Bacardi Mojitos — Lime, Razzberi, Strawberry & Peach Mojitos
20z of Bacardi rum with fresh sweetened lime juice and fresh mint, 7-
$2/off during Happy Hour ~ Every Day 3pm - 6pm

Brew It Up! Martinis & Classic Cocktails
$4 During Happy Hour — Daily 3pm - 6pm

Tito'tini 20z pour of Tito’s Handmade micro-distilled vodka shaken &
served up with 2 olives, 6-
Irish Truffletini Jameson Irish Whisky and Carolan’s Irish Cream with Godiva

Chocolate Liquer and caramel syrup garnish, 6-

Lynchburg Lemonade Jack Daniels with fresh sweetened lemon juice, triple sec
and sprite, served on the rocks, 6.5

Mai-Tai Dark Rum with Amaretto, orange & pineapple juice,
a float of Bacardi 151 and orange & cherry garnish 6.5
Vanilla Mocha'tini Starbucks Coffee liquor with dark creme de cacao,

Das Komet Vanilla Schnapps, shaken & served up 6

Blue Mango Martini  Blueberry vodka with fresh sweetened lemon juice and
mango, shaken, served up with fresh blueberries, 6.5

Top Shelf Margarita ~ Cazadores Silver Tequila, Cointreau liqueur and fresh
squeezed sweetened lime juice, 6.5

Cherry Limeade Cherry Vodka with fresh sweetened lime juice, lemon-
lime soda, on the rocks with a cherry & lime garnish, 6

Raspberry Lemondrop Smirnoff Raspberry Vodka shaken with fresh squeezed &
sweetened lemon juice, with sugar rim & lemon wedge 6.5

The Tiki Torch Tiki Spiced Rum with a splash of Red Bull and pineapple
juice, served on the rocks or as a shooter, your call! 5

Vanilla Root Beer Das Komet Vanilla Liqueur with our house made root
beer, served over ice in a footed glass, 5

Tennessee Tea Jack Daniels Tennessee Whisky with triple sec, fresh

sweetened lemon juice and Coke on the rocks, 6.5

3-Olives French Kiss 3 Olives Grape Vodka with a splash of vanilla liqueur and
cranberry juice, shaken & served up with a lime wedge, 7

Colorado Bulldog Starbucks Coffee liquor with vodka, milk & a splash of Coca-
Cola, served on the rocks, 6-

Premium Martinis & Cocktails

Espresso Chocolate Truffle Martini
3 Olives Double Espresso vodka shaken with Godiva Chocolate Liqueur and a
splash of Chambord berry liqueur, served up 7-

Grey Goose LOrange Cosmopolitan
Grey Goose L'Orange vodka with fresh lime juice, Cointreau liqueur
and cranberry juice, 8-

Dancing Leprechaun
Jameson Irish Whisky and Drambuie served on the rocks with fresh lemon
juice, ginger ale and a lemon twist, 7-

Corzo Grand Margarita
Elegant, smooth and flavorful Corzo Reposado tequila with fresh sweetened
lime juice, and Grand Marnier, served on the rocks 8-

The Pear Tree Martini
Grey Goose Le Poire and St. Germaine Elderflower Liqueur shaken with fresh
sweetened lemon juice, served up with a sugared rim, 8-




House Wines by The Glass ~ $1/0ff during Happy Hour

Chardonnay, Beaulieu Vineyard, Century Cellars, California, 2006 19 6.5

Cabernet Sauvignon, Beaulieu Vineyard, Century Cellars, California 2005 19 6.5

Pinot Noir, Beaulieu Vineyard, Century Cellars “Vin de Pays”, France ‘06 19 6.5
House Wines ~ Just $3/glass During Happy Hour, 3pm - 6pm Daily!

Bubbles, Blancs & other White Wines

The Big Mimosa ~ 50z of Sparkling wine with fresh squeezed orange juice 5
Kenwood “Yalupa” Cuvee Brut, NV Sparkling Wine 23 6
Veuve Clicquot, Brut “Yellow Label”, NV Champagne 59
Piper-Heidsieck, Brut, NV Champagne 49
Sauvignon Blanc, “Est. 75” Lake County, 2008 29

Sauvignon Blanc, Bonterra Winery, Organic, Lake/Mendocino Cty ‘08 27
Sauvignon Blanc, Ventana Winery “Arroyo Seco” Monterey County ‘08 25 7

Pinot Grigio, Harlow Ridge, Lodi, 2008 23 6.5
Pinot Gris, Ventana Winery, Montery County, 2009 27

Menage a Trois by Folie a Deux, ‘08 Table Wine (Chard/Chenin/Moscato) 25 6.5
White Zinfandel, Beringer Winery, 2009 19 55
Chardonnay

Hess Select, Monterey County, 2008 23 6.5
Newton Winery, “Red Label”, Sonoma/Napa 2006 39
Rutherford Vintners, Napa Valley, 2008 29
Domaine Napa, Napa Valley, 2007 35 9
Artesa Winery, Carneros-Napa Valley, 2008 39

