
SUNSE T SIPS
TUESDAY-SUNDAY 4-6PM 

 
BITES 

 
Jidori Chicken Karaage 

Aonori, Sriracha Mayo, Tamari Pickled Cucumbers • 10

Crinkle-Cut Fries · 8 
Pickle Ketchup  

Jalapeño Lobster Toast
Ginger Aïoli, Togarashi, Cilantro · 12 

 
Ahi Tuna Tartare*

Mint, Garlic, Asian Pear, Pine Nuts, Habanero-Sesame· 19

Happy Spoon*(GF)
Uni, Ikura, Tobiko, Oyster, Ponzu Creme Fraîche · 18

Add Caviar · 20

SUSHI HANDROLLS 

Spicy Tuna* (GF) · 16

Negi Hama* · 9 

Cucumber & Avocado · 6

Bungalow Handroll *· 10

COCK TAILS
SIGNATURE COCK TAILS 

 
LAST FREE RIDE

Bourbon, Ginger, Apple Biters, Lemon · 10
served short over ice

SEAGULLS LANDING
Vodka, Cucumber, Lemon · 10

served up in a coupe

SPICY PIÑA
Tequila, Pineapple, Agave, Jalapeno, Lime · 10

served short over ice

*served raw or undercooked or contain raw or undercooked ingredients

consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodbourne illness



WINE

SPARKLING                 

Glass | Bottle

J. Lassalle ‘Cachet Or’ 1er Cru 
Champagne, France, Brut NV • 13 | 53

WHITE                        
Glass | Carafe | Bottle

Chardonnay, Olivier Leflaive Les Sétilles
Burgundy, France 2022 • 16 | 30 | 64

Alphonse Mellot 'La Moussiere' Sancerre 
Loire Valley, France 2022 • 11 | 20 | 44

ROSÉ                           
Glass | Carafe | Bottle

Grenache, La Manarine
Côtes du Rhône, France 2022 • 7 | 12 | 31

RED                            
Glass | Carafe | Bottle

Cabernet Sauvignon, Stonestreet, Alexander Valley
 Sonoma, CA 2018 • 17 | 30 | 70

Pinot Noir, DuMOL, Russian River 
Sonoma, CA 2022 • 16 | 29 | 63

BEER
BOT TLE & CAN

F O R T  P O I N T,  K S A  KÖ L S C H  · 5

N O R T H  COA S T  S C R I M S H AW, P I L S N E R  · 5

F O R T  P O I N T,  A N I M A L ,  I PA  · 5

M O N T U C K Y  CO L D  S N AC K S ,  L AG E R  · 5

B E S T  DAY  W E S T  COA S T  I PA ,  N / A · 5


