COCKTAILS 7

the last word
GIN, LIME, GREEN CHARTREUSE, MARASCHINO

gold rush
BOURBON, LEMON, HONEY

pisco sour
PISCO, LEMON, SIMPLE SYRUP, ANGOSTURA, EGG WHITE

melrose smash
RYE, BASIL, LEMON, HONEY

19th century
BOURBON, LEMON, CREME DE CACAQO, ANTICA CARPANO

corpse reviver
GIN, LILLET, LEMON, COINTREAU, ABSINTHE MIST

bensenhurst
RYE, ITALIAN VERMOUTH, CYNAR, MARASCHINO

blood and sand
SCOTCH, ORANGE JUICE, ANTICA CARPANQO, CHERRY HERRING

manhattan
RYE WHISKEY, ANTICA CARPANO, ANGOSTURA BITTERS

dark & stormy
DARK RUM, LIME, GINGER SODA

mexican firing squad
TEQUILA, LIME, SIMPLE SYRUP, SODA, ANGOSTURA BITTERS

greenpoint
RYE, YELLOW CHARTREUSE, SWEET VERMOUTH, ORANGE BITTERS

bourbon sour
BOURBON, LEMON, EGG WHITE, ANGOSTURA

eastside cocktail
GIN, MINT, CUCUMBER, LIME

vodka gimlet
CHOICE OF LIME OR BERRY

FOGOD

tortillas florales 7
HOUSE MADE TORTILLAS, “INDIAN BUTTER"

jamon serrano 14
THINLY SLICED SPANISH HAM, TOASTED COUNTRY BREAD

spanish chorizos 14
LOMO EMBUCHADO, SALCHICHON, CHORIZO, TOASTED COUNTRY BREAD

tamalli 9
BRAISED PORK SHORT RIB, SEASONAL MUSHROOMS, GUAJILLO SAUCE

piquillos rellenos 10
STUFFED SPANISH PEPPERS, CHORIZO, GOLDEN RAISINS, GRUYERE

huevos verdes 11
POACHED EGG, SERRANQ HAM, GREEN SALSA

naranja 10
BEET AND ORANGE SALAD, PISTACHIO DUST, CHEVRE VINAGRETA

pato 12
CONFIT DUCK LEG, MACHE LETTUCE, PINE NUTS

tacos 13
HOUSE MADE NIXTAMAL TORTILLA TACOS, SHRIMP OR PUERCO PIBIL

quesos espanoles 12
THREE SPANISH CHEESES, SANGRIA JUS, CRUSTY BREAD

MEexico ciiys\}/ sundae 8
VANILLA BEAN - PASSION FRUIT ICE CREAM, HABANFRO CARAMEL SAUCE

BEER 4

pilsner
NORTH COAST BREWING, SCRIMSHAW, CALIFORNIA, US

pale ale
NORTH COAST BREWING, ACME, CALIFORNIA, US

hefeweizen
WEIHENSTEPHANER, HEFE WEISSBIER, GERMANY



