
D R I N K S
Beers
Drafts 8

Firestone 805
Topa Topa Chief Peak IPA (local)
Ventura Coast Resinite IPA (local)
Ventura Coast Arctic Haze IPA (local)
Ventura Coast Cruizin’(West Coast IPA
Madewest IPA (local)
Modelo
Pacifico
Michelob Ultra Light

Bottles 7
Corona
Coors Light

Cans 7
White Claw Hard Seltzer
Flying Embers Hard Seltzer (local)

Bombay Claw 12
(White Claw & a shot served over ice)

Wines
Reds 10/32

House Cabernet
House Merlot

Whites 10/32
House Chardonnay
House Pinot Grigio

Bubbles 10/32
Stanford California Brut

Follow Bombay on Social Media
@bombaybarandgrill

Craft Cocktails 13
BLOOD ORANGE MARGARITA
Patron, Triple Sec, Fresh Lime Juice,
Fresh Squeezed Blood Orange, Agave,
Sugared Rim

HIBISCUS MARGARITA
Patron, Triple Sec, Fresh Lime Juice,
Hibiscus, House Made Simple Syrup,
Sugared Rim

HONEY BEE
Tito’s vodka, Disaronno, lemonade

THE CAPTAIN
Captain Morgan spiced rum, Malibu rum,
pineapple juice,
orange juice, float of sparkling wine

RASPBERRY MOJITO
Bacardi Light rum, fresh raspberries,
lime and mint, organic agave nectar,
club soda, splash of sprite

BOMBAY MULE
Bombay gin, St. Germain elderflower
liqueur, fresh ginger, lime, dash of
bitters, ginger beer

DIRTY ARNOLD
Deep Eddy Sweet Tea Vodka, lemonade,
lavender simple syrup

STRAWBERRY LEMONADE
Drake’s organic vodka, fresh
strawberries, lemonade

LAVENDER MARTINI
Drake’s organic vodka, Bombay gin,
fresh-squeezed lemon, lavender simple
syrup

EL CHAPO
Patron tequila, raspberry liqueur,
fresh-squeezed lemon and lime, organic
agave nectar



WATCH EVERY GAME
EVERY SUNDAY AT 10AM

BREAKFAST MENU
$14 BOTTOMLESS MIMOSAS


