BRUNCH BEVERAGE SPECIALS

Served Saturday, Sunday and Certain Holidays, 10:30am - 3:00pm

Trident Silver Fizz 18 (Blended)
Tanqueray Dry Gin or Hanson Organic Vodka, Fresh Lemon and Lime, Simple Sugar,
Heavy Cream, Vanilla Ice Cream, Orange Flower Water
Bay Bacon Bloody Mary 20
Gulf Prawns, Applewood Smoked Bacon, St. George Green Chile Vodka, House Made Bloody Mary Mix,
Chile Salted Rim
Alcatraz Mary 14
Gin, Vodka, or Tequila, House Made Bloody Mary Mix
Mimosas 12
Wycliff Sparkling White Wine, Fresh Squeezed O}, Grapefruit Juice, or Cranberry
Peach Bellini 12
Wycliff Sparkling White Wine, Cipriani White Peach Nectar
The Trident Sunrise 14
Hornitos Tequila Reposado, Orange Juice, Grenadine, Creme de Cassis
Peach Cooler 15
Hangar 1 Mandarin, Bundaberg Peach Soda, Lemon
Kingston Trio Margarita 15
Hornitos Tequila Reposado, Cointreau, Grand Marnier, Fresh Lime Juice, Agave,
“Tommy’s Ultimate Margarita Mix”

“BUENA VISTA” IRISH COFFEE 11
As created at our World Famous Buena Vista Cafe, SF
Tullamore D.E.W., Peerless Coffee, Whipped Cream

LOCAL BEERS ON TAP dinghy (120z) 7 schooner (220z) 13
Fort Point Manzanita, Fort Point Kolsch, Fieldwork “Becky the Duck” Ale, Sons Pilsner,
Seismic Brewing Shatter Cone IPA, Lagunitas “Lil" Sumpin” Ale, Speakeasy “Prohibition” Ale,
Bear Republic “Thru the Haze” IPA, Marin Brewing Co. Mt. Tam Pale Ale

BOTTLED BEERS 7
Corona, Budweiser, Stella Artois, Coors Light, Modelo Especial, Anchor Steam, Heineken, Becks NA
OTHER
Hot Tea 3.5 Fresh Squeezed O] 5

Fresh Brewed Iced Tea 3.5 House Made Lemonade 3.5
Peerless Organic Coffee 3 Flavored Lemonade 4.45

Espresso 3.25 Bottled Mexican Coke 4

Latte 4 Sprecher Gourmet Root Beer 5
Cappuccino 5 Bundaberg Ginger Beer/Sparkling Peach 6

Executive Chef JOSeph Offner

Substitute Gluten Free Pasta or Bread Upon Request | Bread Served On Request *May Contain Raw Ingredients--
Eating Raw Food May Cause Foodborne Iliness. Parties of 6 or more subject to 20% gratuity



