FoobD

Dungeness Crab Cakes ...........c..cceeveiennen. 17
Tomato Ginger Chutney and Smoked
Spanish-Paprika Aioli

Pacific Oysters on the Half Shell (GF).......... 3ea
Barbequed Oysters............cooceviiiinn. 3.25ea
Oysters Rockefeller..............c.ocoeeenne. 3.75ea
Artichoke Fritters.........c..ccocooiniinn, 9

Meyer Lemon Aioli

Grilled Flat Bread with Highway One
Fontina........coooiiii 12
Living Watercress, Roasted Sweet Peppers, Hen
of the Woods Mushrooms, Smoked Onions,
Italian Salsa Verde

With Caggiano Spicy Beer Sausage............... 15
House Made Garlic Fries (GF).................... 6
New England Style Clam Chowder ............ 8
Baby Spinach and Kale Caesar *.............. 11

Focaccia Croutons, Roasted Garlic Caesar
Dressing, Parmesan

Add Grilled Herbed Chicken....................... 5

The BUrger * .....ccooviviiiiiiiiiiieieieieeeee, 14
Specially Seasoned Ground Chuck, Artisan Roll
Choice of Cheddar, Pepper Jack or Swiss Cheese
Add Point Reyes Bay Blue...........c.ccovvvvvieinnnnnnne. 2
Add Applewood Smoked Bacon.............c..ccuneeneen. 2

LOCAL GCHEESES®

Served with seasonal accoutrement
Grilled artisan bread, local honey
2 for $11 3 for $16 5 for $23

Cow

Cowgirl Creamery®, Mt. Tam, Point Reyes®, Bay Blue
Valley Ford Cheese®, Estero Gold or Highway One
Fontina

Marin French, Brie
Goat

Redwood Hill, Smoked Cheddar

Laura Chenel, Chévre

Sheep
Bellwether®, Pepato

SIGNATURE COCKTAILS

Sea Dog on the Rocks.............ccocooviiiiinn. 10
Sobieski vodka, Fresh Grapefruit Juice, St. Germain
Liqueur, Rimmed with Kosher Salt, Cayenne and
Coriander

Bee’s KNees..........ocoooviiiiiiiiiiiiiiiiiii 12
Petaluma’s Griffo Gin, Local Organic Honey,
Hand Squeezed Lemon Juice, House-Made
Citrus Bitters and a Twist

Seaside Sazerac.................cooeiiiiiiiiiiiii 11
Bulleit Rye, Absinthe, Peychaud’s Bitters
Raw Sugar and a Twist

Golden Hind ..............cooiiiiiiiiiii 10
Flor de Cafia Afiejo Oro Rum, Hand-Squeezed Lime,
Organic Agave and Grand Marnier, Raw Sugar-
Dipped Rim, Lemon Twist

Bodega Head Manhattan............................... 12
Maker’s Mark, Carpano Antica Vermouth,
Peychaud’s Bitters, Dried Sour Cherry House-
Infused with Cherry Heering

Spirit Works Sebastopol Mule...................... 12
Vodka from Sebastopol, Fever Tree Ginger Beer,
Peychaud’s Bitters and Lime

Ring of Fire..........c.coovviiiiiiiii, 12
VIDA Single Village Mezcal and Rancho De Oro
Reposado Tequila, Hand Squeezed Orange, Spicy
Chili Rim and Lime

Dark & Stormy...........ccocoevvviiiiiiiiiiiiie, 11
Flor de Cafia Afiejo Oro Rum Lime, Peychaud’s
Orange Bitters, Fever Tree Ginger Beer and Meyer’s
Dark Rum Float

Marga-Rita ...........c..coooi 10
100% Blue Agave Tequila, our own Mixologist’s
Sweet and Sour Mix, Cointreau and Lime

The “Perfect Man™.................cccoiiiiiiiiiniin. 13
Healdsburg’s Alley 6 Rye Whiskey, Carpano Antica
and Bianco Vermouths and Luxardo Plumped Tart
cherries

SONOMA COUNTY
WINES BY THE GLASS

SPARKLING, WHITE WINE AND A ROSE

Gloria Ferrer Blanc de Noir Carneros NV.................. 13
MacMurray Pinot Gris, Russian River Valley ‘14........ 9
Cal Star Sauvignon Blanc, Russian River ‘14............ 12
Rodney Strong Chardonnay, Chalk Hill ‘14............... 13
RED WINES

Moshin Pinot Noir, Sonoma Coast ‘12..........cccceuvnene. 14
Marimar Estate “Mas Cavalls” Pinot Noir,

Sonoma Coast ‘L2 ..c..eiiiiiiiiiiiiieieie e 17
Matanzas Creek Merlot, Sonoma County ‘12.............. 15

Sbragia “Gino’s” Zinfandel, Dry Creek Valley '12 ..... 12

Thumbprint “Lisa’s Vineyard” Cabernet Sauvignon,
Knights Valley ‘12 ...ccouiiiiiiiiiiiiiiiiieceiee e 17

BILL'S FEATURED FIND

Preston “L Preston”

Red Rhone Blend, Dry Creek Valley ‘14
14

HARD CIDER AND BEER

Ace “Perry Hard Cider” Pear Cider, Sebastopol (GF) ...5
Ace Hard Apple Cider, Sebastopol (GF)..........c...... ... 5
Horse & Plow Farmhouse Cider, Santa Rosa 750 ml1.18
Sonoma Cider “Pitchfork” Pear, Healdsburg (GF) ....... 8

