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alf ff alL  glasses  & bottles  of  wine  all  dayPLUS  Wine WEDNESDAY

$9 AT HAPPY HOUR  MONDAY - FRIDAY • 3 P.M. - 6 P.M.

$7  AT HAPPY HOUR  MONDAY - FRIDAY • 3 P.M. - 6 P.M.

COCKTAILSSignatureSignature

WINES by the glass

HOF ’S BL OODY M AR Y 
Christiania Vodka, cold-pressed tomato juice, fresh 
horseradish, Lucilles Smokehouse Hot and Spicy BBQ 
Sauce, Hof's signature spice rim, celery stalk, pickle 

Celery Bitters.  9.50 

S ALT Y DOG 
Tanqueray Gin and fresh-squeezed ruby red grapefruit 
juice served on ice with a salted rim.  9.50 

VANILL A S CRE W DRI V ER 
Tito’s Handmade Vodka, vanilla syrup, fresh-squeezed 
orange juice.  9.50 

APEROL SPRI T Z 
Aperol Aperitivo, Bisol 'Jeio' DOC Prosecco and club 
soda.  10.00 

T ROPIC AL MIMOS A 
Bisol 'Jeio' DOC Prosecco, Monin Passion Fruit Syrup,  
cold-pressed pineapple juice and fresh lime.  10.00 

BRE AK FA S T S OUR 
Jack Daniel's Old No. 7, fresh-squeezed orange juice, 
lemon juice and maple syrup.  10.00 

 
 

 

 

IRISH COFFEE 
Bushmills Irish Whiskey, cane sugar and freshly 

 

 
whipped cream and grated nutmeg.  9.00 

B ONDED OLD-FA SHIONED 
Pre-Prohibition old-fashioned with bonded whiskey.  
Stirred with lemon zest and The Bitter Truth Bogart’s 
Bitters and garnished with an orange peel and cherry.   
– With Old Grand-Dad Bourbon Bottled-in-Bond  9.50   
– With Rittenhouse Rye Bottled-in-Bond  10.00  

SPIC Y HERB M ARG ARI TA 
Muddled cilantro, rosemary and jalapeño with  

 
nectar and fresh lime juice.  10.50 

B AH AM A M AM A  

grenadine, cold-pressed pineapple juice, fresh-
squeezed orange juice, fresh lime juice, Goslings  
Black Seal Rum float.  10.00 

HOF ’S M AR T INI 
Your choice of Christiania Vodka or Tanqueray Gin 
served extra dry and garnished with a blue cheese-

 

PA S SION FRUI T MULE 
Stoli Vodka, Monin Passion Fruit Syrup, fresh lime juice 
and Seagram’s Ginger Ale served in a signature copper 
mug.  10.50  

LEMON DROP 
 

Lemon Bitters, fresh-squeezed lemon juice, simple 
syrup, lemon twist.  10.50

SPARK LING
Bisol ‘Jeio’ DOC Prosecco, Italy  8.50 

PINO T GRIGIO 
Casali Maniago, Italy   9.50 

S AU V IGNON BL ANC
Spy Valley, New Zealand  11.00 

CH ARDONN AY
Maddalena, Monterey  8.00 
San Simeon, Monterey  10.00 

PINO T NOIR
Parducci ‘Small Lot,’ Mendocino   9.00 

MERL O T 
Maddalena, Paso Robles  8.00 

 

C A BERNE T S AU V IGNON
Maddalena, Paso Robles  8.00 
San Simeon, Paso Robles  12.00 




