EQUAL PARTS

LATE NIGHT MENU

THURSDAY TO SATURDAYS | 10PM - 12AM

ENTREES

LITTLE GEM SALAD s® 12
Fines herbes créeme fraiche
dressing, sunflower seeds, pepitas

FRIED CHICKEN & FRIES ® 12
Served with Crystal's hot sauce,
white BB0, red pepper salmorejo

BEEF CARPACCIO 12
garlic oil, breadcrumb, housemade
kewpie mayo, scallion, lime

TOMBO TUNA CARPACCIO* ® 12
Green peppercorns, chervil, Meyer
lemon, olive oil

FRENCH FRIES ® 5

Red pepper salmorejo, ketchup,
white BB0Q sauce

GULF SHRIMP COCKTAIL @ 24
Shredded iceberg lettuce,
homemade cocktail sauce

KALUGA HYBRID CAVIAR 95
FROM CAVIARCO @

Black pepper creme fraiche, chives,
potato chips

(& CONTAINSGLUTEN | _) SPICY | () CONTAINSNUTS | & CONTAINS DAIRY

COCKTAILS S10

LATE NIGHT WINES $10
BY THE GLASS

HOUSE RED
HOUSE WHITE
HOUSE ROSE

APEROL SPRITZ
Aperol, Prosecco, Soda

GIMLET
Vodka, Lime, Simple

NEGRONI
Gin, Campari, Sweet Vermouth

MANHATTAN
Whiskey, Sweet Vermouth, Bitters

MARGARITA
Tequila, Lime, Agave

GIN OR VODKA MARTINI
Your way

OLD FASHIONED
Whiskey, Simple, Bitters

MOSCOW MULE
Vodka, Ginger Beer

ESPRESSO0 MARTINI
Vodka, Espresso, Kahlua, Simple

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS*
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COCKTAILS $15

PULL MY DAISY
grilled pineapple infused gin,
pasilla chiles, lime, agave

ON THE ROAD

brown butter infused
bourbon, garam masala,
house made pluot syrup,
thyme agave, lemon

PEACHY BLINDERS

gin, strawberry infused Dolin
vermouth, peach & Thai basil
shrub, orange bitters

MISO SPICY

jalapeno & habanero infused
mezcal, white miso syrup,
lime

CARPE DIEM
jalapeno & habanero infused

tequila, fresh cucumber
syrup, cilantro, agave,
cucumber foam

TATATINI
vodka, dry vermouth, tomato
water

WHAT DA FIG
honeydew & cucumber
infused vodka, Dolin
vermouth, Veev agai,
falernum, fig leaf oil

Al PAPAYA

clarified papaya infused
pisco, dairy, lemon, simple
syrup

C0CO & MARCO

pistachio infused tequila,
matcha tea syrup, orgeat,
lemon

DRAFT BEER

SOFT DRINKS BOTTLED

LAUGHING MONK ROTATING HAZY IPA 9
San Francisco

GHOST TOWN WEST COAST IPA 9
Oakland, ABV 7%

LAGUNITAS LITTLE SUMPIN IPA 9
Petaluma, ABV 7.5%

ALVARADO STREET BREWERY MAI TAI IPA 9
Monterey, ABV 6.5%

HEN HOUSE INCREDIBLE PALE ALE 9
Santa Rosa, ABV 6.9%

FORT POINT KSA KOLSCH 8
San Francisco, ABV 4.6%

ALLAGASH WHITE BELGIAN WHEAT 8

Portland, ABV 5.2%

MOONLIGHT BREWING REALITY CZECK PILSNER 8

Santa Rosa, ABV 4.9%

OTHERWISE BREWING, GUAVA FRESCA SOUR ALE

San Francisco, ABV 7%

MODELO

GOLDEN STATE CIDER

LONG DRINK HARD SELTZER
MILLER HIGH LIFE

COKE

DIET COKE
SPRITE

GINGER ALE
ARNOLD PALMER
LEMONADE

ICED TEA
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