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3-5PM & LATE NIGHT

W AMATEUR HOUR MENU

PRO ALE blonde ale ~ 4.5% abv ~ narrative fermentations, ca
NEW OAKLAND GLOW npilsner ~ 4.8% abv ~ oakland united beerworks, ca

CULTIVAR SAUVIGNON BLANC

sauvignon blanc ~ cultivar ~ napa valley, ca ~ 2023

LIWA ROSE

grenache+ ~ liwa ~ mendocino, ca ~ 2023

OLD FASHIONED

heaven hill 7¥r bottled-in-bond bourbon ~ demerara ~

angostura bi

HUGO SPRITZ

st~germain elderflower liqueur ~ gia brut prosecco ~ club soda

ters ~ orange bitters

THE SF BALL PARK HOT DOG $5
ketchup - mustard - relish

CHIPS & DIP 3¢ 10
sour cream & onion dip ~ pickled chilies ~ yuca chips

BATTERED FRIES ¥ 5
crispy & thick cut ~ buttermilk ranch

4 CHEESE FLATBREAD ¥ 10

mozzarella ~ parmesan ~ cheddar ~ monterey jack ~ tomato sauce

FRIED BUFFALO WINGS (6 / 127¢) {_ &

buffalo sauce ~ buttermilk ranch ~ blue cheese dressing

DAY OFF NACHOS % {_&® 10

pickled sweet & spicy peppers ~ black beans ~ avocado ~ cheddar jack
cheese ~ cheese sauce ~ cilantro crema ~ pico de gallo ~ tortilla chips

ADD // GROUND WAGYU “TACO” BEEF °5 // CHICKEN: *5 // SHRIMP: *5 // HANGER STEAK *10
CAESAR SALAD 10

little gems ~ herb brioche croutons ~ parmesan ~ caesar dressing
ADD // CHICKEN: *5 // SHRIMP: *5 // SALMON: *8 // HANGER STEAK *10

~g|uten free

10 / 520

R ~vegetarian _-spice level

consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase risk of foodborne illness especially if
you have certain medical conditions. please be advised that food prepared here may contain these ingredients: milk, eggs,
wheat, soybean, peanuts, tree nuts, fish and shellfish. guests must use their own discretion to make i nformed choices based

a 20% service charge will be added to all parties of 6 or more.

on their individual dietary needs; however, please make us aware if you have any food allergies.

the 5% livable wage fee will be added to all parties.
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