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the mansion bar

menu

Dungeness Crab Tostada | 23
shaved cabbage, avocado, cherry tomatoes,
cilantro, lime, crema, gf

House Made Tater Tots | 16
smoked salmon crema, fennel pollen, dill,
trout roe, gf

Truffle Popcorn | 13
chives, parmesan, gf, vg

Cheese & Charcuterie | 30
traditional accoutrements, piccolo baguette

Local Oysters on the Half Shell | 36
mignonette, kimchi cocktail sauce, lemon, gf, df

Heirloom Tomato Caprese | 18
fresh mozzarella, cherry tomatoes, olive oil,
balsamic, basil, vg

Rumchata Tres Leches | 12
meyer lemon sponge cake, macerated
strawberry, blueberry curd, candied almond, vg

Rye and Whisky Cookies | 6 vg

Grappa Caramel Corn | 6 vg

Summer 75 | 17
Tanqueray Sevilla Orange Gin, lemon juice,
white peach, Mumm Blanc de Blanc

Barrel-aged Whistle Pig Old Fashioned | 25
Whistle Pig Rye, barrel aged, maple syrup, bitters

Three Little Pigs | 45
Piggy Back 6 Year Rye, Smoke Stock Rye,
Farm Stock Rye

shareables

something sweet

signature cocktails

flights

Fried Chicken Wings | 18
lemon, thyme, house hot sauce

Maine Lobster Roll | 40
tarragon, lemon aioli, brioche

Chilled Tri-Tip Salad | 25
shiitake mushrooms, mizuna, herbs, cucumber,
sesame, gf

Warm Kennebec Potato Chips | 14
caramelized onion dip, gf, vg

The Mansion Smashburger | 20

cheese “wizz”, spicy thousand island, little gems,
pickles, fries

Add-ons: bacon $4 | avocado $4

Dulce Cremeux | 12

madeira gelee, pistachio granola, whipped
mascarpone, blackberry coulis, caramelized white
chocolate, vg

Terra d’oro Dark Chocolate Truffles | 3 gf, vegan

Nitro Espresso Martini | 17
Ketel One vodka, Mr. Black coffee liqueur,
espresso, and agave

Prickly Pear Margarita | 17
Herradura Blanco, Cointreau, prickly pear, lime
juice, lime wheel

Royal Hogs | 170
10 Year, 12 Year Old World Rye, 15 Year Rye

Million Dollar Bacon | 525
18 Year Double Rye, Boss Hog X, Boss Hog VI

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. Parties of eight or more, an 18% gratuity will be applied.



bottles & cans $9

Modelo

Lagunitas IPA

Sierra Nevada Pale Ale
Clausthaler N/A
Montucky Lager

High Noon Sun Sips | $10

pineapple, watermelon, grapefruit, black cherry

hard seltzers, Modesto, CA

Sparkling
Mumm
Blanc de Blanc, Napa Valley, CA nv

Goldeneye
Brut Rose, North Coast, CA nv

Schramsberg
Blanc de Noirs, Napa Valley, CA ’18

Whites

Hagafen
Reisling, Lake County, CA

Honig

Sauvignon Blanc, Napa CA
Cakebread

Sauvignon Blanc, Napa CA '21

Baldacci
Chardonnay, Carneros CA 22

Force & Grace
Chardonnay, Carneros CA 22

Dalecio Family Wines
Chardonnay, Sonoma Coast CA ‘19

Rosé

St. Supery Rosé
Napa Valley, CA ’22

draft beer $9

Happy Hops Ale

Russian River Brewing Company, Sonoma

County, CA

Taco Truck Lager

Dust Bowl Brewing Company, Turlock, CA

Tangerine Wheat

Lost Coast Brewing Company, Eureka, CA

Juicy Hoot Hazy IPA

Drakes Brewing Company, San Leandro, CA

wine
Pinot Noir

18/72 Failla 19/76
Sonoma Coast, CA ’21

18/72 Flowers 25/100
Sonoma, CA

24/96 Dalecio Family Wines 30/120
Sonoma Coast, CA ‘16

Other Reds

Stags’ Leap 20/80
Merlot, Napa Valley, CA ’20

20/80 .
Pedroncelli “Mother Clone” 16/64
Zinfandel, Napa Valley, CA ’21

16/64

/ Orin Swift abstract 22/88

Red blend, St. Helena, CA ‘20

22/88

16/64

Cabernet

20/80 Daou 16/64
Paso Robles, CA ’21

29/116 Louis Martini Cabernet 25/100
Napa, CA
Frog’s Leap 35/140
Rutherford, CA

16/64

$35 corkage fee. All alcohol consumption rules apply. Must be 21 or older to consume alcohol
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