COCKTAILS

Colorado Elk
Old Elk ESE Barrel Pick 7 yr Wheated Whiskey,
Strawberry, Lemon, Ginger Syrup, Angstorra Bitters. 12

Baby Turtle
Milagro Reposado Tequila, Lime, Grapefruit, Cinnamon Syrup,
Campari, Egg White. 12

White Lady
Miles Gin, Lemon, Gran Marnier, Simple Syrup. 12

Mexican Firing Squad
Luna Azul Blanco Tequila, Lime, Grenadine,
Angstora Bitters, Tajin Rim. 11

Johnny Bahama
Appelton Rum, Oregeat Syrup, Gran Marnier, Lime. 12

Strawberry Colada
Rum Haven Coconut Rum, Coconut Cream, Starwberry, Lemon. 12

Oaxacan Sunset
Vago Elote Mezcal, Blood Orange, Triple Sec, Agave. 12
Sin Cyn
Aberfeldy 12 yr Scotch, Cynar 70, Antica Sweet Vermouth. 10
Blood Orange Martini

Platnum 10x Vodka, Blood Orange, Triple Sec, Orange Zest, Lime,
Simple Syrup, Demera Sugar Rim. 12

Cool Runnings
Cold Brew Coffee, Cane Rum, Myers Rum, Caramel Simple,
Half and Half, Cinnamon Whipped Cream. 12

Travelin’ Man
Traveller Whiskey, Grapefruit, Simple. 11

BUBBLES & MOCKTAILS

ESE Mimosa
Sparkling Wine with Choice of Orange, Apple, Guava,
Mango ,Pomegranate. 9

Elderflower Bubbles
Elderflower Liqueur, Sparkling Wine, Sode Water, Lemon. 8

Aperol Spritz
Aperol, Sparkling Wine, Soda Water, Orange. 10

Sauvignon Blanc Punch
Sauvignon Blanc, Select Appertivo, Grapefruit, Lemon, Soda. 10

Iced Caramel Macchitto Mocktail
House Cold Brew, Caramel Simple, Half and Half, Cinnamon
Whipped Cream. 10

Blueberry Lavender Lemonade Mocktail 6

Virgin Strawberry Pina Colada Mocktail
Coconut Cream, Strawberry, Lemon, Soda 6

MARY’S

Add A Prawn and Bacon Skewer for 3.
Classic
Choice of vodka, Mary mix, Celery, Lime, Pepperoncini, Olive.
Bloody Maria
Milagro Blanco Tequila, Mary Mix, Pepperoncini, Lime , Olive. 10
Fire and Ice

Stoli Cucumber and Jalapeno Vodkas, Mary Mix,
Pepperoncini, Lime, Cucumber. 10

Pick a Dilly
Choice of vodka, Mary Mix, Dill Pickle Spear, Olive juice,
Pickle Juice, Pepperoncini, Olive, Lime. 12

Michelada

House Spicy Tomato Juice, Pacifico,
Pepperoncini, Lime, Cucumber . 9




CLASSICS

Old Fashioned
Larceny Bourbon, Angostura Bitters,
Demerara Syrup, Pinot Cherries, Orange. 11
Manhattan
Elijah Craig Rye, Antica Sweet Vermouth,
Angostura bitters, Pinot Cherry. 11
Original Sazerac
Sazerac de Forge Cognac, Sazerac Rye, Herbsaint,
Peychaud Bitters, Demerara Syrup. 13
Dirty Martini
Ketel One, Garlic and Blue Cheese Olives. 12
Frenchie 75
Venus Gin, Blueberry Lavender Syrup, Lemon, Prosecco. 12

DRAFT BEER LIST

SCAN FOR OUR CURRENT BEER LIST

NA IPA 5
West Peak Sparkling Spirits 6
Finnish Long Drink 55
Nectar Hard Seltzers 5.75
Seasonal Ciders 6.5
Tall Boy PBR 6.5

Morgan Terrritory Lager 6.5
Moonlight Czech Pilsner 6.5
Pizza Port Swami's IPA 7
Chapman Brewing Kool

Kids Dbl Ipa 7.5

Add a shot of Traveller Whiskey for only $6 with any beer!

