


R O T A T I N G  B L U E  D O O R

Hybrid Moment  $18
tapatio reposado tequila, génépy le chamois, licor 43, 
beet root, acid- adjusted orange, pistachio cream

Nymphéus  $17
honeysuckle-steeped fords gin, salers gentian, 
génépy le chamois, salt, orange blossom water, 
rhubarb bitters

Confession Lesson  $18
gracias a dios reposado mezcal, prickly pear, 
cilantro, piloncillo, salt

Sea of Cypress  $17
gin primo, pepperoncini, chimichurri oil

Red Right Hand  $17
michter’s bourbon, fennel seed liquor,
amaro sfumato rabarbaro, rhubarb, thai chili, lemon

a 20% gratuity will be appli ed 
to part i es of 8 or more

Silly Rabbit  $18
drumshanbo sardinian citrus gin, carrot juice, ginger,
madras curry, makrut lime, cardamom bitters, 
carbonation

Heat Wave  $18
gracias a dios espadin mezcal, ancho reyes verde, 
shiso, chile poblano, lime, egg white

Murder on the Dance Floor  $18
hanson’s original & cucumber vodkas, 
velvet falernum, chile poblano, banana,  
pineapple gum, lime, salt

Hidden in Plain Sight  $18
hanson’s cucumber vodka, 
drumshanbo gunpowder irish gin, d’aristi xtabentun, 
aelred melon aperitif, coconut milk, pineapple gum, 
poblano & serrano chilis, lime, cucumber, mint

Funky Business  $18
rittenhouse rye whiskey, the funk jamaican rum, 
cognac, demarara, absinthe, 
peychaud’s & angostura bitters

T H E  B E A C O N  S I G N A T U R E S



Last Word  $18
monkey 47 gin, green chartreuse, 
luxardo maraschino, lime 

Negroni  $17
drumshanbo gunpowder irish gin, 
bordiga vermouth, campari 

Old Fashioned  $17
michter’s rye, raw sugar, 
orange and angostura bitters

Tommy’s Margarita  $17
choice of arette reposado tequila or 
gracias a dios espadin mezcal, with agave and lime 

Mai Tai  $18
dos maderas 5+5 triple aged rum, zafra 21 year rum, 
pineapple gum, orgeat, lime, nutmeg

Boulevardier  $17
basil hayden’s bourbon, 
bordiga vermouth, campari

a 20% gratuity will be appli ed 
to part i es of 8 or more

C L A S S I C SM O D E R N  C L A S S I C S

The Beacon Paloma  $16
tapatio blanco tequila, giffard pamplemousse, 
beacon grapefruit soda, lime 

Jungle Bird  $17
dos maderas 5+5 triple aged rum, the funk jamaican 
rum, campari, pineapple, molasses, lime 

Paper Plane  $18
old forester bourbon, aperol, 
sirene canto amaro, lemon

Naked and Famous  $17
gracias a dios espadin mezcal, yellow chartreuse, 
aperol, lime 

Espresso Martini  $16
tito’s vodka, mr. black, caffe vita cold shot espresso 



Sparkling
Lunetta Prosecco DOC, Veneto, Italy NV                         16

Brut Reserve, Boizel, Champagne, France NV                22 

Brut Rosé, Côté Mas, Crémant de Limoux, 
Languedoc, France NV                                                   17

White
Sauvignon Blanc, Saracina Vineyards, 
Mendocino 2023                                                            17.

