
wine
SPARKLING
Martini & Rossi, Prosecco, Italy 9/34
Domaine Chandon, Classic Brut,   12  
California, 187 ml

Domaine Chandon, Brut Rosé,    13 
California, 187 ml 
Domaine Carneros, Brut, Sonoma 60

PINOT GRIGIO
Benvolio, Italy 9/36

RIESLING
Kendall Jackson, Monterey    9/36

ROSÉ
Vanderpump Rosé, France     13/52

SAUVIGNON BLANC
Kim Crawford, Marlborough, New Zealand    11/44

CHARDONNAY
Matchbook, Dunnigan Hills, California     10/40
La Crema, Sonoma Coast    13/52
Rombauer, Carneros      16/64

RED BLEND
Freakshow Red, California    9/34

PINOT NOIR
La Crema, Sonoma Coast    11/44
Meiomi, Monterey, Santa Barbara, Sonoma   12/46

MERLOT
Stags’ Leap, Napa Valley  14/56

MALBEC
Terrazas Altos Del Plata, Mendoza, Argentina   9/36

ZINFANDEL
Bogle Old Vine, California   9/36

CABERNET SAUVIGNON
Matchbook, Dunnigan Hills, California 10/40
Justin, Paso Robles 15/60
Caymus, Napa Valley 120

Cocktails  13.50

Day Dreaming
Grey Goose Pear vodka, peach liqueur, lemon juice,  

vanilla and simple syrup, dehydrated pear

Mustang Sally
Tito’s vodka, Monin Hibiscus syrup, raspberry syrup, pineapple 

juice, lemon juice, brown sugar, raspberry

IHT Old Fashioned
Bulleit bourbon, simple syrup, angostura bitters, fresh orange peel 

Angel’s Manhattan
Angel’s Envy bourbon, sweeth vermouth,  

angostura bitters, cherry

Saddle Up
Bacardi 4 rum, Bacardi Dragonberry rum, guava puree,  

lemon juice, simple syrup, cayenne pepper, sweet and spicy sugar rim

Pantera Rosa
Cazadores Reposado tequila, cranberry and lime juices,  

agave nectar, Chartreuse Green liqueur, honey simple syrup, 
ginger, rosemary, salt and pepper rim, flower garnish

Mint To Bee
Hendrick’s gin, St Germain Elderflower liqueur, honey simple 

syrup, lemon juice, muddled strawberries, mint, cucumbers

Spa Day
Bombay Sapphire gin, cucumber, mint, lime juice, simple syrup

Iron Lady
Skyy Blood Orange vodka, Pallini limoncello, Aperol liqueur,  

simple syrup, lemon juice

Flor Picante
Cazadores Blanco tequila, St. Germain Elderflower liqueur,  

honey simple syrup, lime juice, jalapeño, flower

Ketel One Moscow Mule
Choice of Ketel One vodka, Ketel One Grapefruit & Rose, 

Ketel One Peach & Orange Blossom, or  
Ketel One Cucumber & Mint, lime juice, ginger beer

IHT Espresso Martini
Grey Goose vodka, Mario’s Espresso Liqueur, cold brew,  

simple syrup

Mocktails  5.50
Watermelon Fizz    

watermelon puree, honey, lemon juice, ginger ale,  
sweet n’ spicy pink sugar rim

Mock-jito  
muddled strawberries, cucumbers, mint, lime juice,  

lemon lime soda, simple syrup, sparkling soda

Strawberry Lemonade
muddled strawberries and lemons, lemon juice, sweet n’ sour,  

lemon lime soda, sparkling soda

Guava Have It
guava puree, lemon juice, orange juice, sweet n’ sour,  

lemon lime soda, simple syrup, sparkling soda

Cool as a Cucumber 
muddled cucumber and cilantro, lime juice, simple syrup,  

lemon lime soda, sparkling soda

Blackberry Limeade
muddled lime, blackberry syrup, lime juice, sparkling soda, 

lemon lime soda, fresh blackberries

Housemade Lemonade 4.75    Ginger Beer 4.00
Red Bull 5.00    Fiji Still 4.25

San Pellegrino Sparkling  4.25
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Smaller
Giant Bavarian Pretzel 13.25
Tavern Cheesy Bread 11.75 
Fried Pickles and Onions  11.25
Brandy Fried Chicken Nuggets 14.95
Asian Style Street Tacos 15.95
Chicken Wings 15.95
Sweet and Spicy Shrimp 14.95
Tuna Poke Nachos1,2 17.75

