
BARCOC I N A

ON TAP

COCKTAILS

CHARRED PINEAPPLE INFUSED DON JULIO TEQUILA 
JALAPEÑO & GRAPEFRUIT INFUSED DON JULIO TEQUILA

INFUSIONS [$9]

EVOLUTION LOT 3 IPA
NEW BELGIUM VOODOO RANGER JUICY IPA

TERRAPIN SEÑOR KRUNKLES AGAVE IPA
HEAVY SEAS POUNDER PILS

STONE BREWING COMPANY RIPPER PALE ALE
FLYING DOG NUMERO UNO AGAVE CERVEZA

BLUE MOON BELGIAN WHITE
SAM ADAMS SEASONAL

LEINENKUGEL’S SUMMER SHANDY
MODELO ESPECIAL

CORONA LIGHT
ANGRY ORCHARD ROSÉ CIDER

DRAFT BEER

RED BULL  |  RED BULL SUGAR FREE 
RED BULL TROPICAL  |  RED BULL ORANGE

ENERGY DRINKS [$5]

CANS & BOTTLES
BELLS TWO HEARTED IPA [$6]

ESCUTCHEON SLIP ANGLE NE STYLE IPA, 16 OZ CAN [$8]
HEAVY SEAS TROPICANNON CITRUS IPA  [$6]

MONOCACY BREWING COMPANY RIOT RYE PALE ALE [$6]
CALVERT BREWING COMPANY CREAM ALE [$6]

NEW HOLLAND DRAGON’S MILK BOURBON BARREL-AGED STOUT [$7]
BOULEVARD TEQUILA BARREL LIME GOSE [$6]

DOGFISH HEAD SEAQUENCH ALE [$6]
JAILBREAK BREWING CO FEED THE MONKEY HEFEWEIZEN [$6]

SIERRA NEVADA SIERAVEZZA MEXICAN LAGER [$6]
CLOWN SHOES CLEMENTINE WHITE ALE [$6]

SWEETWATER 420 MANGO KUSH WHEAT ALE [$6]
NEW BELGIUM PASSION FRUIT KÖLSCH [$6]

SAMUEL ADAMS SAM ‘76 [$6]
TECATE LIGHT LAGER [$6]

PACIFICO LAGER [$6]
CORONA PREMIER [$6]

CORONA [$6]
CORONA LIGHT [$6]

ANGRY ORCHARD HARD CIDER [$6]
STELLA ARTOIS [$6]

GUINNESS DRAUGHT [$6]
GUINNESS BLONDE [$6]
RED STRIPE LAGER [$6]

ARNOLD PALMER SPIKED HALF & HALF [$6]
TRULY WILD BERRY SPIKED SPARKLING WATER [$6]

MILLER LITE [$5]
COORS LIGHT [$5]

MICHELOB ULTRA [$5]
YUENGLING [$5]

BLACKBERRY SANGRIA $11 glass / $55 pitcher
CABERNET SAUVIGNON – TOM GORE, CALIFORNIA

GARNACHA – BODEGA NEKEAS “EL CHAPARRAL”, NAVARRA, SPAIN
MALBEC – TERRAZAS DE LOS ANDES “ALTOS DEL PLATA”, MENDOZA, ARGENTINA

MERLOT – FOLIE À DEUX, SONOMA COUNTY, CA
TEMPRANILLO – CAMPO VIEJO RESERVA, RIOJA, SPAIN

RED WINE [$11 glass/ $44 bottle]

ALBARIÑO – BODEGAS LA CAÑA, RÍAS BAIXAS, SPAIN
CHARDONNAY – EVE, WASHINGTON

PINOT GRIGIO – RUFFINO “LUMINA”, DELLE VENEZIE, ITALY
RIESLING – KUNG FU GIRL, WASHINGTON

ROSÉ – BIELER PERE ET FILS, PROVENCE, FRANCE
SPARKLING – DOMAINE CHANDON BRUT “LIBRARY DOSAGE”, CALIFORNIA

SPARKLING ROSÉ – POEMA CAVA BRUT ROSADO, CATALONIA, SPAIN

WHITE WINE [$11 glass/ $44 bottle]

SAUVIGNON BLANC –  NOBILO, NEW ZEALAND
ROSÉ –  MEIOMI, CALIFORNIA 

RED BLEND – DREAMING TREE, CALIFORNIA
PINOT NOIR – MEIOMI, CALIFORNIA

ON TAP [$9 glass | $45 liter]

CABERNET – 2016 SEQUOIA GROVE  NAPA, CA
PINOT NOIR – 2015 DOMAINE DROUHIN  DUNDEE HILLS, OR

WHITE BLEND – 2016 THE PRISONER WINE CO.  CA
SPARKLING – NV MUMM NAPA BLANC DE BLANCS  NAPA, CA

SPARKLING ROSÉ – NV DOMAINE CHANDON ETOILE ROSÉ  NAPA, CA

BOTTLE ONLY [$60]
HOUSE MARGARITA [$11/$55]

Avion Silver Tequila, Cointreau, agave nectar, 
house made sour mix, lime juice

ALMOST MARGARITA [$11/$55]
Ketel One Vodka, Cointreau, St. Germain, 

agave nectar, strawberry, lime juice 

GUAVA RUM PUNCH  [$11]
Bacardí Añejo Cuatro Rum, Cointreau, guava juice, 

orange juice, pineapple juice, tiki bitters

CUCUMBER CRUSH  [$10]
Effen Vodka, cucumber puree, agave nectar, lime

BLACK EYED RYE  [$10]
Sagamore Spirit Rye Whiskey, 

blackberry simple syrup, ginger beer, lime, mint

WHITE PEACH SANGRIA  [$10]
Absolut Apeach Vodka, Cointreau, agave nectar, 

lemon juice, pinot grigio

JULIO SMASH  [$10]
charred pineapple infused Don Julio Blanco Tequila, 

Cointreau, agave nectar, mint, lemon

WATERMELON BASIL MARGARITA  [$11]
Tres Generaciones Tequila, Cointreau, lime juice, 

house made sour mix, muddled watermelon & basil

THE ALCHEMIST  [$11]
Botanist Gin, Pama Pomegranate Liqueur, 

lemon juice, honey simple syrup

BOURBON MIEL  [$11]
 Bulleit Bourbon, Cointreau, apricot preserves, 

honey syrup, lemon, orange bitters

VIDA FRESCA  [$11]
Del Maguey Vida Mezcal, Luxardo Maraschino Liqueur, 

rose simple syrup, lemon, ginger beer

SMOKY MARGARITA [$11]
Ilegal Joven Mezcal, Cointreau, agave nectar, 

house made sour mix, lime

MEXICAN MULE [$11]
Avion Reposado Tequila, jalapeño simple syrup, mango puree, 

house made sour mix, lemon juice, Q ginger beer

PALOMA CALIENTE [$11]
grapefruit infused Herradura Reposado Tequila, lime juice, 
jalapeño simple syrup, fresh pressed grapefruit juice, sage

SLIM N’ SPICY  [$10]
Espolon Blanco Tequila, muddled cucumber, 

jalapeño simple syrup, lime juice, agave nectar

MARGARITA EN FUEGO [$11]
Tanteo Jalapeño Tequila, Cointreau, 

agave nectar, lime juice, house made sour mix
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