
Whites
Chateau st. Jean Chardonnay, sonoma      8 28
sonoma Cutrer Chardonnay, sonoma      12 42
Conundrum , monterey         12 42
GraffiGna Pinot GriGio, mendoza       9 32
BotteGa Vinaia Pinot GriGio, trentino      10 35
PereGrine rieslinG, neW zealand       8 28
Blufeld rieslinG, mosel        9 32
markham sauViGnon BlanC, naPa       9 32
mohua sauViGnon BlanC, marlBorouGh      10 35
White haVen sauViGnon BlanC, marlBorouGh     11 38

reds
meiomi Pinot noir, sonoma Coast       12 42
laetitia Pinot noir, arroyo Grande      13 46
darCie kent CaBernet sauViGnon “madden ranCh”    10 35
J. lohr hilltoP CaBernet sauViGnon, Paso roBles    13 46
kunde merlot, sonoma         9 32
naPa Cellars merlot, naPa        12 42
ruta 22 malBeC, PataGonia
“for the hard WorkinG Guys in station 22“     9 32
layerCake PrimitiVo, PuGlia        11 38
ridGe three Valley’s zinfandel, sonoma      12 42

BuBBles
Gruet Brut nV,  neW mexiCo        10 35
niColas feuillatte Brut 187ml       15
niColas feuillatte rose 187ml       15
VeuVe CliCquot Brut nV, reims          90
VeuVe CliCquot Brut nV 375ml, reims         45

drauGht Beer
triPel karmeliet   $7 
stieGl GoldBrau    $5
san tan hefe ( loCal)   $5
thunder Canyon amBer (loCal) $5 
BreCkenridGe Vanilla Porter $5
anderson Valley hoP ottin iPa $5

Bottle Beer
aBita PurPle haze   $5
left hand milk stout   $5
san tan deVil’s ale ( loCal -Can)  $5
ska modus hoPerrandi iPa (Can)   $5 
BiG sky moose drool BroWn (Can)  $5
neGra modelo    $5 
heineken     $4
miller lite     $3
Coors liGht    $3
BudWeiser     $3
Bud liGht     $3
miCheloB ultra    $3
CrisPin aPPle Cider   $5
sonoran root Beer (loCal)               $3.50

haPPy hour
4-7Pm and 10Pm to Close daily!

$1.00 off all draft Beer
$2.00 off Wines By the Glass

$4.00 Well drinks

Beer

Wine
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starters
GaraGe WinGs- ChoiCe of tWo styles - 9

ClayPot aGed Chile, sWeet soy, and herB oil
White truffle and honey With Parmesan 

Cedar Plank herB marinated lamB ChoPs With ChimiChurri - 15      

JumBo shrimP CoCktail - 12

GaraGe featured deViled eGGs - 5

Cheese Board – three artisan Cheeses, 
serVed With fruit, nuts, and Crostinis - 14

GaraGe Board- an assortment of artisan meats and Cheeses 
serVed With fruit, nuts and Crostinis - 14

salads  
house salad - 9 

Buttermilk Pesto , heirloom Cherry tomatoes, sliCed red onions, 
foCaCCia  Croutons, and Parmesan

heirloom mix- 9
BlueBerry yoGurt dressinG,  Goat Cheese, dried  Cherries 

Candied Walnuts and sliCed Granny smith aPPles

CaPrese salad - 10
tomato and Buffalo mozzarella, heirloom Cherry tomato Basil salad, 

aGed BalsamiC and sea salt

ChoPPed WedGe salad - 9
Blue Cheese dressinG, tomato, aPPle Wood smoked BaCon and fresh herBs

flatBreads 
10

marGherita-roasted tomato and Basil With Buffalo mozzarella

meat-PePPeroni, ProsCiutto, fennel sausaGe and aPPle Wood smoked BaCon

shrimP – White Wine Buttered shrimP, roasted GarliC and tomato

Chef’s featured flatBread

BurGers, doGs, and 
sandWiChes

the GaraGe BurGer - 12
serVed on a toasted BrioChe, hydro BiBB lettuCe, Beefsteak tomato, Caramelized  onion, 

horseradish PiCkles, aPPle Wood smoked BaCon With ChoiCe  of Cheese

all Beef ameriCan  franks or BratWurst  With  sauerkraut - 10 
serVed on a toasted BrioChe With  hot Cherry PePPers, PiCo de Gallo, and horseradish PiCkle relish

B l t- 8
aPPle Wood smoked BaCon, hydro BiBB lettuCe, and Beef steak tomato on toasted BrioChe

Grilled  Cheese on a toasted BrioChe With ChoiCe of Cheese - 8

ChoiCe of sides
5

Waffle fries, sWeet Potato fries, or onion rinGs
GaraGe maC and Cheese

seasonal VeG

Served with your choice of waffle fries, sweet potato fries, or onion rings


