
F O R T  P O I N T  B E E R

         glass      six-pack   growler 
            for here       to go  fill to go

K S A           7.00    11.00    11.00
Kolsch Style Ale, 4.6%

S F I Z I O       8.00    12.00    12.00
Italian Style Pils, 4.9%

S T R W B  D A R L I N G   8.00    12.00    12.00
Berliner Weisse, 4.7%

M O S A I C  PA R K      8.00    12.00    12.00
Pale Ale, 4.7%

E X P O R T         8.00    12.00    12.00
Dortmunder Lager, 5.2%

V I L L A G E R      8.00    12.00    12.00
SF Style IPA, 6.3%

A N I M A L       9.00    14.00    14.00
Tropical IPA, 7.5%

D I P P E R       9.00    14.00    14.00
Double IPA, 8.6%

W E S T F A L I A     8.00    12.00    12.00
Red Ale, 5.6%

C O O L          —     14.00        —  
Cold Fermented IPA, 6.2%

LO W E R  H A I G H T  S P E C I A L S

           glass         can         cans
                for here   for here     to go

V E LO  C R U           —        9.00      17.00  
Rye Witbier, 6.2%

L H 0 0 1 4                     9.00        —         —
Hazy IPA, 6.7%

Y U Z U  K S A  R A D L E R     —        9.00        —  
KSA with Yuzu, 4.3%

R I V E T             —      10.00        —   
Double Red IPA, 9.0%

G U E S T  B E E R  &  C I D E R

P R O P E R  D RY            12.00    
Far West Cider

Y O U  G U AVA  B E         12.00    
K I D D I N G  M E
Far West Cider

M I X E D  D R I N K S

H O U S E  M I C H E L A D A           8.00    
KSA, tomato, clam juice, secret spices

F R O Z E N  PA LO M A        13.00    
Tequila, grapefruit, lime, elderflower,
cardamom bitters

H O T  T O D DY          13.00    
Bourbon, Jamaican rum, Velvet 
Falernum, allspice dram, orange bitters

B E E R  &  A  S H O T

S F I Z I O  &  F E R N E T  B R A N C A       15.00    

K S A  &  O L D  P O T R E R O  W H I S K E Y   18.00

W E S T Y  &  VA G O  M E Z C A L  E LO T É   19.00    

W I N E

U I V O  P E T  N AT  2 0 2 0     15.00/63.00    
Sparkling Rosé, Folias de Baco

F O L K  M A C H I N E  2 0 2 0    15.00/63.00
White Light, California

R E T  2 0 1 7         15.00/63.00
Juicy Red Blend, Koppitsch

N A  D R I N K S

C A S A M A R A  C L U B  O N D A     5.00  

C A S A M A R A  C L U B  A LTA     5.00  

K I M I N O  Y U Z U         5.00 

H A N K ’ S  R O O T  B E E R       4.00 

P E R R I E R            3.00   

S A L A D S  &  S N A C K S

C H O P P E D  S A L A D        10.00    
Charred Pepper Vinaigrette, Red 
Onion, Radicchio, Radish, Celery

WA R M  P R E T Z E L          5.00    
With Whole Grain Mustard

H O T  D O G S

# 0  P L A I N  D O G         6.00    

# 1  Y E L LO W  M U S TA R D      6.00    

# 2  Y E L LO W  M U S TA R D  &     7.00    
       S P E C I A L  O N I O N

# 3  P I C K L E  P I C K L E  &        7.00    
       M AY O N N A I S E

# 4  S P I C Y  B R O W N  M U S TA R D   7.00    
     &  S A U E R K R A U T

# 8  P E P P E R O N C I N I S,  H O N E Y   7.00    
       M U S TA R D  &  C O T Ĳ A

     S WA P  F O R  V E G A N  D O G       + 0.00    

A S K  U S  A B O U T  M E R C H !




