ALVARADO LATE NIGHT

= ON MAIN= SUN - THU | 8:00PM - CLOSE

N

FOOD

GRILLED ARTICHOKE TACOS 12 /22
Charred scallion slaw, cucumber pico de gallo, pickled onion, crispy chickpea, limes, salsa roja,
salsa verde, salsa fuego. Prices are in quantities of 3and 6 €D (3

AL PASTOR TACOS 12 /22
Monterey Beer braised citrus pork, roasted pineapple, limes, salsa roja, salsa verde, salsa fuego.
Prices are in quantities of 3 and 6

SMASH BURGER 19
Crispy heef patties, American cheese, grilled onions, rad sauce, brioche bun, french fries (@

CRISPY CAULIFLOWER 15
Broccoli, Howzit Punch tempura, sweet chili sauce

PRETZELS & BEER CHEESE 14
Nisi Bakery pretzel sticks, Everything spice, Monterey Beer cheese sauce (1)

301 WINGS 16
Buffalo piri sauce, [5 spice rub (3

NACHOS 16
Beer cheese, queso cotija, salsa roja, honey chipotle sauce, pickled jalapenos, cilantro (5
- add al pastor +$6

SIDE OF FRIES 5
Upgrade to garlic fries +SI

DESSERT

BEST PART OF WAKING UP V.2.0 10
Coffee milk stout chocolate pot de creme, whipped cream, candied almonds (1) (%

L

Y,

20% gratuity added to parties of 5 or more. Split checks not available for parties of 5 or more. Water is precious on California’s Central Coast & is served only upon request. Items
marked @ are vegetarian, o are vegan, @ are gluten free, and @ are gluten free option, but our kitchen is not. Please inform us of any severe dietary restrictions.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

2/20/24



COCKTAILS

TRADER JC’S MAI TAI 14
Aged jamaican rum, overproof jamaican rum, dry curacao,
orgeat, lime, dark rum float, rocks

GUAVEMENTE 13
Light Rum, guava, pineapple, coconut, lemon,
toasted coconut, rocks

MIDNIGHT MIRAGE 12
Vodka, Licor 43, Mr. Black coffee liqueur, Beerded Bean
cold brew, up

MEXICAN 75 14
Tequila, lime, agave, Riesling, salt, flute
VENUS RISING 13

Venus 01 Gin, Elderflower Ligueur, lychee, lemon, green tea
syrup, rocks

PALOMA 12
Tequila, grapefruit soda, lime, salt, rocks
DESERT ROSE 12

Tequila, hibiscus, lime, chamoy, firewater, ASB lager,
chili rim, rocks

BESITOS 12
Arette Reposado, dry curacao, passionfruit, lemon, honey, rocks
PEAR AMOR 12
Tullamore Dew, pear liqueur, pear, lemon, simple syrup, rocks
AUTUMN’S SONG 13
Bourhon, all spice Dram, apple, lemon, demerara, bitters, rocks
IN MAI FEELINGS 13
Vodka, Aperol, hibiscus, lemon, Mai Tai PA, rocks

JULIET 12
Vodka, lemon, butterfly peaflower simple, white luster dust, rocks
SNAQUIRI SHOOTER 7

snack-sized daiquiri - light rum, sugar and lime

WINE

JOYCE, PINOT NOIR
Submarine Canyon, Arroyo Seco, California, 2l

OMEN, CABERNET
SAUVIGNON

Sierra Foothills, California, ‘19

13/ 48

12/ 44

ODONATA, SUPER CALI
Red blend, Central Coast, California, ‘19

11/ 40

BREWER-CLIFTON
PINOT NOIR
Sta, Rita Hills, California, 2l

PAYSAN, CHARDONNAY
Jack’s Hill, Monterey County, California, ‘20

THE FABELIST
ALBARINO
Central Coast, California, ‘2|

LA CREMA
SAUVIGNON BLANC
Sonoma County, California, ‘2|

17 /72

1/ 40

11/ 40

11/ 40

BLAIR ESTATE
PINOT GRIS
Arroyo Seco, California, ‘I8

15/ 60

DOG & PONY
ROSE OF SANGIOVESE
Gimelli Vineyard, San Benito County, ‘21

CHRONIC CELLARS
SPRITZ & GIGGLES
California sparkling wine

ODONATA
SPARKLING RIESLING
Santa Lucia Highlands, Monterey County, Methode Champenoise 19

CHANDON BRUT ROSE 14
California sparkling wine (I87mL)

11/ 40

11/ 40

14 / 52

NON-ALCOHOLIC

SOFT DRINKS 3.5

Coke, Diet Coke, Sprite, ginger ale, iced tea, lemonade, Aold Palmer
ABITA ROOT BEER 3.5

SPARKLING PINK
GRAPEFRUIT SODA

3.5

THE BEERDED BEAN COFFEE 3.5
BIGELOW CHAMOMILE TEA 3.5

BOTTLED WATER 6
sparkling or still, 750mL

Y,




