
 

 

draft beers  
 

 

1. Pilsner, ‘ICE’, Modern Times Beer, San Diego, CA 
A traditional Pilsner made with Czech Saaz hops and German Pilsner malt. Minimal bitterness, 

iconic crisp body and a balanced malty character. Easy to drink and very refreshing! 
 

2. IPA, ‘Duet’, Alpine Brewing Company, Alpine, CA 

A West Coast IPA that features Amarillo and Simcoe hops "in harmony," giving a light, floral aroma. 

Duet is nicely bitter with the perfect amount of malt concealed behind the hoppy goodness. 

Immensely drinkable, amazingly light on its feet. 96 pts. Beer Advocate 

 

     
 
 

        bottled beers 

  

 

ABV 

 
4.8% 

 

 

7.0%       

 

 

Size 

 

16 oz 

 

 

16 oz 

 

 

Price 

 

8.00 

 

 

8.00 

 

3. Wild American Raspberry, ‘Margot’, Soquel Fermentation Project, Los Gatos, CA 
Wild ale aged for 18 months before receiving the addition of fresh raspberries from local farms. After 

canning, the beer is cellared for several months resulting in a beer bursting with fresh fruit flavors, aromas 

and a stunning color with a mild funkiness from native Santa Cruz Mountain yeast.  
 

 5.5% 16 oz 10.00 

4. Kölsch ‘KSA’, Fort Point Brewing, San Francisco, CA 
This kolsch-style ale brewed locally is light, crisp and refreshing. Similar to a lager this beer is easy to drink 

and lighter bodied, with a pleasant hoppiness without the bitter taste.  
 

 4.6% 12 oz 7.00 

5. Gose ‘Laser Rain’, Modern Times Beer, San Diego 
A tropical kettle sour fruited with cucumber, guava, lime and sea salt. Super refreshing collab with 

Culmination Brewing out of Portland, OR.  
 

 5.6% 16 oz 8.00 

6. Saison, ‘Lorraine’, Soquel Fermentation Project, Los Gatos, CA 
A farmhouse style ale produced using Citra and Simcoe hops and aged 1 to 2 years in neutral oak. Mildly 

tart and bursting with fresh hops, balanced by the addition of Brettanomyces wild yeast. 
 

 6.9% 16 oz 8.00 

7. Fruited Sour Ale ‘Super Shandy Warhol’, Bare Bottle Brewing Co., San Francisco, CA 
A raspberry lemon Imperial fruited sour ale made with raspberry, mango, cherry and lemon juices for a 

refreshingly tart ale and a beautiful summer red color in the glass. 
 

 6.5% 16 oz 8.00 

8. Tropical IPA ‘Ocean Breeze’, Highway 1 Brewing Co., Pescadero, CA 
This hazy IPA is hopped up with El Dorado and Citra hops, creating a citrusy and tropical flavor profile.  
 

 6.2% 16 oz 8.00 

9. Hazy IPA, ‘Jugo Nuevo’, Discretion Brewing, Soquel, CA  
A “new-school” hazy IPA full of hops and brimming with tropical aromas. Notes of pineapple and guava 

make for a refreshingly juicy brew. Sourced from sustainable farming practices & brewed under solar power.     
 
 

 5.6% 16 oz 8.00 

10. Double IPA, ‘Nelson Bluntz’, Bare Bottle Brewing Co., San Francisco, CA 
An Imperial style IIPA with aromas of pine needles, citrus and rye. The hops come forward without being to 

bitter or malty and remain mellow and smooth even as it warms. Dangerously tasty! 
 

 8.8% 16 oz 9.00 

11. Coffee Stout, ‘Black House’, Modern Times Beer, San Diego, CA 
Oatmeal stout brewed with coffee roasted in house by the brewery, redolent with coffee aroma and flavors. 

Like a chocolate covered espresso bean, but drier and with alcohol! 
 

 5.8% 16 oz 8.00 

12. Stout, ‘KBS’ Bourbon Barrel Aged, Founders, Grand Rapids, MI 
Imperial stout brewed with a massive amount of coffee and chocolate and then bourbon barrel-aged to 

perfection. Silky and full-bodied with vanilla, cocoa, roasted coffee, and charred oak.  
 

 12.0% 12 oz 8.00 

13. Hard Kombucha, Local Roots, Vista, CA 
Low calorie, certified gluten free and made from all organic ingredients with no artificial sugars. Three 

flavors to choose from – Lavender Lemonade, Prickly Pear Punch or Peachy Tee Time. All are light and 

refreshing and have ‘good-for-you’ probiotics naturally! 
 

 4.5% 12 oz 7.00 

14. Hazy Guava Cider, Far West Cider “You Guava Be Kidding Me”, Richmond, CA 
A semi-dry cider infused with Brazilian pink guava. Unfiltered hazy tropical goodness. This extremely 

refreshing and highly aromatic cider combines tropical guava with a fresh and tart apple base. A 2018 Good 

Food Awards winner. “Tiny paper umbrellas encouraged.” 
 

 6.4% 16 oz 12.00 

15. Cider, ‘Proper Dry’ Far West Cider, Richmond, CA 
This refreshing and bone-dry cider is produced from several varieties of apples grown on a farm in San 

Joaquin County. Fermented with Champagne yeast to bring out the complex aromas and balanced acidity. 

 6.9% 16.9oz 14.00 

beverages    
San Pellegrino  
Natural sparkling mineral water. ASK YOUR SERVER ABOUT ADDING WE OLIVE FLAVORS! 
 

  250 ml 3.50 

Harney & Sons Organic Black Iced Tea 
Energizing black tea made from fresh brewed tea sourced from the finest organic tea gardens 

from around the world. Lightly sweetened with organic cane sugar and organic honey. 
 

   5.00 

IZZE Sparkling Blackberry Soda    5.00 

IZZE Sparkling Clementine Soda    5.00 

  

Our Wine Bar was created as a place to share our love of great food, wine, but we 

also love craft beer.  Consistent with our philosophy on Extra Virgin Olive Oil, we 

hand-select only the finest craft beers to share with our customers. 


