Y Bar



BEER
Bud Light
Michelob Ulira
Stella Artois
Corona
Trumer Pilsner
Sierra Nevada
Firestone Walker IPA
805

Space Dust IPA

KETEL ONE BOTANICAL

SPRITZER

Ketel One Grapefruit Rose

Ketel One Cucumber Mint

Ketel One Peach Orange Blossom

Bucket of Six Ketel Spritzers

PROHIBITION POPS

Daq 33 margarita popsicle

7



WINES BY THE GLASS

Sparkling
Bisol Prosecco
Domaine Chandon
Chandon Garden Spritz
Domaine Chandon Rosé
Schramsberg Blanc De Blanc
Schramsberg Brut Rosé
White
Ehlers Sauvignon Blanc
Frog's Leap Sauvignon Blanc
Grgich Hills Chardonnay
Artesa Chardonnay
Rosé
Flowers Rosé
Stewart Rosé
Red
Cuvaison Pinot Noir
Patz & Hall Pinot Noir
Round Pond Cab Sauvignon
Faust Cabernet Sauvignon
Ehlers Portrait Proprietary Red

Sinegal “Devil In The Details”
Cabernet Sauvignon

12

12

18

16

25

19



COCKTAILS

SBP
(Sauvignon Blanc Punch)
st.supery sauvignon blanc, aperol
fresh squeezed grapefruit juice, lime juice,
simple syrup, topped with fever tree club soda
16

RAZZ
hennessey vs, chambord, lime juice,
st. germain

fresh muddled raspberries
16

MELON BLAST
tanqueray gin, aperol, lemon juice, fresh

watermelon
16

BOTANIC INFUSION
bombay sapphire gin,
ketel one cucumber mint
botanicals, garden seedlip,

mediterranean tonic water, lime
16

BLACKBERRY SMASH
bulliet bourbon, lemon, angostora bitters,

terragon, blackberries
16

PASSION FRUIT MARGARITA
don julio blano tequila,
liguid alchemist passion fruit,
lime juice, Chambord
16

STRWBERRY GIN & TONIC
nolet’s gin, fresh ground pepper,

muddled strawberries, tonic water
16



MOCKTAILS
(ZERO ALCOHOL)

SELDLIP

GARDEN & TONIC
seedlip garden & mediterranean tonic
12

SPICE MARTINO
seedlip spice, olive brine, verjus
12

COSNOPOLITAN
seedlip grove, cranberry juice, lime
juice, simple syrup
12

HELLA COCKTAIL CO.
DRY AROMATIC
10

HELLA COCKTAIL CO.
SPRITZ AROMATIC
10



For The Table

MARINATED OLIVES
7
FRENCH FRIES
7
AIOLI SIDES
Spicy 2
Black Garlic 2
Truffle 2

TRUFFLE PARMESEAN FRIES
9

CHEESE & CHARCUTERIE
Local & Imported Cheeses, Cured
Meats, Local Honey,
Pickled Vegetables, Crostini
34

GUACAMOLE
Pickled Jalapenos', Lemon Crema,

House Made Tortilla Chips
13

Halibut Ceviche
Tomato, Onion, Cilantro, Creamy Avo-
cado, Tortilla Chips 18

CHICKEN WINGS
Sweet Soy Glaze, Spicy Aioli,

Fresh Herbs, Peanuts, Lime
14

SLICED SEASONAL FRUIT
12



Starters

Soup & Salads

Tomato Basil Soup
Burrata Cheese, Basil, Crostini
13

Organic Mixed Greens
K&J Orchard Fruit, Candied Wal-
nuts, Red Wine Vinaigrette
14

Blue Cheese Salad
Butter Lettuce, Arugula, Endive, Pis-
tachios, Asian Pear
14

Heirloom Tomato Salad
Burrata Cheese, Arugula, Tomato
Vinaigrette
15

Add To Any Salad:

Grilled Organic Chicken Breast
9
Grilled Wild King Salmon
12



A LITTLE MORE

Mains

Sweet Soy-Glazed Pork Bao Buns
Asian Slaw, Crushed Peanuts, Thai
Chilies
18

Grilled Cheese
Aged Cheddar, Gruyere, Brioche,

Seasonal Soup
14

BLT
Toasted Model Bakery Multigrain,
Nueske Bacon,

Local Heirloom Tomatoes, Pickled
Onions, Little Gem Lettuce
Sriracha Aioli
17

Heritage Oak Burger
Grass-Fed Beef, Little Gem Lettuce
House Pickled Onions, Heirloom To-

mato
Crispy Fries
18
Add Cheddar3 Add Bacon 4
Add Mushrooms 4
Substitute Plant-Based Patty 7

Grilled Wild King Salmon
Garden Summer Squash, Citrus Vinai-

grette
32

Steak Frites
11oz Prime New York Strip, Foraged
Mushrooms,
Red Wine-Onion Marmalade
Crispy Fries
45



DESSERT

PANNA COTTA
Mixed Berries, Almond

Crumble, Fresh Mint, Lime Zest
12

FRESH BAKED COOKIES
8

MILKSHAKES
Chocolate
Vanilla

Strawberry
10

BERRY SMOOTHIE
10

GREEN SMOOTHIE
10



