Sunset Bar

signature martinis

1500 ocean cava cocktail
segura viudas brut, rock sugar,
stirrings blood orange bitters

I0.

sunsetini
don julio tequila, grand marnier,
lime juice, orange juice

4.

berry grande
chopin vodka, raspberries,
strawberries, grand marnier

4.

southland cosmo
belvedere cytrus vodka, cranberr
y y
juice, lime juice, grand marnier

4.

strawberry basil martini
belvedere vodka, strawberries, basil,
lemon juice, black pepper

4.

Sunset Bar

specialty drinks

sunset bar coastal cosmo
hangar one mandarin blossom vodka,
cointreau, lime juice, cranberry juice

12.5

bloody imperial
imperia vodka, major peter’s blend
olive, celery, lime juice

14.

pom-cane mojito
IO cane rum, fresh lime juice,
mint leaves, pama liqueur

4.

cool pacific breeze
tanquerey 10, grand marnier, cranberry
pineapple juice, bitters
4.

ocean avenue sidecar
hennessy v.s., grand marnier,

white lillet, meyer lemon

4.



Sunset Bar

by the glass

spark]ing / champagne
segura viudas, brut, cava I0.

piper somoma, brut 12.5

domaine chandon, blanc de noir 14.

feuillatte splits, brut/rose 15.

veuve clicquot, brut 30.

white
stellina di notte, pinot grigio II.
gainey, sauvignon blanc 12.
sugar babe, riesling spatlese 13.

ferrari-carano, chardonnay 14.

red
val, tempranillo 11.
joseph carr, merlot 13.
point concepcion, syrah 13.
j- dusi, zinfandel 14.
malm, pinot noir 15.5

turchi, cabernet sauvignon 16.

Sunset Bar

by the glass

dessert wine and port
r. mondavi, moscato d’ oro I12.
two hands, brilliant disguise, moscato 16.
ch. grand piquey, sauternes 18.
sandeman, founders rsv, ruby port 12.

sandeman, 20 yr tawny, 22.

beer features
blue moon, white ale 7.
corona 7.
fat tire, amber ale 7.
firestone, dbl barrel ale 7.
heineken 7.
negra modelo 7.
stone, levitation ale 7.

yellowtail, pale ale 7.



Sunset Bar

bar eats
5:30 - IO:OOpm

snacks

olive oil tasting
grilled ciabatta

4.
marinated olives
lemon and thyme

6.

housemade marcona almonds

smoked paprika
6.

crudo
yellowtail sashimi

avocado mousse, trio of garnishes

17.5

oysters
chef’s daily selection

3. each

cheese
winchester gouda fondue
green apple, ciabatta cubes
I12.

artisan cheese and charcuterie

con pane bread, pickled veg.,local fruit

15.

Sunset Bar

bar eats
5:30 - IO:OOpm

hot

southland poutine
basil ricotta filling, mache salad
9.
fried green olives
merguez sausage, pomegranate syrup
9.
grilled shishito peppers
lemon oil, sea salt
9.
crows pass mushroom purse
cream cheese filling
12.
carlsbad mussels

white wine, garlic, lemon, fines herbes

15.

sweets
cookies and cream
daily trio, cookie crumble
I12.

sorbet trio
fresh berries
I2.



