Starting Lineup

Cheezy Loaded Fries | 18

nueske's bacon, white cheddar cheese sauce,
spring onions, chipotle aioli

Crispy Brussels Sprouts | 17
boss sauce, furikake crema, daikon sprouts,
bacon lardon, pickled red onions

Chips, Guacamole and Salsa | 18 %/
Giant Pretzel | 16 %V

local ipa mustard, white cheddar cheese sauce

Crispy Chicken Wings | 22
choice of: buffalo sauce, mango habanero,
parmesan garlic, or chipotle honey glaze

Beef Chili Nachos | 24

corn tortilla chips, house made chili, white
cheddar cheese sauce, black beans, jalapenos,
lime crema, green onions, cilantro

Carne Asada Fries | 27

marinated wagyu rib meat, avocado mousse,
chipotle aioli, white cheddar cheese sauce,
pickled onions, cilantro

Greens

Add Protein

Grilled Chicken | $8

Blackened Salmon | $12

Crispy Breaded Shrimp (5 each) | $14

Southwest Crispy Chicken Salad | 22
california mixed greens, crispy chicken,

avocado, chopped romaine, tomato,

cucumber, black beans, shaved red onion,
chipotle ranch dressing, tortilla strips

Superbowl | 24 %/

california mixed greens, carrots, red cabbage,
avocado, edamame, scallions, cilantro, crispy
tofu, yuzu vinaigrette

Growler’s Caesar Salad | 21
little gem lettuce, shaved parmigiano reggiano,
brioche croutons, herb caesar dressing

® Vegetarian

Big Eats

All items come with french fries

California Angus Burger | 26

2 pound premium burger blend, brioche bun,
garlic aioli, guacamole, caramelized beer onions,
shredded lettuce, tomato, smoked cheddar cheese

BBQ Bacon Burger | 29

Y2 pound durham ranch wagyu beef patty, brioche
bun, smoked bbq sauce, housemade bacon jam,
crispy onion rings, white cheddar cheese

Wagyu Beef Burger | 31

Y2 pound durham ranch wagyu beef patty, brioche
bun, bacon, truffle aioli, caramelized beer onions,
shredded lettuce, white cheddar cheese

Mary'’s Farm Crispy

Chicken Sandwich | 26

breaded chicken thigh, brioche bun, cabbage
slaw, kimchi aioli, pickled cucumbers

Fried Shrimp Basket | 28

crispy breaded shrimp, french fries, coleslaw,
lemon caper tartar sauce, grilled lemon

ChiliDog | 18
all-natural beef hot dog, house made chili,
cheddar, diced red onions

Philly Cheesesteak | 28

thinly sliced ribeye, caramelized beer onions,
roasted bell peppers, “new school” american
cheese, white cheddar cheese sauce, pickled
jalapenos, truffle parmesan fries

Ribeye Steak Frites | 52

garlic herb butter, chives, truffle parmesan fries

Sweet Victory

Banana Pudding | 12

banana pastry cream, whipped cream,
nilla wafers, fresh banana

Key Lime Pie | 12 %V
key lime custard, torched meringue, toasted
coconut, graham cracker streusel

Trio Chocolate | 12 %/

layers of dark chocolate ganache, milk chocolate
mousse, white chocolate mousse, chocolate streusel

Growler's Monster Sundae | 14 %/
cookie dough swirl vanilla ice cream, chocolate
sandwich cookies, whipped cream, cherry

Gluten Friendly

18% staff charge will be added to parties of 6 or more and distributed entirely to service staff. For your convenience, we allow a maximum of three (3) split checks per table.

Please be aware that our food may contain or come into contact with common allergens, such as dairy, eggs, wheat, soybeans, tree nuts, peanuts, fish, shellfish or wheat.
Customers with food allergies or other nutritional concerns are advised to notify the manager for assistance.



