
SPECIALTY  
COCKTAILS 
 
STRAWBERRY FIELDS | 16 
Strawberries, vanilla bean and sage infused 
vodka, lemon, top with JCB Sparkling Rosé 
 
DUTCH MULE | 16 
Nolet’s gin, California glogg, passion fruit, 
lemon, egg white, ground cardamom 
 
MISSION PALOMA | 16 
La Luna Mezcal, Montenegro,  
grapefruit, prickly pear, lime 
 
SMOKE & MIRRORS | 18 
Hennessy VSOP, Santa Teresa 1796  
Rum, cherry heering, Amaro Montenegro, 
Crème de Noyaux, maple wood smoke  
 
HEAD OF HOUSE | 16 
Bulleit Bourbon, canton ginger, cynar,  
Oban 14yr single malt rinse, burnt thyme 
 
TROPIC LIKE IT’S HOT | 16 
Caravedo torontel pisco, appleton rum, ube, 
coconut, pineapple, guava, spiced gum syrup, 
bitters 
 
GOOD OLD DAYS | 16 
Sazerac Rye, Chateau de Laubade,  
Bas Armagnac VSOP, tempus fugit liqueur, 
Ramazzotti Amaro 
 
 

BEER  
LOVE HAZY IPA ALMANAC | 9 
IPA New England, 6.1%, Alameda 
 
EL SULLY - 21ST AMENDMENT | 9 
Lager, 4.8%, San Francisco 
 
ANCHOR STEAM | 9 
California common/steam 
beer, 4.9%, San Francisco 
 
DELIRIUM TREMENS | 12 
Pale Ale, 5.6%, Chico & Mills River 

BITES  
CHILL OUT 
CHEESE & SALUMI BOARD | 21
Selection of local cheeses & salumi 
nuts, fruit, jam, rustic bread 

SPRINGTIME SALAD | 18 
Strawberry, toy box tomato, 
watermelon radish mimosa vinaigrette 
Add Chicken Tenders l 6 
 
MEZZE PLATE l 15 
Salsa verde & black garlic hummus 
olives, grilled flatbread 
 
BURRATA SALAD l 18 
Tangerine, watercress, english peas, 
golden balsamic vinaigrette 
 
SEARED SCALLOP l 22 
Coconut creamed corn, andouille sofrito, jalapeño 
 
CHICKEN WINGS l 18 
Carrot, celery, gochujang ranch 
 
PANKO CHICKEN TENDERS l 18 
Shoestring fries, honey mustard, ketchup 
 
GINGER CHICKEN SOUP | 12 
Jasmine rice, market vegetables, 
scallion oil, crispy shallots 
 
SHOESTRING FRIES l 12 
Aji amarillo aioli, gochujang ranch 
 
MAINS 
TRACE BURGER l 25 
DTC sauce, gruyere, brioche, lettuce, tomato 
pickles 
Add Bacon l 3 Add Fried Egg l 2 
 
SEARED RIBEYE L 45 
Duck fat potatoes 
smashed peas, black bean redux 
 
SEAFOOD MOQUECA L 32 
Blistered tomato, cilantro rice grilled baguette 
 
MIS-STEAK l 22 
Roasted hen of woods, quinoa, blistered  
tomato, asparagus, sweet corn purée 
 
MISSION TACO PIZZA | 21 
Tomatillo sauce, grilled chicken, diced onion 
jalapeño, cilantro, feta cheese 
 
MARGERITA PIZZA l 20 
Mozzarella, tomato, fresh basil 
 
SIDES 
HOUSE SALAD | 6   
SHOESTRING FRIES |  8  
FRESH FRUIT | 8    
HOUSE FRIED CHIPS | 6   
   
 
 

DRAKES AMBER RIVER | 9  
Amber ale, 5.9%, San Leandro 
 
KSA | 9  
Blonde ale, kolsch, 4.7%,  
San Francisco 
 
TRUMER PILS | 9 
Pilsner, 4.9%, Berkeley 
 
GUINNESS | 9 
Dry stout, 4.3%, Ireland

WINE 
 
ROSÉ 
JCB NO. 69 17 I 74 
Cremant de Bourgogne, France 
 
MARTINE BAY 14 | 61 
Rosé Pinot Noir, Sonoma Coast 
 
RED 
FAILLA 18 | 79 
Pinot Noir, Sonoma Coast 2019  
 
TURLEY 17 | 74 
Old Zinfandel, California 
 
DAOU 17 | 74 
Cabernet Sauvignon, Pasos Robles 
 
 
 