Chardonnay, Matanzas Creek Winery,  
Alexander Valley, Sonoma 2023                                    19    

Rosé
Pinot Noir, Vivier Wines, Sonoma Coast 2023                20                                                                                                                    

Red
Pinot Noir, Brashley Vineyards, “Somerset”, 
Anderson Valley, Sonoma 2022                                     19                                                                                                                    

Malbec & Cabernet Sauvignon blend, Bodegas Caro, 
“Amancaya”, Argentina 2019                                        18                                     

Cabernet Sauvignon, Taub Family Vineyards, 
Napa Valley 2023                                                          25                                     

a 20% gratuity will be appli ed 

W I N E  B Y  T H E  G L A S SN O N -A L C O H O L I C  C O C K T A I L S

Pucker Down 
beet root, pistachio cream, verjus, soda	       	 12 

Prickle Me Pink
free spirits aperitivo, prickly pear, 
thai chili, soda						     12

Gardening at Night
pineapple gum, poblano, soda			         	 12

Hopelessly Devoted
free spirits n/a vermouth rosso, sarsaparilla, 
orange foam (dairy-free)			         	 12

‘61 Rothko
carrot, orange acid, ginger beer, chimichurri oil	 12



S P I R I T S

G I N

Bummer & Lazarus	 12
City of London	 10
Drumshanbo Gunpowder	 13
Drumshanbo Sardinian Citrus	 14
Fords	 11
Hendricks	 13
Monkey 47	 17
Nikka		  16
Primo 		  18
St. George Botanivore	 13
St. George Terroir	 13

V O D K A

Beluga Noble	 15
Chase Orange Marmalade	 13
Gruven	 10
Hanson		 13
Hanson Cucumber	 13
Ketel One 	 12
Råvo		  11
Tito’s	 11

a 20% gratuity will be appli ed 
to part i es of 8 or more

B E E R 

Czech-style Pilsner, “Bukovany Pivo”, 
Old Caz Brewery, Rohnert Park, CA  16oz		  7

Lone Star, San Antonio, TX  12oz			   6

White Ale, Allagash Brewing Co., Portland, ME  12oz	 6

West Coast IPA, “Ticket to Anywhere”,
Fieldwork Brewing Company, Berkeley, CA  16oz	 8 

Donna’s Pickle Beer, 
Pilot Project Brewing, Chicago, IL  12oz			  5

Non-Alcoholic “Half Day Hazy”, 
Heaps Normal, Canberra, Australia  12.7oz		  6

C I D E R

Fort Point Super Natural, San Francisco, CA  16oz	 8            

 

B E E R  &  C I D E R 



B O U R B O N

Basil Hayden’s			   15
Bomberger’s Declaration Kentucky Straight	 35
FEW Bottled in Bond		  18
Knob Creek Small Batch		  14
Michter’s Small Batch	 15
Noah’s Mill			   17
Old Forester			   10
Willet Pot Still			   15

R Y E

High West Double Rye	 15
Knob Creek			   14
Michter’s Rye			   15
Rittenhouse			   12
Whistle Pig, 10 year		  30
Willet, 4 year			   18

A M E R I C A N  W H I S K E Y

Jacob’s Pardon Small Batch No. 1	 22
Jacob’s Pardon 15 year, Barrel # 23    	 45
Jacob’s Pardon 15 year, Barrel # 37    	 45
Michter’s American			   14
Shenk’s Homestead, Sour Mash 2021 Release 	     24    

    

S P I R I T SS P I R I T S

T E Q U I L A

Chamucos Blanco	 13
G4 Blanco	 15
Lalo Blanco	 16
Ocho Blanco	 14
Ocho Blanco “Puntas”	 22
Tapatio Blanco	 11
Bribon Reposado	 12
Chamucos Reposado	 15
G4 Reposado	 15
Ocho Reposado	 18
Tapatio Reposado	 14
Chamucos Anejo	 18
Fortaleza Anejo	 25
G4 Anejo	 45

M E Z C A L

Alipus San Balthazar	 16
Gracias a Dios Cuishe	 26
Gracias a Dios Espadin	 14
Gracias a Dios Pechuga	 32
Gracias a Dios Tobala	 26
Ilegal Reposado	 14
La Luna Cupreata Black Label	 12
Mezcalero No. 5, Special Bottling	 38
Mezcalero No. 22		  28
Yola		  18
Yola Pechuga	 32



