
F O O D  M E N U

20% gratuity added to parties of 6 or more. Split checks are not available for parties of 6 or more. Water is precious on California’s Central Coast & is served only upon request.
Items marked   are vegetarian,   are vegan,  are vegan option,   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.

STICKY TOFFEE PUDDING  10
Toffee sauce, butter tuile, vanilla ice cream  

STOUT BROWNIE 10
Milk stout chocolate brownie, pineapple coconut ice cream, candied coconut, 
caramelized pineapple, whipped cream  

MEXICAN HOT CHOCOLATE 10 
POT DE CREME V.3.0
Best Part of Waking Up coffee Milk Stout, whipped cream, cinnamon,  
Ibarra chocolate, chili  

Our house made sourdough is naturally leavened and pies are hand tossed, stretched and topped to order!  No substitutions at this time, please. 
Salad additions: chicken $6 - shrimp (4) $9 - skirt steak $10

PIZZA & GREENS

DESSERT

MARGHERITA 17
Fresh mozzarella, basil, roasted garlic oil, Pecorino Romano, fire roasted  
tomato sauce   

OLD TOWN  21
Cupping pepperoni, Pecorino Romano, ricotta, fresh basil, hot honey

PIG & FIG 22
Proscuitto, FAB jam, gorgonzola, carmelized onions, Parmigiano Reggiano,  
mozzarella, arugula

CAESAR 16
Parmesan and garlic crostini, lemon-garlic caesar dressing

FIG & PEAR SALAD 16
Shredded Napa cabbage, candied spiced pecans, pickled asian pear, Pepato Stagionato 
Pecorino, Mai Tai PA marinated cranberries, vanilla fig dressing   

Burgers & sandwiches come with choice of French fries or green salad. Upgrade to garlic fries for $2 or Caesar salad for $3. Udi’s gluten free bun available on request.

BURGERS & ENTREES

ALVARADO BURGER 20
Harris Ranch beef, iceberg lettuce, Swank Farm tomatoes, house made  
pickle, red onion, aged cheddar, rad sauce, brioche bun  

SMASH BURGER 19
Crispy beef patties, American cheese, grilled onions, rad sauce, brioche bun  

CAPRESE BLT 16
Sumano’s ciabatta roll, pesto aioli, fresh mozzarella, romaine lettuce, tomato,  
Baker’s bacon

BUTTERNUT SQUASH GNOCCHI 26
Bigoli potato gnocchi, crumbled Italian sausage, fried sage, toasted pine nuts,  
herb roasted mushrooms, Parmigiano Reggiano  

GRILLED COFFEE RUBBED SKIRT STEAK 33
Harris Ranch skirt steak, brussels sprout & turnip hash, maple syrup, browned butter, 
crispy kale, ‘Best Part of Waking Up’ stout steak sauce

THAI CURRY BRANZINO 35
Whole fried branzino, jasmine rice, Thai red curry, cilantro, Thai basil, chili oil,  
crushed peanuts

FRESH PACIFIC OYSTERS 3.5 / 21 / 42
Available after 3pm. Cucumber Champagne Mignonette,  
Atomic horseradish, chili oil and lemon. Prices are by the single,  
half dozen, or full dozen.

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

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

301 WINGS 16
Buffalo piri sauce, 15 spice rub  

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 3 and 6   

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

SHARED PLATES

3/18/24



D R I N K  M E N U

Welcome to Alvarado Street Brewery!  Please keep in mind any behavior by guests that does not display respect for our amazing service professionals and/or other guests may lead to us asking you and your  
party to leave. Help us keep Alvarado Street Brewery a great place to gather and work.

CUSTOMER CODE OF CONDUCT

SOFT DRINKS 3.5
Coke, diet coke, sprite, ginger ale, iced tea, lemonade, arnold palmer

ABITA ROOT BEER 3.5   

SPARKLING PINK GRAPEFRUIT SODA 3.5

THE BEERDED BEAN COFFEE (regular or decaf) 3.5

BIGELOW CHAMOMILE TEA 3.5

BOTTLED WATER - 750ML (sparkling or still) 6

NON-ALCOHOLIC DRINKS

JOYCE, PINOT NOIR 13 / 48
Submarine Canyon, Arroyo Seco, California, ‘21

OMEN, CABERNET SAUVIGNON 12 / 44
Sierra Foothills, California, ‘19

ODONATA, SUPER CALI 11 / 40
Red blend, Central Coast, California, ‘19

BREWER-CLIFTON, PINOT NOIR 17 / 72
Sta. Rita Hills, California, ‘21

RED WINE

PAYSAN, CHARDONNAY 11 / 40
Jack’s Hill, Monterey County, California, ‘20

THE FABELIST, ALBARINO 11 / 40
Central Coast, California, ‘21 

LA CREMA, SAUVIGNON BLANC 11 / 40
Sonoma County, California, ‘21 

BLAIR ESTATE, PINOT GRIS 15 / 60
Arroyo Seco, California, ‘18 

DOG & PONY, ROSE OF SANGIOVESE 11 / 40
Gimelli Vineyard, San Benito County, ‘21

CHRONIC CELLARS, SPRITZ & GIGGLES 11 / 40
California sparkling wine 

ODONATA, SPARKLING RIESLING 14 / 52
Santa Lucia Highlands, Monterey County, Methode Champenoise ‘19 

CHANDON BRUT ROSE 14
California sparkling wine (187mL)

WHITE WINE

ROSE & SPARKLING WINES

SCAN THE QR CODE 
FOR OUR UP-TO-DATE 
ROTATING TAP LIST

Our ever-changing tap list includes a wide variety of beer 
options, brewed by our ASB team — hoppy IPAs, crisp 
lagers, malty stouts and porters, fruited sours, and more.

HOUSE DRAFT BEER

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 Liqueur, 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
Bourbon, all spice Dram, apple, lemon, demerara, bitters, rocks 

YOLA AGRIA 16
Yola Mezcal Joven, lime juice, demerara, egg white,  
Angostura bitters, rocks 

DIOSA  18
Casa del Sol Blanco, Aperol, triple sec, agave, rocks

SNAQUIRI SHOOTER 
snack-sized daiquiri - light rum, sugar and lime      7 

make it a double      12