St. Francis Winery, Sonoma County, 2005 33

Pinot Noir & Merlot

Pinot Noir, Chalone Vineyard, Monterey County, ‘06 29

Pinot Noir, Artesa Winery, Carneros-Reserve 2006 45

Pinot Noir, Laurier Winery, Carneros 2007 33 8.5
Pinot Noir, Harlow Ridge, Lodi 2009 23

Pinot Noir, Irony Winery, Monterey 2006 27

Merlot, Estancia Estates, Central Coast, Keyes Canyon Ranches, ‘05 23

Merlot, Laurier Winery, Alexander Valley 2007 33

Merlot, St. Francis Winery, Sonoma County 2005 27 7.5

Merlot, Trinchero Family Estates
“Vista Montone Vineyard, Daybreak Block” Napa Valley, 2007 43

Shiraz, Petite Syrah, Zinfandel, Rhone Blends & Other Reds

“Phantom” by BOgle Vineyards (Petite Sirah, Mouvedre&ZinfandeI) 2006 39

“Ruby Stone” Ventana Winery (Grenache & syran) Arroyo Seco/Monterey ‘07 37
Barbara, Montevina Terra d’Oro Winery, Amador County 27 7-
Syrah, Rosenblum Cellars, “Abba” Vineyard, Lodi, 2005 33

Petite Sirah, Bogle Vineyards, California, 2007 25 6.5
Zinfandel, Rosenblum Cellars, Cuvee XXX, California 23
Zinfandel, Beaulieu Vineyard, Napa Valley 2006 25 6.5
Zinfandel, Haraszthy Winery, “Solus Sto”, Amador County 2007 39
Zinfandel, Folie a Deux, Amador County 2007 29
Cabernet Sauvignon, Claret/Meritage, & Bordeaux Varietals

Malbec, Septima Winery, Medoza-Argentina, 2008 23 6.5
Petite Verdot, Trinchero Winery, St. Helena / Napa Valley, 2005 43

Elu by St. Supery, Napa Valley, 2004 (cab, Merlot, Cab Franc, Malbec, Petite Verdot) 59
Chat. Jean “Cing Cepages”™ (Cab / Cab. Franc / Merlot / Petite Verdot / Malbec), ‘04 79

Estancia Estates, Paso Robles ~ San Luis Obispo County, 2006 29

Edna Valley Winery, Paso Robles / San Luis Obispo Cty, 2006 27 7
Artesa Winery, Carneros-Napa Valley Reserve, 2005 49
Beaulieu Vineyard, Napa Valley, 2005 33 8.5
Sterling Vineyards, Napa Valley Reserve, 2004 53
Freemark Abbey, Bosché Estate ~ Napa Valley, 2001 79

B.V. Georges de Latour Private Reserve, Napa Valley, ‘03, ‘04, ‘05, ‘06 96
Beringer Vineyards Private Reserve, Napa Valley, 1999 140

Corkage $12/bottle



Beer Cocktails — Brew It Up! Originals

A Port in a Storm ~ smooth, rich & warming flavors come from a shot of Ruby Port
topped with our brewery fresh Oatmeal Stout 7-

Berry Brown Ale ~ Chambord liqueur and Nutty Brown Ale make a smooth and fruity
combination with a hint of nutty malt flavor 6-

Starbucks Mocha Stout ~ a famous pairing of delicious flavors! A full shot of
Starbucks Coffee Liqueur topped with Oatmeal Stout for a rich, sweet & smooth experience, 6-

Peche-Weizen ~ a golden combination of Peach Schnapps and unfiltered Golden Weizen, this
tasty brewer’s cocktail is tempting and refreshing! 5-

Berry-Weizen — Chambord berry liqueur and Golden Weizen create a fun, tasty and purple
concoction that is sure to delight your senses! 5-

Praline Nutty Brown — enjoy the great taste of Nutty Brown Ale and hazelnut liqueur 5.50

Shandy — An Imperial Pint of Orange Blossom Blonde Ale with lemon-lime soda makes a
refreshing and light beer cocktail with a touch of sweetness 4.75

Radler — A Flare Pilsner glass full of Ladder#2 Lager and fresh squeezed & sweetened lemon
juice makes this a crowd pleaser and a tasty thirst quencher! 4.75

Sparkling Blackcurrant Apple Cider from Fox Barrel Cider Co.

Brew It Up! Proudly features this refreshing hard apple cider from Colfax Ca.,
200z — 6.50 100z — 4.00

WINE Daily Happy Hour — 3pm - 6pm
g 100z Drafts from $2 - $1/off all drafts

$3 Small Plate Apps & $5 Moijitos
Up to 60% off

g Brew It Up! Classic Cocktails just $4

Take some beer home today!
Growlers - Bottles - Kegs

Growler Club “Brewer’s Dozen” Get the Best

Value, the Freshest Beer and Appetizers!