TEQUILA/MEZCAL
Blanco Clase Azul Reposado 20
Pueblo Viejo Blanco 9 Milagro Reposado 10
EuentezL?%lfaﬁ Blanco ;1 Anejo
ML;I aa rg Sil\a/lefo 9 Siete Leguas Anejo 12
Fortgleza Blanco 11 .}FS on%obsaAAr]r%qo lg
Tequila Ocho Blanco 10 )
Reposado Mezcal
Codigo Reposado 12 Los Vecinos Espadin Mezcal 10
Fortuleza Reposado 14 Vago Elote Mezcal 10
Tequila Ocho Reposado 10 Vago Espadin Mezcal 10
Casamigos Reposado 13 Madre Mezcal Ensamble 10
MARGARITAS

La Casa
Lunazul Blanco Tequila, Sweet and Sour, Orange Liquor, Lime. 10

La Flaca

Pueblo Viejo Blanco Tequila, Organic Agave,
Fresh Lime, Lemon, and Grapefruit. 11
Mango Mezcal
Los Vecinos Mezcal, Orange Liquor, Mango Juice, Lime.10
Spicy Margarita
Tromba Anejo Tequila, Triple Sec, Habanero Simple, Lime. 12
Lady Di’s Paloma
Ocho Blanco Tequila, Grapefruit Juice,

Lime, Agave. 10

MAKE IT A DOUBLE FOR $3 (WELL ONLY)

3.75% fee added to check to support
a living wage in the community.



WHITE GLASS BOTTLE
Pasqua, Prosecco 9

Carrara Pinot Grigio Friuli Grave Italy 2020 8 27
Hooks Bay Marlborough Sauvignon Blanc 2022 10.5 31
Carmenet, Chardonnay, California 2020 7 20
Storrs Chardonnay, Santa Cruz Mountains 2020 1 35
ROSE

Birchino Rose Vin Gris 2022 9.5 30

RED

Soquel Vineyards Estate Pinot Noir 13 38

Santa Cruz Mountains 2019
La Honda Winery Santa Cruz Mountain Syrah 2019 12 36

Martin Ranch J.D. Hurley Santa Cruz Mountain 13 36
Cabernet Sauvignon

Ridge Three Valley’s Blend Sonoma 2019 15 45
Sangria 8
SPARKLING WINE Chateau California 6 21

HAPPY HOUR MON.-THURS. 3-6PM
COCKTAIL SPECIALS

Hi-West Old Fashioned $7.
House Margie’s $5 AND $5 WELL DRINKS
MAKE IT A DOUBLE FOR $3 MORE (WELL ONLY)

BEERS 16 oz. 20 oz.

Discretion Shimmer Pilsner 5.5 6.5
SC Cider Company Seasonal Cider 6.5 7.5
Santa Cruz Mountain Brewing Amber Ale 5.5 6.5
Alvarado St Brewing Co Mai Tai IPA 6.5 7.5
Humble Sea Sock’s and Sandles Hazy IPA 6.5 7.5
WINES
Carmenet, Chardonay California 2019 6
Sangria 5

Martin Ranch J.D. Hurley Santa Cruz Mountains Cabernet

10
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ESE STREET TACOS!

Choice of Chicken, Carne Asada, Carnitas or Al Pastor. Served
with Choice of Arbol, Roasted Tomato or Verde Salsa and Onions,
Cilantro. House pickled Jalapenos and Carrots on the Side. $3 ea

5 WINGS
Mango Sambal, Nekkid, Dr. Jone’s Habanero en Fuego Sauce,
Frank’s Classic, or Smokey BBQ Sauce. Served with Carrots,
Celery and Choice of D-Rock’s *I.M.H.O.B.E. Ranch
or Bleu Cheese Dressing. 8.75

CHILI CHEESE FRIES
Don's Chili Con Carne, Shredded Cheddar Cheese, Sour Cream,
and Topped with Green Onions. 8.25

BUCCI’'S NACHOS
Corn Tortillas Baked with Cheddar and Pepper
jack Cheeses, Charro Beans Salsa, Olives, Sour Cream
and Choice of Al Pastor, Carnitas,
Carne Asada, Chicken, or House Guacamole.
10.25



