OFFSHORE 9 SHAREABLE @ $26
Charcuterie and Cheese Board

Mignonette sauce

Ahi Poke Bowl

Marinated ahi | edamame | sweet soy
avocado | cucumber | sushi rice | furikake
micro cilantro top

Buffalo Popcorn Shrimp
Carrot sticks | celery sticks | ranch dressing

Sesame Crusted Seared Ahi Tuna
Asian slaw

Grass Fed Beef Sliders
Hatch chili aioli | bacon onion jam

Gochujang Glazed Pork Belly Bao Buns
Roasted vanilla pineapple red cabbage slaw

Blackened Salmon Tacos
Mango salsa | chipotle crema

Roasted Garlic and Parmesan Flatbread
Artichoke | roasted mediterreanean vegetables
mozzarella cheese

Pork Al Pastor Flatbread
Tomatillo sauce | black beans | cotija cheese
jack cheese

SIDES @ $12

Truffle Fries
Truffle aioli

DESSERTS $15

Mexican Chocolate Pot De Cream
Cinnamon cream

New York Cheesecake
Vanilla sauce | strawberries

Artic Roll
Chocolate swiss roll stuffed with strawberry ice cream

BREWERY X DRAFT BEERS $10
Slap & Tickle IPA
S.0.K. Mexican Lager

Battlesnakes Bohemian Pilsner
Dictionary Roulette Hazy IPA
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WINES
BUBBLES GL BTL
Voltaire | Brut | New Mexico | NV 18 59
Louis de Sacy Grand Brut | NV 28 85
Veuve Clicquot Yellow Label | Brut | NV 156
WHITE
Sauvignon Blanc
Franciscan | Napa Valley 15 48
Sancerre | Dom Naudet | Loire Valley | '20 60
Chardonnay
Daou | Paso Robles | ‘20 14 58
Rombauer | Napa Valley | "17 22 75
Pinot Grigio
Lagolena delle Venezie | Vento 14 58
ROSE
Daou | Paso Robles | ‘20 15 62
RED
Pinot Noir
Walt “Blue Jay" | Anderson Valley | ‘20 14 58
Belle Glos | Santa Lucia Highlands | ‘20 68
Merlot
Emmolo | Napa Valley | 17 18 65
Cabernet Sauvignon
Serial | Paso Robles | ‘18 14 58
Justin | Paso Robles | 17 20 68
Red Blend
The Prisoner | Napa Valley | "18 25 95
Zinfandel
Ancient Peaks | Paso Robles | 17 14 58

SIGNATURES $19

Devil went down to Mexico
Spicy Milagro Silver Tequila | PAMA Liquer
lime | agave | tajin rim

Espresso Martini
Ketel One Oranje Vodka | cold brew
Mr. Black Coffee Ligqueur

Cat 5 Sangria
Red blend | Titos Vodka | elderflower | seasonal fruits

Blood Orange Sour
Kikori Whiskey | Blood Orange Liquid Alchemist
lemon | egg white | aromatic bitters

Passion Fruit Manhattan
Bulliet Rye Whiskey | passion fruit | amaro
black walnut bitters

Roku Gimlet
Suntory Roku Gin | lime juice | cucumber | cilantro
cilantro infused simple syrup | lavender

18% service charge added to parties of 6 or more. Modifications
subject to availability and may be subject to additional charges.

Before placing your order, please inform your server if a person in your
party has a food allergy *Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may increase your risk of food borne
iliness, especially if you have a medical condition

GLUTEN FREE




