
FOOD MENU
October 2nd-6th, 2025

NON-ALCOHOLIC

Casamara Club Sodas (Various Flavors) $4
Water $0.00

La Croix $2

FIRSTS

www.goodtimesoakland.com

Bowl of salty snacks! $2
It could be any number of things but they all taste good when you’re drinking. First one is on us

NOTES
All wines served as 5oz pours

All beers served as 16oz pours in our 20oz Imperial pint glasses, proper style!
Corkage fees for bottles not on list: Wine: $10 for bottles under $30, $5 for bottles over $30. Beer: $5 for

anything under $10. 

BE NICE!

NO CAsh
Sales, But
Cash Tips

are
accepted!

Atost Spritz $14
The best aperitif you’ve probably never heard of  + Cava + Topo Chico. Yum

Mimosa $11
You know it and you know you want one!

Margerum Spritz $15
Amaro based and full of blueberry and warm spice

SPRITZ

Cheese Plate $12
Cheese! A rotating selection. Ask if you have questions but they all taste great.

Charcuterie plate $12
Meats! Also a rotating selection. But sure to taste good with whatever you’re drinking.

SECONDS

Hot Dog $5
Undressed. You do what you want to do with it. Disclaimer: If you’re over 16 and put ketchup on it we
may make fun of you. Just saying.

Timbal Vermut Spritz $10
Adult Cola!

Cocchi Dopo Teatro Spritz $12
The best spritz for the theatre, or just really any other time. Fruity and lush.

Bonal Gentiane-Quina $13
The most bitter of our spritzes but don’t hold that against it.

Einbecker Alkoholfrei, Germany $4
Etienne Dupont “Jus de Pomme”

Petillant Cider $8

Ghia Aperitivo Spritz $10



2024 Quinta da Lixa “Morgado da
Vila” Vinho Verde $11
ORANGE F’ING VINHO VERDE!!! Epic for fans of either of the former

2024 Troupis “Hoof & Lur” Arcadia
Moschofilero $15
Exotically spiced, softly citric and sneakily complex. 

MENU
October 2nd-6th, 2025

NV Sorelle Bronca "Modi" Prosecco
Treviso Brut $12

2022 Casa Canevel Prosecco Rose
$10

NV Mercat Cava Brut Nature $10
DRAFT BEER & CIDER

Original Pattern $7

Half Acre $6

NV ABELE CHAMPAGNE BRUT $15
Don’t ask how or why, Just enjoy it while it lasts!

Yep! Prosecco and Rose. What’s not to like. Like a basket of wild berries

All you want from Prosecco without all the sugar!

Traditionally brisk, bone dry and lemony “Top O’ The Morning” Irish Dry Stout

2025 Oktoberfest

www.goodtimesoakland.com

SPARKLING WINE

Coffee, powdered cocoa and roasted Chicory

“Daisy Cutter” Pale Ale
All the Hops you want but with less ABV

Linear and refreshing,  with old school hop personality 

Fort George $*
“Fields of Green-Fresh Hop Chinook” Hazy IPA

Rich but bone dry with a layered malt that needs to be tried to be
believed
Dutchess Ales $7
“Auspice” Bitter
An American take on a classic British bitter, fluffy and irrestible

ROSE WINE
2023 chateau roubine “premium cru
classe” cotes de provence rose $14
Fresh, delicate, bone dry and refined. Certified Organic.

ORANGE WINE

WHITE WINE
2022 Santa Tresa “Rina Ianca” Terre
Siciliane Grillo/Viognier $10
An odd blend for Sicily but it really works. Tropical but not over the top.
Certified Organic/Vegan

NV Brincadeiro "Naturalmente
Turbio" Spain $12
A kitchen sink white blend w/Albarino, Godello, etc. No added Sufites

2021 Brander "La Presa Vineyard"
Los Olivos District Sauvignon
Blanc $14
A hallmark producer of Sauvignon Blanc in California. Zesty and lifted

2021 Decugnano Dei Barbi "Mare
Antico" Orvieto Classico Superiore
$15
Rich, oily and yet still mouthwatering and refreshing. A top notch Orvieto
that is a must try for interesting white wine fans.

Occidental $6

Maybe our favorite beer of the summer, finally got a keg!

14th Anniversary Rice Lager

Beachwood $8
Tailgate Mate IPA
Snappy, bitter, piney West Coast

Brooklyn Cider House $8
Semi-Sweet Cider
Like biting into the best apple you’ve ever tasted.

RED WINE

BE NICE!

NO CAsh
Sales,

But Cash
Tips are

accepted

2019 Cascina Valle Asinari
Barbera d'Asti $15
Serious Barbera with plenty of fruit and iron-y rusticity
2022 Valle Reale
Montepulciano d'Abruzzo $16
Organic, top notch Montepulciano that goes with just about
everything

2019 Chateau de Pennautier
Cabardes $10
An awesome mix of Rhone spice and Bordeaux structure

2021 Maison l'Envoye "Chateau
Vivier-Monopole" Fleurie $12
Lovely Gamay from a single parcel. Berries and lavender

2021 Torremoron Ribera Del
Duero $14
A wine from Ancient Vines made in a town of less than 100
people

VILLA DI CORLO LAMBRUSCO
GRASPAROSSA DI CASTELVETRO DRY $15
You haven’t lived until you had Lambrusco with a Hot Dog!

Smog City $8
“Solar Winds” Hazy IPA
As opaque as LA Smog!

Occidental $6
Oktoberfest
Fruity malt and premium drinkability. We couldn’t like it more
Coniston “Bluebird XB”
Bitter $8
A classic crusher, traditonal English Bitter with US hops

Perennial $8
“Hopfentea” Berliner Weisse
Everything in moderation. An excersice in “sour beer” restraint

CAN SPECIALS!

Bell’s “Two Hearted” IPA
19.2oz $4

2024 Wrath Monterey County Pinot
Noir Rose $12
Juicy with great savory backbone and red fruited purity

Original Pattern $7

NV Rose by Gassac Pays
d'Herault Rose (250ml Cans)

$5

NV Dwinell Piquette
(Muscat/Sauvignon Blanc),
Washington (16oz Can) $12


