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Signature Cocktails 

 
The Blackhawk Old Fashioned 

Jameson Black Barrel, Kahlua blonde roast, brown sugar simple and walnut 
bitters.  $12 

 
Strawberry Basil Smash 

Hendrick’s Gin, muddled with strawberries and fresh basil. $9 
 

Mt. Diablo: 
Olmeca Altos Reposado Tequila, Cassis, lime, topped with ginger beer. $9 

 
Smooth Italicus 

Old Scout Bourbon, Italicus Rosolio di Bergamotto, fresh rosemary. $10 
 

Honey Orange Gin 
Malfy Con Arancia Blood Orange, orange juice, honey ginger simple, 

serrano peppers.  $9 
 

Absolute Mellow Passion 
Absolute watermelon vodka, passion fruit puree, lime. $9 

 
Perfect Margarita 

Silver Tequila, Gran Marnier, Lime, Agave. $9 
 

Old Cuban 
Plantation rum, Angostura bitters, lime, mint topped with sparkling wine.  $8 

 
Sangria Cooler 

Secret-sangria recipe, from the owner to you. Enjoy! $6 
 
 

 
 
 

 

  
 Pepperoni Flatbread 

cured pepperoni, mozzarella, Grana Padano parmesan, basil $10 
 

Margherita Flatbread 
fire-roasted Roma tomatoes, fresh mozzarella $10 

 
Beef Sliders 

cheddar cheese, grilled onion, garlic aioli $8.50 
(cooked medium – no exceptions) 

Brisket Sliders 
bbq brisket, coleslaw, crispy onions $8.50 

 
Ahi Poke 

yellow-fin tuna, cucumber, wakame salad,  
siracha aioli, wonton chips $15 

 
Carne Asada Fajitas 

bell peppers, onions, lime, pico de gallo, tortillas $13 
 

Fish Tacos 
two tacos, beer battered haddock, pico, avocado crema $12 

 
Chicken Wings 

Seven wings served with buffalo sauce on the side $15 
 

Mac & Cheese 
Creamy 3-cheese blend with a panko-parmesan  

breadcrumb crust $10 
 

Charcuterie Board 
Chef’s choice of assorted meats and cheese $27 
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Happy Hour Beer 
 

Draft  

                           
HenHouse, Incredible Pale Ale, Santa Rosa, CA   $5 
 
Altamont, Maui Waui IPA, Livermore, California      $5 
 
805, Lager, Paso Robles, CA         $5 
 
Bud Light, Light Lager, Fairfield, CA        $4 
 

 
Bottled 

 
Sierra Nevada, Pale Ale, Chico, CA        $5 
 
Coors Light, Light Lager, Colorado        $5 
 
Corona, Pale Lager, Mexico City, Mexico       $5 
 
Modelo Especial, Pilsner-style Lager, Mexico        $5 
  
Stella Artois, Pilsner, Leuven, Belgium        $5 
 
St. Pauli Girl, N/A, Germany             $5 

 
 
 

Happy Hour Wines 
by the Glass 6 oz 

 Whites                 
Campo Viejo Cava, Brut Reserva, Penedes, Spain               $5 

Wente Riva Ranch, Chardonnay, Livermore, CA              $7     

Rodney Strong, Chardonnay, Russian River Valley, CA                 $6 

La Crema, Chardonnay, Sonoma Coast, CA                  $9   

Frank Family, Chardonnay, Carneros, CA               $15   

Rombauer, Chardonnay, Carneros, CA               $16  

Justin, Sauvignon Blanc, Paso Robles, CA                               $9   

Trinity Oaks, Chardonnay, CA                 $4 

Estancia, Pinot Grigio, Monterey, CA               $6   

Brancott, Sauvignon Blanc, Marlborough, New Zealand                  $6 

Rodney Strong, Charlette’s Home, Sauvignon Blanc, CA                 $8                                                                                                       

Ménage à Trois, Rosé, California                 $5    

Reds 
Meiomi, Pinot Noir, Santa Barbara, CA                $9 

Sea Sun by Caymus, Pinot Noir, Coastal, CA               $10 

La Crema, Pinot Noir, Sonoma Coast, CA                $12 

Trinity Oaks, Cabernet Sauvignon, CA                $4    

Justin, Cabernet Sauvignon, Paso Robles, CA               $12 

Bonanza, Cabernet Sauvignon, CA                $9 

Frank Family, Cabernet Sauvignon, Napa Valley, CA              $21 

Blackstone, Merlot, CA                     $6  

Ménage à Trois, Red Blend, CA                     $5 

Ravenswood, Zinfandel, CA                 $7 

Seghesio, Zinfandel, Sonoma Coast, CA               $9  

 

 