Draft Picks

CORONADO BREWING 10
gaylord ipa - 7.2%

COORS 10
coors light 4.2%

ANHEUSER-BUSCH 10

michelob ultra 4.2%

SAPPORO 10
japanese lager 5.5%

STONE 10
buenaveza salt lime lager 4.7%
ALESMITH 10
.394 legendary pale ale 6.0%

FALL 10
plenty for all pilsner 4.8%

EPPIG 10

harbor cruise kolsch 4.9%

Qocktails 18

HEAT CHECK

mijenta blanco tequila, lime, red
pepper, pineapple, cholula

TthINNING SUNSET
absolut 80 vodka, lemon, strawberry,
simple, la marca prosecco

SOUTH BAY SWIZZLE

angels envy bourbon, orange,
cinamon simple, faretti, bitters

GWYNN'S GIN
roku gin, lime, dolin blanc, giffard
pamplemousse

Bottles

BLUE MOON 10
BUDWEISER 10
BUD LIGHT 10
COORS LIGHT 10
CORONA 10
HEINEKEN 10
MICHELOB ULTRA 10
SAM ADAMS

BOSTON LAGER 10
STELLA ARTOIS 10

CORONADO BREWING 11

orange ave wit wheat ale 5.2%

BEACHWOOD BREWING 11

hef leppard hefeweizen 5.1%

JIANT 12

kiwi-strawberry hard tea 7 %

CHULA VISTA BREWING 11

guerita blonde ale 5.2%

SOCIETE 10

the coachmen session ipa 4.9%

CORONADO BREWING 11

weekend vibes west coast ipa 6.8%

PURE PROJECT 1
pure west ipa 6.3%
STONE 10

delicious ipa 7.7%

CHULA CHILLER

beefeater gin, italicus, st. Germaine,
lemon, cucumber simple, club soda

SIDELINE SIPPER

jose cuervo traditional plata tequila, illegal
mezcal, pamplemousse liqueur, guava,
agave, lime, fever-tree grapefruit soda

SNEAKY TIKI

bacardi superior rum, wray & nephew
rum, gomme syrup, genepy, falernum

CUCUMBER HIGHBALL

suntory toki japanese whiskey,
cucumber, lime yuzu

GUINESS DRAUGHT 10

ANGRY ORCHARD 10
MODELO 10
HEINEKEN 0.0 8
Cans

WHITE CLAW MANGO 10
TRULY WILD BERRY 10
HIGH NOON 10
DONNA'S PICKLE BEER 10

GRAPEFRUIT HIBISCUS
KOMBUCHA 10

101 BLONDE ALE (N/A) 10

HARLAND 10
hazy ipa 6.5%

STONE 10
fear.movie.lions hazy dipa 8.5%
PIZZA PORT 10
chronic amber ale 4.9%

RUSSIAN RIVER 14
pliny the elder 8.0%

BELCHING BEAVER 1"
peanut butter milk stout 5.3%
BALLAST POINT 12
grapefruit sculpin 7%

SEASONAL ROTATING TAPS

Z.ero-Proof 12

TEATIME

lapsang souchong tea, pineapple,
honey, coconut, lime

ORANGE CREAMSICLE

orange, vanilla, cream

White Wine

SPARKLING

la marca prosecco Mg|45btl

silver gate veneto Ng|44btl

ROSE

fleurs de prairie 10 g |40 btl

RIESLING

chateau st. michelle 13 g | 52btl

PINOT GRIGIO

sartori family Mg|44btl

SAUV BLANC

matua 1 g|44btl

duckhorn 17g| 63 btl

CHARDONNAY

chateau st. michelle Mg|44btl
)

Red Wine

PINOT NOIR

meiomi 16 g| 60 btl

MERLOT

jlohrlos osos 12g|48btl

RED BLEND

josh cellars 1 g|44btl

CAB SAUV

sycamore lane 10 g |42 btl

columbia crest “founders” 11g |44 btl