Includes the following: 1 New Growler Club 640z bottle; 13 Fills - first fill, plus 12
refills; Up to 3 of the 13 fills can be “exotic Beers”; Additional “exotics” just $7.00
each; PLUS...One FREE App (up to $9-) when club members dine while having their

growler filled along with the purchase of 2 entrees)

Growler Club Pricing - Just $119-

Bottled Beer and Growler Pricing
4 Pack or 12 pack of any 120z or 220z Bottles: $12.99 or $32.99 + tax/crv
Draft Beer “To Go” — New from $15.99, Refills $11.00 to $19

Handcrafted in small batches, so you can enjoy
“The Freshest Beer in the Valley”




Traditional and Original Ale Styles ~ 100z / 200z / 600z

Orange Blossom Blonde - A Brew It Up! Original...light, refreshing blonde ale brewed with
orange blossom honey to provide a subtle citrus flavor and aroma 3.50/ 6.00 / 16.50

Engine #2 Ale - The Original Brew It Up! Pale Ale is a celebration of malt and hop flavor, and a
tribute to Firehouse #2, just 2 blocks away 3.50/6.00 / 16.50

India Pale Ale - Hopheads rejoice! Gratuitous amounts of hops and a touch of caramel malt yield
an aroma, flavor and balance that many IPA's can't match 4.00/6.75/ 18.00

Churchill’s “ESB” - a classic Extra Special Bitter with copper-amber color, distinctive yet balanced
malt & hop flavors, with a crisp & refreshing bitterness 3.50 /5.75 / 15.00

Irish Amber - Lightly hopped and with just a touch of roasted malt flavor, this smooth bodied Irish
style amber ale is a year-round favorite 3.00/5.50/ 15.00

Northern Mild “Nutty Brown™ Ale - An English style ale with a gentle sweetness, low on hops and
bitterness with a unique toasted malt & nutty flavor 3.00 / 5.50 / 15.00

Scotch Ale - 4x a Medal Winner at the Ca. State Fair - with 3 Golds!! Full bodied, smooth, dark
ale with a hint of roast malt and smoky flavor (100z & 190z draft) 3.50 / 6.00 / 16.50
Irish Dry Stout - this robust stout features chocolate & roasted malt flavor and medium

bitterness without being too sweet; poured from our nitrogen taps, the beer has a silky-smooth
body and creamy head. 3.00/5.50 15.00

Oatmeal Stout - With both sweetness and roast flavors, this ale combines the complexity of dark
roasted malt with a silky body derived from the use of oats 3.50 / 6.00 / 16.50

Exotic Stouts, Strong Ales and Big Belgians — 100z / 140z / 600z

Vanilla Cream Stout - cream stout & genuine Madagascar Vanilla...roasty, slightly sweet, medium
bodied, creamy mouth-feel & subtle vanilla flavor. Contains Lactose. 4.25 / 5.75 / 22.00

Captain Ron’s Imperial IPA - inspired by the nautical mis-adventures of a vagabond sailor, this
hugely hoppy “XX-IPA” will leave you looking for your eye patch! 5.25 / 7.00 / 24.00

SkyDiver BarleyWine - an original “extreme beer”, Sky Diver is a strong ale with lots of hoppy
aroma & flavor, balanced bitterness, slightly sweet malt flavor 5.25/7.00 / 24.00

Czar’s Tar - the richest & biggest of our stouts, this “Russian Imperial” style is bold and strong
with complex flavors, moderate sweetness and full body 5.00 / 6.75 /24.00

Pilsners & Wheat Beers — 100z / 190z / 600z

Golden Weizen - a mild & refreshing American style unfiltered wheat beer 3.00 / 5.50 / 15.00

Wit Dream - a refreshing and fun unfiltered Belgian White style... brewed with varietal Orange
Blossom honey, coriander and dried orange peel 3.50/6.00/ 16.50

Nordendorf Lager - A dry, crisp Northern German style pilsner with crisp hop flavor, delicate hop
aroma, light body and a clean finish 3.25 / 5.75 / 15.00
Lager Biers - Traditional European Styles ~ 100z / 190z / 600z

Marzen - 2005 Gold Medal Winner at the California State Fair. A traditional beer of spring
(March Beer), but good for year-round enjoyment. A deep copper color, toasted & roasted malt
flavors and very low bitterness make for fine brew 3.25/5.75/16.50

Ladder #2 - a classic “Helles” style, this golden lager is balanced, malty and smooth, brewed
with Munich Malt, Pilsner Malt and 100% Hallertau hops 3.00 / 5.50 / 15.00

Hallertauer Lager - a golden/copper colored lager named for the famed Noble hop growing
region of Hallertau Germany, also features abundant Hallertau hops and a touch of Czech Saaz
for aroma and flavor 3.50 / 6.00 / 16.50

Vienna Lager - A smooth Austrian style amber lager with excellent malt flavor, medium body and
mild hop bitterness 3.00 /5.50/ 15.00

Don't miss the unique Seasonal, Specialty and Limited
Release Beers available on tap or in bottles.

50z Tasters $2 Flight of 4 Tasters $6
Happy Hour Daily 3pm - 6pm  $1 OFF All Draft Beers