tavern pizzas
Margherita    18.25
Pepperoni 18.75
Prosciutto 18.95
Garlic Shrimp 19.75
Honey Truf�e  19.75
Tavern Combo        19.75

1 Served raw or undercooked or contains raw or undercooked ingredients

2 Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may  

 increase your risk of foodbourne illness

Happy Hour 
gr

Mon–Fri  3PM–6PM

1/2 off 
Appetizers and Pizzas

$1 off Big Beers

$2 off Wines by the Glass

$3 off Specialty Cocktails

$5 Well Cocktails
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Beer
SEASONAL ROTATING TAPS

Burning Barrel Brewing Rotating,  
Rancho Cordova, CA

Hop Valley Rotating, Eugene, OR 

Movement Brewing Rotating, Rancho Cordova, CA 

Sierra Nevada (Seasonal Rotating), Chico, CA

Please ask your server for details

LIGHT LAGERS

Belching Beaver Brewery, BeavLight, 6/7.50 
San Diego, CA, 4.2%

Coors Light, Golden, CO, 4.2% 6/7.50

MEXICAN LAGERS

Modelo Especial,    7.50/9.50 
Mexico City, Mexico, 4.4%           

CREAM ALE

Mother Earth Brewing, Cali Creamin’ 7.50/9.50  
San Diego, CA (Nitro) 5.0% 

PILSNERS

Device Brewing Co., Pincushion Pilsner,  7.50/9.50 
Sacramento, CA 5.3%

Fort Rock Brewing, Folsom Dam Good  7.50/9.50 
Pilsner, Rancho Cordova, CA 5.2%

CIDERS

Golden State Cider Rotating, Sonoma, CA 7.50/9.50       

WHEAT ALES

Drake’s Brewing Co., Hefeweizen,  7.50/9.50 
San Leandro, CA 4.5%

BLONDE ALES

Firestone Walker, 805 Blonde Ale,  7.50/9.50 
Paso Robles, CA 4.7%

WHITE ALES

Blue Moon, Golden, CO, 5.4%     7.50/9.50

AMBER AND RED ALES

Track 7, Daylight Amber,   7.50/9.50 
Sacramento, CA 6.3%

PALE ALES

Bike Dog Brewing Co., Mosaic Pale Ale,  7.50/9.50 

West Sacramento, CA, 5.5%  

IPAS

Belching Beaver Brewery,   7.50/9.50  
Phantom Bride IPA, San Diego, CA 7.1%    

Crooked Lane Brewing, 1-2 Punch:  7.50/9.50  
Peach and Mango Hazy IPA, Auburn, CA 6.5% 

Device Brewing Co., Curious Haze  7.50/9.50 
New England Style IPA, Sacramento, CA 7.0% 

Knee Deep Brewing Co., Hoptologist  10.50 
Double IPA, Auburn, CA 9.0% (goblet)

New Glory Craft Brewery, Ubahdank,  7.50/9.50 
Sacramento, CA 7.2%

Revision Brewing Co., Rotating,  11.50 
Sparks, NV (goblet)

Track 7 Panic IPA, Sacramento, CA 7.0% 7.50/9.50

Urban Roots, Like Riding a Bike  7.50/9.50 
West Coast IPA, Sacramento, CA 6.2%

BROWN ALES

Jackrabbit Brewing, Big Wig Brown,  7.50/9.50 
West Sacramento, CA, 5.2%

STOUTS

Guinness, Stout, Dublin, Ireland, 4.2% 7.50/9.50


