums, Passion Fruit, Falernum, Amaro di Angostura, Lemon

HOUSE COCKTAILS 15 


