
20% gratuity added to parties of 6 or more. Split checks 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 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.

FRESH BEER & CALIFORNIA COASTAL CUISINE

H A P P Y  H O U R MON  –  THU   |   3:00 – 5:00PM

BISTRO CHEESEBURGER     10
Shredded lettuce, tomato, American cheese, dijonaise, brioche bun 
     • Add: bacon +$5, avocado +$3, grilled onions +$2, egg +$3

CRISPY CAULIFLOWER 10
Broccolini, scallions, Thai chile, master sauce  

SHRIMP TEMPURA 10
5-piece crispy shrimp, Fresno chile aioli 

HOWZIT WINGS 8
4-piece, citrus-chile glaze, scallions, garlic chips

STRO CHEESE FRIES 8
Pepper jack cheese sauce, pickled Fresno chiles, pickled jalapeño, scallions, garlic chips   
     • Add: bacon +$5, chicken +$6, avocado +$3, brisket +$8, grilled onions +$2

ASB BEERS   5
All house beers in pints and 11oz pours 

BARTENDERS ROULETTE 10
A weekly rotating craft cocktail
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