 
SPARKLING  
ROEDERER ESTATE 15 | 67 
Anderson Valley  
 
WHITE  
HALL 13 | 56 
Sauvignon Blanc, Napa Valley 
 
RIFF 13 | 56 
Pinot Grigio, Veneto, Italy 
 
TYLER 15 | 65 
Chardonnay, Santa Barbara 



 GIN 

Aviation | 14 
Bombay Sapphire | 15 
Distillery 209 | 15  
Genevieve | 17  
Gordon’s | 12 
Hendricks  
Junipero | 14  
Nolet’s | 15 
St. George Terrior | 16 
St. George Botanivore | 15 
St. George Dry Rye | 15 
Tanqueray | 12 
Tanqueray Ten | 15 

 BOURBON/RYE 
Basil Hayden | 15 
Booker’s Bourbon | 18  
Buffalo Trace | 13 
Bulleit Bourbon | 13 
Bulleit Rye | 14 
Charbay Whiskey | 82 
Crown Royal | 14 
Eagle Rare 10y | 14 
Evan Williams | 12 
High West Double Rye | 18  
Jack Daniels | 13 
Jim Bean | 12  
Knob Creek | 16  
Maker’s Mark | 14  
Old RIP Van Winkle 10y | 82 
Rittenhouse Rye | 14 
Sazerac Rye | 13 
Templeton Rye 15 
Van Winklr Special Res. 12y | 138 
Woodford Reserve | 16 
Woodford Reserve Rye | 17  
W SF Woodford Rye | 18  
Woodinville Rye | 14 

COGNAC & 
BRANDY 
Courvoiser VS | 15 
D’Usse VSOP | 21 
Hine VSOP | 20  
Hennessy VS | 15 
Hennessy VSOP | 19  
Hennesy XO | 55 
Hennessy Paradise | 150 
Hennessy Richard | 175 
Remy Martin VSOP | 19  
Remy Martin Louis XIII | 350 
St. George Pear Brandy | 15 

APERITIF   
DEGESTIF 

Aperol | 12 
Baileys | 12  
Benedictine | 12 
Campari | 12  
Cartreuse Jaune | 15 
Chartreuse Verte | 15 
Disaronno Amaretto | 12 
Grand Marnier | 15 
Grand Marnier Centenaire | 18 
Nectar Pedro Ximenez | 12 

 AMARO 
California Fernet | 12 
Fernet Branca | 13 
Jaegermeister | 13 
Montenegro Amaro | 16 

 TEQUILA 

Casa Noble  
Blanco | 14 
Reposado | 16  
Cazadores  
Blanco | 14 
Reposado | 15  
Anejo | 17 
Casamigos 
Blanco | 16 
Reposado | 18 
Anejo | 22 
Clase Azul 35 
Don Julio 1942 | 45 
Don Julio  
Blanco | 15 
Reposado | 17  
Fortaleza  
Blanco | 16 
Anejo | 22 
Jimador Blanco | 12 
Patron 
Blanco | 15  
Siete Leguas  
Blanc | 16  
Reposado | 17  

 VODKA 

Belvedere | 15  
Chopin Potato | 15 
Ciroc | 15 
Grey Goose | 15 
Hangar One Citron | 15 
Ketel One | 14 
Ketel One Grapefruit Rose | 14 
Ketel One Oranje | 14 
Skyy | 12 
Smirnoff | 12  
St. George All Purpose | 15 
Svedka Vanilla | 12 
Tito’s Handmade | 14 

 RUM 
Bacardi Superior | 12 
Captain Morgan | 13 
Leblon Cachaça | 13 
Malibu | 13 
Myer’s Dark Rum | 13 
Ron Zacapa 23y Solera | 18 
Santa Teresa 1796 Rum | 20 

SCOTCH  
WHISKEY 

Ardbeg 10y | 15 
Balvenie 12y | 18  
Balvenie 14y | 20 
Bushmills Irish Whiskey | 13 
Chivas | 13 
Dewars White Label | 13  
Glenfiddich 12y | 15  
Glenfiddich 15y | 17 
Glenlivet 12y | 17 
Glenmorangie 18y | 28  
Hibiki Suntory Japanese | 25 
Jameson Irish Whiskey | 14 
Johnnie Walker Black | 14 
Johnnie Walker Blue | 60  
Kikori Japanese | 14 
Lagavulin 16y | 22 
Laphroaig 10y | 18  
Macallan 12y | 18  
Macallan 21y | 58  
Oban 14y | 19  
Ohishi Japanese Whisky | 22  
Ohishi Sherry Cask | 24  

THAT’S THE SPIRIT 
BY THE GLASS
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