SCquoia Lounge

Coastal Mixed Olives 4~
SCquoia’s Mixccl Nuts 4-
California Kumamoto Oystcrs I-ea

Organic Sonoma (Greens 8-

Prosciutto, sherry dressing, and pea shoots
Y gt P

Faciﬁc Mahi Mahi Tacosii-

Fineapple salsa, romaine, Ca]hcornia avocados

Local Chccsc Tasting 12~
MIF triple, MIF b[ue, LC cabecou

Alcxanclcr’s Bcc{: Burgcr 12~

\/B onion ro”, mayo, red onion gastrique, arugu]a,

dgon, and choice of cheddar or swiss

~ I:rench Fries

Timbcr Covc Bacon Lcttucc Tomato 1%~

House crispy Porl( be”g, arugula, roasted tomato,
bourbon garlic mayo ~ French Fries

Aclam’s Dungcncss Crab Cal(cs 12~

Spic3 Pichc{ carrots, sweet potato fries

~Draug|1t Becrs~

Great White([ ureka)
Boont Ambcr A]e (Boor\vi”c)
Red T ail Ale(Mendocino)
Racer 5 ]FA(Hca[dsburQ

Fint 6-
Stein 6.5~

~Draught Beer Flight'*
4-Beer Tasting 12~

~Bottlcc] Becrs~
Scrimslﬁaw Fi!sr\er(Menc{ocino County) 6~
Corona [ xtra(Mexico) 5-
Coors Light (Co]orado) 5~
St. Fau[i Girl NA(GermanB) 5~

Sequoia Lounge

Coastal Mixed Olives 4-
5cquoia’s Mixccl Nuts 4-
California Kumamoto Oystcrs I-ea

Organic Sonoma (Greens 8-

Prosciutto, shcrrg c]ressing, and pea shoots

Facﬂtic Mahi Mahi Tacos1i-

ineapple salsa, romaine alifornia avocados
PP 5 s

Local Cheese Tasting 12~
MIF triP[e, M blue, LC cabecou

Alcxanclcr’s Bcc{: Burger i2~

VB onion roll, mayo, red onion gastrique, arugula,
clﬂon, and choice of cheddar or swiss

~French [Fries

Timbcr Covc Bacon Lcttucc Tomato 1%~

Housc crispg Pork bc”g, arugu]a, roasted tomato,
bourbon garlic mayo ~ French [Fries

Aclam’s Dungcncss Cral) Cakcs 12~

Spicg Picuecl carrots, sweet potato fries

~Draught Bccrs'-'

Great White(F ureka)
Boont Amber Ale (Boonville)
Red T aill Ale(Mendocino)
Kacer 5 ]FA(HCa]dsburg)

Pint -
Steiné.5-

~Draught Beer Flight'*
4-Beer Tasting 12~

~Bottlcc] Becrs~
Scrimslﬁaw Fi!sr\er(Menc{ocino County) 6~
Corona [ xtra(Mexico) 6~
Coors Light (Co]orado) 5~
St. Fau[i Girl NA(GermanB) 5~



Sequoia Lounge
~Wines 53 the Glass~

Scharﬁccnbcrgcr, Cremar\t 9~

Gregstonc Cellars, Chardonnag 8-

@ [ortRoss, Chardonnag 9~

@ Mac Murrag Rancrb, Finot Grigio Pi-
Russian Kiver Vincyarcls, Sauvignon Blanc 9~
[Hirsch, “Timbcr Covc Cuvcc” Finot Noir 10-
Grcgstonc Cc“ars, Cabcmct 8~

Wild f—‘log, Zinfandel 9-

@ DK, PeiRanch, 55ral'1 16-

@b= Sonoma Coast Wines

~Sonoma Coast Wine ]:Iight'*-
“Wine Tasting 20~

~5ignature Cocktails~

Alexanclcr’s Lemon Drop 12-
Hanger One Citron, [resh |_emon Juice, \gimple

53I"UP

Knob Crcck Manhattan 1O~
9368[‘ Bourbon, Cir\zar\os Swect Vermouth,
Angostura Bitters

(Clase Azul Margarita 14~
(Clase Azul Tequila, Bone Daclcly Mix, Cointreau,
Grand Marnier

Junipcro Gimlet 10-
San Francisco’s Anchor Disti”ing Gin, [resh Lime,
SimP[e SQrUP

Pacific Sunset Martini 15-

Flymouth Gin, St. Germain | lderflower Liquor,
Chartreuse, [Fresh | ime

Sequoia Lounge

~Wines by the Glass~

SCBarﬁCcnbcrgcr, Crcmant 9~

Greystonc Cellars, Charc{onnag 8-

@ [Tort. Ross, Charc{onnag 9~

@ Mac Murray Ranch, Finot Grigio ii-
Russian Kiver \/incgarc{s, Sauvignon Blanc 9~
Hirsch, “Timber Cove Cuvee” Finot Noir 10-
Grcystonc Cc”ars, Cabcmct 8~

Wild Hog, Zinfandel 9-

@DK, Bci Kanch, SQrah 16

@ = Sonoma (oast Wines

~Sonoma Coast Wine r:light’-'
“Wine Tasting 20-

~5ignature Cocktails~

Alexanclcr’s Lemon Drop 12-
Hanger One Citron, [resh |_emon Juice, \gimple

53I"UP

Knob Crcck Manhat’can 10~
99car Bourbon, Cinzar\os Sweet \/ermouth,

Angostura Bitters

(Clase Azul Margarita 14~
(Clase Azul Tequila, Bone Daclcly Mix, C ointreau,
Grand Marnier

Junipero Giimlet 10~
San [Francisco’s Anchor Disti“ing Giin, [resh [ime,
Simplc Sgrup

Pacific Sunset Martini 15-

Flymouth Gin, St. Germain | lderflower Liquor,
Chartreuse, [Fresh | ime