R U M

Alambique Serrano “Cartier 30” 		  18
Alambique Serrano 3 Años 		  16
Alambique Serrano Single Cask #20 		  25
Batavia Arrack			  11
Dos Maderas 5+3 Double Aged	 10
Dos Maderas 5+5 Triple Aged	 12
Dos Maderas Luxus		  35
Goslings Black Seal			   10
Panama Pacific, 23 year			    25
Royal Standard			   9
The Funk Jamaican Rum		  12
Zafra Bourbon Cask, 21 year		  16

B R A N D Y         	
Adrien Camut Calvados Pays d’Auge ‘6 yr old’	 30
Boulard VSOP Calavados	 12
Gran Duque d’Alba 	 13
Gran Duque d’Alba “Oro” 	 35
Laird’s Apple Brandy		  10
Martell VSOP “Blue Swift” 	 16
Vinas de Oro Pisco 	 11

a 20% gratuity will be appli ed 
to part i es of 8 or more 

I R I S H  W H I S K E Y

Drumshanbo Single Pot Still	 18
Tullamore Dew	 11

JA PA N E S E  W H I S K Y

Ohishi Ex-Brandy Cask, 10 year		  24
Ohishi Port Cask		  22
Ohishi Sherry Cask, 8 year		  22
Ohishi Sherry Cask, 15 year		  45
Nikka Coffey Malt			   22
Nikka From the Barrel 			  18
Suntory Toki			   13
Yamazaki Single Malt, 12 year			  28

S C O T C H
         
Amrut Single Malt	 24
Balvenie Doublewood, 12 year	 30
Monkey Shoulder	 12
Wemyss Beachcomber, 16 year	 30
Wemyss Hike to Haven, 1990		  49
Wemyss Spice King, 8 year		  15

S P I R I T S S P I R I T S



f i n d  y o u r  w a y  b a c k

Amaro Montenegro		  12
Blood Orange Rossa Amara				  

12
Braulio				   13
Cappelletti Sfumato Rabarbaro	 10
Cynar Ricetta Originale 		  11
Fernet Branca	 11
Fred Jerbis Fernet 23		  11
Gran Classico Bitter		  10
Il Mallo Nocino			  13
Sirene Canto			   10

Aperol				     9
Aqua Vitae, Aquavit		  12
Bauchant				    10
Bordiga Pastis Provencal				  

 13
Campari				     9
Chareau Aloe 			    8
Chartreuse, Green			   17
Chartreuse, Yellow			   17
Combier				     8
Disaronno Amaretto			   12
Génépy le Chamois			   12
Giffard Abricot du Roussillon		  12
Giffard Pampelmousse	 8
Grappa Giovi	 14
Lillet Blanc		  11
Luxardo Maraschino		  10
Mr. Black		  12
Tempis Fugit Cacoa		  12

A M A R I C O R D I A L S



Double Smash Burger  $14.75
two patties, double american cheese, griddles onions, 
lettuce, tomato, pickles, smash sauce

Single Smash Burger  $9.75
american cheese, griddles onions, lettuce, tomato, 
pickles, smash sauce
 
Bacon Smash Burger  $12.75
zoe’s bacon, american cheese, griddles onions, lettuce, 
tomato, pickles, smash sauce

Bacon Double Smash Burger  $17.75
two patties, double zoe’s bacon, double american cheese, 
griddles onions, lettuce, tomato, pickles, smash sauce

Falafel Smash  $11.50
tahini, griddles onions, lettuce, tomato, pickles

Fried Chicken Sandwich  $12.50
lettuce, pickles, ranch

“Nashville” Hot Fried Chicken Sandwich  $13.00
lettuce, pickles, ranch

gluten-free bun +$1.00		  add extra cheese +$1.00
add avocado +$2.00		  add bacon +$3.00

SIDES
Natural Cut Fries  $5.00
add za’atar +$.50

Crispy Tater Tots  $5.50

Kitchen closes at 8:00 pm Wednesday, Thursday, & Sunday
Kitchen closes at 9:00 pm Friday & Saturday

F O O D