Sonoma Cider “Hatchet” Apple, Healdsburg (GF)........ 8
Sonoma Cider “Anvil” Apple-Bourbon, Healds. (GF)....8
101 North, “Golden Naked Ale,” Petaluma 220z ....... 12
Bear Republic, “Big Bear,” Black Stout, Healdsburg...5
Coors Light, Golden, Colorado.......cccceceevuueeeiinneeennnnnnnn. 4
Clausthaler, Non-Alcoholic Malt Beverage, Germany .3
Lagunitas, IPA, Petaluma......cc.cccceuuiiiiiiiiiiiinieiiineennnnnes 5
Lagunitas, “New Dogtown,” Pale Ale, Petaluma ......... 5
Lagunitas, “Daytime Ale,” Hoppy Wheat, Petaluma ...5
Los Carneros, “Cerveza Pilsner,” Sonoma 220z ......... 12
Los Carneros, Jefeweizen, Sonoma 220z .................. 12
Petaluma Hills, “Porterluma,” Brown Porter,

Petaluma 2207 ....ccouviiiiiiiiiiiiiiiiiiieci e 12
Third Street, “Bodega Head - IPA,” Santa Rosa 220z 12
St. Florian’s Brewery, Brown Ale........cccoocvveiien vevnenen. 5



TAYLOR MAID FARMS
ORGANIC COFFEE

County Line Roast Coffee.........cccocoviviiiiinini. 3
Farm House Decaffeinated Coffee........................ 3
Sweetwater ESPresso......covvvviviiiiiiniiiiieenen, 3
Extra Shot of Espresso, add........ccocevevvvininnnnn. 1.5
Latte or CappucCino .......cooeveiiviiiiiiiniiiiinen, 5
Mocha Choice of Vanilla or Hazelnut................... 6
Extra Shot of Espresso, add........cc.ccoveiveiininnn. 1.5
NUumiTeas ......coviiii e 3
COFFEE DRINKS
Disaronno Amaretto Coffee...............ocooevinni. 10
Frangelico Coffee .........o.coiiiiiiiiiiiiiiiniiine 10
Grand Marnier Coffee ...........ccoovviiiiiiiiiiiinnn. 12
Irish Coffee.....cooiii 10
Kahlta Coffee .......ccoovvviiiiiiiiiiiiiieeeieeeen 10
Romana Sambuca Coffee................coooviiiii. 10

SINGLE MALT
SCOTCH WHISKIES

Glenlivet 12 yr — Speyside.......ccoocevviiviiniiniinnnnnn.. 12
Glenmorangie 10 yr - Highland ........................ 14
Lagavulin 18 yrIslay.......covevvviiiiiniiiiiiinennnns 28
Laphroaig 10 yr —Islay.....ccoccoviiiiiiiiniiniiiininnn, 14
The Macallan 12 yr — Highland .............c........... 18
The Macallan 18 yr — Highland .......c..c..c...cococ.i. 40
Oban 14yr — West Highland.............ccooeeveinnnnn. 24

MMM.. DESSERTS

Cherry-Apricot Bread Pudding
Cherry Caramel and Whipped Cream

Vanilla Bean Créme Briilée *
Shortbread Cookies

Jeff’s Mom’s Chocolate Cake
Cream Cheese Frosting

Seasonal Fresh Fruit Crisp
Vanilla Bean Ice Cream

8 Each

CORDIALS AND MORE

Bailey’s Irish Cream ..........c.o.oeeeiiiiiniii, 10
B&B oo 10
Disaronno Amaretto...........c.cocoiiiiiiiiiiiiiinn, 10
Frangelico.......ccooooiiiiiii 10
Grand Marnier...........c.coeeviiiiiiii i 12
KaNIUa. ..o 10
Romana Sambuca................cooiiiiiiiiiin, 10
PORTS
Grahams’ SiX Grapes.....c.ccooevviiieniineriiiiiinennn. 10
Grahams’ 20 yr, TAWNY....c.ovvviiiiiiiiieieieieeaneen. 16
Fonseca Bin No. 27 Finest Reserve..................... 10

Pedroncelli Four Grapes, Dry Creek Valley ‘09 ..12
Rockpile “Independence” Sonoma County ’13.....14

LATE HARVEST WINE

Trecini Late Harvest Sauvignon Blanc, Russian

River Valley, ‘O ...covviiieiiiiieiieeeei et 15
BRANDY

Alembic Germain-Robin, Select Barrel XO.......... 40

Armagnac De Montal, VSOP...........ccoocoviiininn. 15

Cognac Landy, VS......cooviiiiiiiiiii i, 11

Cognac Courvoisier, VSOP............cocoevivviineinnnnnnn. 15

Cognac Hennessy, XO .....oocoviviiniiiiiiiiiiiniinn 40

SIR FRANCIS DRAKE

Sir Francis Drake (1545-1596) was a British explorer and
privateer in the service of England. Drake led the second
expedition around the world, commissioned by Queen
Elizabeth I sailing the Golden Hind. The Golden Hind was
only 100 ft. long yet would travel over 40,000 miles.
Drake’s feat was so remarkable that circumnavigating the
globe again would not be accomplished for another 200
years.

While traveling up the Pacific Coast in 1579, Drake
landed at what has long since been known as Drake’s
Cove, in Drake’s Bay, on the ocean side of the Point Reyes
peninsula. He claimed the land “Nova Albion” for
England and the Queen.

Years of controversy came to an end on October 17, 2012
when Drake’s Bay was officially designated as the Drake’s
Bay Historic and Archaeological District, a National
Historic Landmark, officially marking it as the site of
Drake’s landing. 2.24.17




