
WINES BY THE GLASS

Valdo Prosecco Veneto, Italy 9

Longevity Chardonnay Livermore, CA 9

Emmolo "By Caymus" Sauvignon Blanc Napa Valley CA 10

Antinori "Santa Cristina" Pinot Grigio Friuli, Italy 9

Sea Sun "By Caymus" Pinot Noir Central Coast, CA 12

Longevity Cabernet Livermore County, CA 9

BOTTLED BEER

Michelob Ultra Light Lager 4

Stella Artois Pilsner 5

Modelo Especial Lager 5

Space Dust IPA 6

Red Trolley Amber 6

Local Seasonal Brew (16oz) 10

SPIRITS

Tito's Vodka 9

Blue Coat Gin 9

Flor De Caña Extra Seco Silver Rum 9

Lunazul Blanco Tequila 9

Four Roses Bourbon 9

Dewar's Scotch 10

S o c i a l  H o u r
Monday-Friday 3pm to 6pm, Saturday 4pm to 6pm

Available at the Bar and Patio



 Many of our offerings can be prepared vegetarian or vegan, please ask your server for details. *The consumption of
Raw or Undercooked Meat, Poultry, Seafood or Shellfish may increase your risk of food borne illness. 

served on ice

Jean Luc Columbo rosé, pomegranate juice, apple syrup,
apple slices, pomegranate seeds

R O S É  P U N C H  1 0

served on ice

Rittenhouse rye, orange honey oleo, Noilly Pratt vermouth,
orange slices, dehydrated orange wheel

W H I S K E Y  P U N C H  1 0

W H I T E  B E A N  H U M M U S  1 1
sumac, confit tomatoes, pita bread

W H I P P E D  R I C O T TA  1 1 
roasted hazelnuts, pickled red onions, citrus honey, grilled bread 

WA H O O  C R U D O *  1 2
 coconut leche de tigre, serrano chiles, blood orange, hazelnuts, chili oil 

S H O RT  R I B  C R O Q U E T T E S  1 2
aji amarillo aioli, pickled red onion

S O L S T I C E  B U R G E R  S L I D E R S *  1 0
aged cheddar, Solstice sauce, tomato jam, red wine shallots

C R I S P Y  C H I C K E N  S L I D E R S  1 0
cole slaw, Swiss cheese, Solstice sauce

P U L L E D  P O R K  S L I D E R S  1 0
cole slaw, spicy BBQ, pickled Fresno chilis

S L I D E R  F L I G H T  1 2
beef, chicken, pork

S o c i a l  H o u r
 Monday-Friday 3pm to 6pm, Saturday 4pm to 6pm

Available at the Bar and Patio


