WINES

CREMANT DE LIMOUX Brut Faire le Féte
SPARKLING ROSE Ruffino

ROSE Broc Cellars

SAUVIGNON BLANC Ara Roa

VINHO VERDE Fimega
CHARDONNAY Los Cardos
CHARDONNAY Mer Soleil

PINOT NOIR Wonderland Project
SANGIOVESE Col D’Orcia
TEMPRANILLO Carlos Serres Rioja Reserva
ZINFANDEL Sobon Estate

CABERNET SAUVIGNON Los Cardos
CABERNET SAUVIGNON Martin Ray

Dinner Menu | Fall 2017 €€

COCKTAILS
SENOR LAFROG FE/ Tesoro Platinum, Aperol, Laphroaig 10yr, Lemon, Cranberry-Prickly Pear, Cinnamon $10
BARREL FEVER Suntory Toki, Western Grace Brandy, Merlet Pear, Vanilla Angostura Bitters $11
APPLE PIE MULE _Apple Cinnamon Infused Hangar One, Apple-Cinnamon Tea, Ginger Beer, Lemon, Soda $9
#BLESSED Evan Williams, Pumpkin Spice Shrub $9
PEARY SITUATION E/Silencio Mezeal, Ancho Verde, St. Elizabeth Allspice Dram, Pear-Agave $9
PISCO DREAM Maachu Pisco, Cherry Heering, Tempus Fugit Creme de Cacao, Fernet, Crean, Nutmeg $11
AUTUMN WIND Templeton Rye, Cinnamon-Apple Tea, Lemon, Vanilla Angostura Bitters, Soda $9
PRICKLY IN PINK Malfy Gin, Cranberry-Prickly Pear, Line, Agave, Vanilla Angostura Bitters, Cinnamon $10
DRAFT COCKTAILS
H&L OLD FASHIONED Hudson Bay Bourbon, Sugar, Angostura Bitters, Citrus Peel $11
H&L MANHATTAN Tempieton Rye Whiskey, Carpano Antica Vermonth, Luxardo Maraschino, Angostura Bitters s
ORAFT CAN
$10.25 ROTATING Berryessa Brewing AQ. RAINIER and TECATE $3.50
$9.25 ROTATING Bike Dog A.Q. DALE’S PALE ALE $5.50
$12.25 ROTATING Fieldwork AQ. BALLAST POINT SCULPIN IPA $7.50
$11.00 ROTATING Sactown Union AQ. MOOSE DROOL BROWN $5.50
$9.25 BORN YESTERDAY PALE ALE Lagunitas $6.00 SCHILLING RHUBARB CIDER $7.00
$9.25 HOP RIOT IPA Highwater $7.00 PIZZAPORT GOLDEN ALE $6.00
$12.25 PILSNER Napa Smith $5.50 CLAUSTHALER NON-ALC $4.50
$11.00 RENEGADE BLONDE Iron Fist $550  EPIC LOS LOCOS LAGER $6.00
$10.00 EPIC S.0.B. COFFEE STOUT 3630
$9.25
$10.00
9.5 WE SUPPORT RADD
$9. Please ask your server about our complimentaty
$12.25 Designated Driver drink offerings.

HOOK &LADDER

MANUFACTURING COMPANY



