
DRINKS
HOUSE COCKTAILS

SANGRIA
                              Tropical White | 12 
                                   Red Berry | 12

                                     Pier Royale | 11
         Prosecco, house made Berry Cordial, 
                                 lemon twist

BUBBLES
Varichon & Clerc Blanc de Blancs, France | 9/39
Pol Clement Brut, France | split 10
La Marca Prosecco, Veneto, Italy | 9
Canela Prosecco, Italy | split 12
Chandon Rose or Brut, CA | split 13

Jalapeno Mint Margarita | El Charro Tequila, jalapeno-mint, lime, triple sec, tajin rim | 12
Tea Street | chamomile infused Smirnoff 21, honey ginger, lemon, lime bitters | 12
Champagne Thyme | Ketel Citron, thyme liquor, lavender, lemon, champagne | 13
Gimlet | your choice house gin, tequila, or vodka, house made lime cordial, lime | 12
Jalapeno Business | jalapeno infused Smirnoff 21, passion fruit, lime, sugar and tajin rim | 12
Mariners Mule  | Bulleit Burbon, blueberry, lemon, ginger beer | 12
Victoria | Gordons Gin, elderflower, lemon, strawberry | 12
Surfliner Sour | Bulleit Bourbon, lemon, apricot, simple syrup, peach bitters, egg white (optional) | 12
King of Kings | Bulleit Rye Whiskey, blackberry, peychauds bitters | 13
Pier Jumper | Ketel One, honey ginger, yellow chartreuse, lemon | 12
Buen Viaje | jalapeno infused tequila, agave, lime, green chartreuse, cucumber, mint | 13
Spa Session | Hendrick’s, cucumber, elderflower, lemon, champagne float | 13
Norman’s Cay | Monkey Shoulder, honey ginger, yellow chartreuse, lemon | 12
Pierside Push Pop | Gordons Gin, orange, lemon, blueberry, vanilla, egg white (optional) | 13
Pier Pressure* | Flor de Cana 4&7 Rum, passion fruit, falernum, amaro di angostura, lemon, grapefruit | 15

*VOTED SAN CLEMENTE’S BEST COCKTAIL 2018*

AMBERS, PALES, & IPA’S
Dales Pale Ale, Oskar Blues (19.2 oz) | 8

Racer 5 IPA, Bear Republic | 7
Blood Orange IPA, Latitude 33  | 7

Fear Movie Lions DBL, Stone (16 oz) | 8

WHITES & WHEATS
White Rascal, Avery | 8

Golden Child Hefenweizen, Bitter Brothers (16 oz) | 8

DARK BEERS
Davey Brown Ale, Figueroa Mountian | 7
CoCoNut Hiwa Porter, Maui Brewing | 8

Black House Coffee Stout, Modern Times (16 oz) | 9 

BLONDES & LAGERS
805 Blonde Ale, Firestone Walker | 7

Honey Hips Strong Blonde, Latitude 33 | 8
Heineken 0.0 N/A, Heineken International | 6

*Drink This or the Bees Die, Duck Foot | 7
*Gluten Free

BELGIANS
Pranqster Golden Ale, North Coast | 7

Golden Monkey Triple, Victory | 8

SWEET & SOUR
Grapefruit Hibiscus Heather Kombucha, Boochcraft | 9

Sun Trap Session Sour Ale, Three Weavers | 7
Brightcider, 2 Towns Ciderhouse  | 7

RED WINE
Angeline Pinot Noir, CA | 9/34
Nielson Pinot Noir, Santa Barbara, CA | 12/40
Altos Del Plata Malbec, Mendoza, Argentina | 11/38
Vina Robles “The Arborist”, Paso Robles, CA | 12/40
Lesse-Fitch Cabernet Sauvignon, Napa, CA | 10/34
William Hill Estate Merlot, Central Coast, CA | 11/38
Educated Guess Cabernet Sauvignon, Napa, CA | 14/52
Jackson Estate Cabermet Sauvignon, AV, CA 18/60
Silver Oak Cabernet Sauvignon, AV, CA | 90

WHITE WINE
Leese-Fitch Chardonnay, Sonoma, CA | 9/31
Matanzas Creek Chardonnay, AV, CA | 16/58
Murphy-Goode Sauvignon Blanc, North Cst, CA | 9/32
Marlborough Sauvignon Blanc, NZ | 12/40
Scarpetta Pinot Grigio, Italy | 12/40
Chateau de Campuget Rose, Rhone Valley, FR | 10/36
Newton Skyside Chardonnay, Napa, CA | 12/40


