SMALL BITES
French Fries (vg) 8

PIZZAS
Gluten-free cauliflower-based crust available upon request +4

garlic & parmesan +2 • truffle herb parmesan +2

Old Reliable (vg) 16

Romaine Heart Wedges (vg) 11

Tomato sauce, fresh mozzarella, basil, California olive oil,
sea salt. Add pepperoni +2

Green goddess hummus, everything bagel spice

Whipped Goat Cheese (vg) 12

Seeded lavash cracker, strawberries, California
olive oil, cumin spiced honey

Pretzel Breadsticks (vg) 10

Choice of Sculpin beer cheese and/or mustard

(2) Beef & Cheddar Hand Pies 14

Smoked brisket, Cheddar cheese, potato, choice of
Chimichurri or horseradish cream sauce

Crispy Cauliflower (vg) 13

Grapefruit Sculpin sweet & sour sauce,
scallions, dried apricots

Shrimp Aguachile 18

Red onion, avocado, cilantro, serrano chiles,
cucumbers, corn tostadas

“Bar Jar” 16

Smoked trout dip with dill, lemon, sour cream, raw
heirloom carrots, cucumber, sweet baby peppers and
grilled ciabatta bread

(8) Ballast Point Wings 16



Sculpin Hot Sauce • Lemon Maple Glaze

Strawberry Ghost Pepper Glaze

SALADS
Add a protein: grilled chicken (7), sauteed salmon (10),
vegan falafel (7), lemon glazed shrimp (10)

Garden Salad (vg) 10
Mixed Greens, tomato, cucumber,
California Kolsch Vinaigrette

Baja Beet (vg) 14
Baby Kale, edamame, pressed farmers cheese,
Victory at Sea mole crema, lime chimichurri

Island Crunch (v) (vg) 14
Pineapple, mango, cabbage, carrots, bok choy, bean sprouts,
cashews, Thai basil, mint, sesame soy ginger vinaigrette

DESSERTS

Strawberry Shortcake 9
Cornbread, local strawberries, vanilla ice cream
with strawberry sugar crunch

Warm Chocolate Brownie Cigar 9
Smoked Sea Salt Caramel, Beer-Soaked
Dried Cherries, edible “ash”

Italian Stallion 19
Ham, pepperoni, salami, prosciutto, mozzarella,
tomatoes, pepperoncini relish

Hawai’i Five-0 18
Hoisin BBQ brisket, smoked mozzarella, pineapple,
pickled red onions, cilantro

Hot Honey (vg) 17
Mozzarella, ricotta crema, mushrooms, arugula, roasted garlic,
house-made spicy honey drizzle

MAINS
Burgers come with original fries, upgrade to white truffle or
garlic & parmesan fries ($2), add avocado ($2), egg ($3),
bacon ($3), mushrooms ($2)

Angus Smash Burger 16
Shredded lettuce, tomato, white American cheese,
BP special sauce, pepperoncini, potato bun
(Cheddar or Swiss cheese available upon request)
Sub Impossible Patty (+$4)

Buttermilk-fried Chicken Sandwich 16
Skin-on breast marinated overnight,
kale slaw with honey mustard glaze, dill cucumber,
Sculpin hot sauce on a brioche bun

Baja Fish Tacos 17
Beer-battered Mahi Mahi, herb and citrus cabbage slaw,
chipotle tomato crema, pickled onions, jicama
Grilled fish available upon request

Ahi Poke Bowl 21
Lite soy marinated Ahi, warm coconut rice, seaweed salad,
crispy onions, snap peas, carrots, sriracha aioli

12-Hour Smoked Pork Shoulder 20
Cheddar jalapeno cornbread, pickle slaw,
comeback BBQ sauce, apple

Local line-caught Bluefin Tuna 25
blackened and seared rare, served with olive oil and herb
poached potatoes, wilted kale, red wine reduction

Fall-apart Boneless Beef Short-rib 24
Slow cooked in Calico Amber Ale, roasted garlic
mashed potatoes, pea shoots

Quinoa Falafel Plate (v) (gf) 16
Red quinoa, chickpeas, cauliflower, Moroccan spices, roasted
tomatoes, marinated cucumbers, tofu tzatziki, cauliflower crisps

