
The

Stella Artois 
Thorn Brewing Barrio Baja Style 
Boat Shoes Hazy IPA
Rotating

Alesmith Pale Ale .394 
Green Flash West Coast IPA
Rotating Non-Alcoholic Beer 

Coors Light 
Corona 
Pacifico 

DRAFT | 9

CRAFT | 8

DOMESTIC &
IMPORTED | 8

ReinbeersDreaming of a Wine Christmas
GL | BTL

18 | 72
14 | 54
29 | 114
15 | 58
16 | 62
18 | 70
14 | 54
19 | 77
16 | 62
21 | 82
17 | 66
25 | 98
15 | 58 
23 | 90
21 | 82
16 | 62
22 | 86 

Roederer Estate, Brut – Anderson Valley, CA 
Caposaldo, Prosecco – IT 
Taittinger La Francaise, Brut Champagne - FR
Pinot Grigio, Jermann, – Friuli-Venezia Giulia, IT
Pinot Grigio, Kettmeir, Alto Adige – Sudtirol, IT 
Sancerre, Pierre Riffault – Loire Valley, FR 
Sauvignon Blanc, Better Half – Marlborough, NZ
Rosé, Sainte Marguerite – Côtes de Provence, FR 
Chardonnay, Trefethen – Napa Valley, CA
Chablis, Joseph Drouhin, Drouhin-Vaudon – Burgundy, France
Pinot Noir, Coeur de Terre – Willamette, OR 
Pinot Noir, En Route – Russian River Valley, CA 
Cabernet Sauvignon, Franciscan – CA
Cabernet Sauvignon, Post & Beam – Napa Valley, CA 
Merlot Blend, SeaQuelle, Dry Creek – Dry Creek Valley, CA
Red Blend, Pure Paso - Paso Robles, CA
Bordeaux, Les Cadrans de Lassègue St. Emillion – Bordeaux, FR 

Making Spirits Bright | 16
WALNUT LOUNGE

yuletide 
old fashioned

Dalmore 12, Winter Spiced Simple
Angostora Bitters

The Santa suit
Campari, Italicus, 

Amaro Montenegro, Fee Foam

Don’t forget the 
milk and cookies

Rigby Vodka , Bailey’s
Gingerbread Syrup, Oat Milk 

Mulling it over
Templeton Rye Whiskey, Creme de Cassis

Franciscan Cabernet Sauvignon, Dry Vermouth

Have yourself a 
merry little marg

Bebemos Tequila | Cranberry
Lime | Orange Bitters

Mele Kalikitiki
Malibu Rum, Cane Rum
Mint, Lime, Pina Colada

NAughty but nice
Makers Mark , Kahlua

Bailey’s, Caramel

I’ll bee home 
for christmas

Hendricks Gin , Honey
Cinnamon, Simple Syrup



CEVICHE |  17

Jumbo Shrimp | Cucumber
Radish | Cocktail Sauce

Seabass | Tomato | Red Onion
Cucumber | Citrus | Tostada

SHRIMP COCKTAIL |  22
Tapenade | Salsa Verde | Grilled Sourdough

HUMMUS |  16
Zaatar | Sumac | Wood Fired Flatbread

CUP OF SOUP 7 
BOWL OF SOUP 13

CAESAR |  18
Petite Romaine | Brioche Croutons

Parmesan Snow

Lump Crab | Gem Lettuce | Tomato
Cucumber | Louie Dressing

Prosciutto | Salami
Humboldt Fog Goat Cheese

Tillamook Cheddar | Marcona Almonds 
Mustard | Lavash Crackers

SALMON TARTARE |  19
Capers | Dill | Red Wine Vinegar

 Dijon Mustard | Shallots | Crème Fraîche
House Potato Chips

FRIES |  9

Waygu Bavette +17 | Chicken + 13 
Salmon +15 | Shrimp +16 

HOUSE RED 
& WHITE WINE |  10

DRAFT BEER |  7

PESTO PIZZA | 21
Mozzarella Cheese 

Oven Roasted Tomato| Toasted Pine Nuts

FUNGHI BIANCA PIZZA | 21
Roasted Mushrooms

 Fior di Latte Mozzarella
Fontina | Confit Garlic | Fresh Oregano

The
WALNUT LOUNGE

Jingle Bites Comfort & Joy
CHIPS, SALSA GUACAMOLE |  14

Tortilla Chips
Salsa Molcajete | Guacamole

BURRATA |  13

MARINATED OLIVES |  9
Rosemary | Citrus

CRAB LOUIE |  22

CLUB BURGER |  24
Vegan Impossible patty available upon request

Cheddar Cheese | Burger Sauce 
Lettuce | Tomato | Onion| House Pickle

 Choice of Fries or House Salad

CHEESE & CHARCUTERIE |  20

FRA DIAVOLO PIZZA | 21
Calabrese Salami | Pickled Peppers

Scamorza | Confit Garlic | Hot Honey

CHEESE PIZZA | 18
Crushed Organic Tomatoes 

Mozzarella Cheese 

MARGHERITA PIZZA | 19
Crushed Organic Tomatoes 

Fior di Latte Mozzarella
Fresh Basil Leaves

HOUSE FENNEL SAUSAGE PIZZA | 21
Stracciatella | Roasted Garlic Puree

Chard Greens | Hot Honey

PEPPERONI PIZZA | 21
Crushed Organic Tomatoes 

Mozzarella Cheese | Ezzo Pepperoni

It’s Beginning to Taste
a Lot Like Pizza

Jolly Hour

MAI TAI |  12

MARGARITA |  11

WELL DRINKS |  10

MONDAY NIGHT 3PM-CLOSE 
TUESDAY THROUGH SUNDAY 3PM-5PM


