
HOUSE COCKTAILS 
 

Bulleit Old Fashioned 
Bulleit Bourbon, Angostura Bitters, 

Muddled Cherries and Fresh Oranges 
Splash of Soda, on the rocks 14 

 

Rockfish Margarita 
Milagro Silver Tequila, 

Sweet & Sour, Triple Sec, 
Fresh Lime Juice, 

Splash of OJ - on the Rocks 14 
 

Mexican Mule 
Milagro Silver Tequila, 

Ginger Beer, Fresh Lime 14 
 

Raspberry-Lemon Drop 
Three Olives Raspberry Vodka, 
Fresh Raspberries and Lemon 

Shaken and Served Up with a Sugar Rim 14 
 

Harbor Manhattan 
Maker’s Mark Whisky, Sweet Vermouth, 

Dash of Angostura Bitters 
Shaken and Served Up with a Cherry 14 

 

Pear Martini 
Grey Goose Pear Vodka, St. Germain, Pear 

Puree, Shaken and Served Up 14 
 

Monterey 101 Martini 
Hendrick’s Gin, Lemon Juice, 

Splash of Simple Syrup, 
Topped of with Sparkling Wine 14 

 

The Sea Otter 
Bombay Sapphire, Triple Sec, 

Bitters, Sweet & Sour, Fresh Mint, 
Lime and Jalapenos 14 

 

Otter Cove Mimosa 
Cristalino Brut Sparkling Wine 

Flavor Options: Passion Fruit, Blood Orange, 
Guava, Mango or Pear 14 

 

Candied Bacon Bloody Mary 
Cazadores Silver Tequila or  

Tito’s Handmade Vodka 
House Made Bloody Mary Mix over Ice 

Candied Smoked Bacon, Celery, Olives 16 

MEZCA-TAILS 
 

MezcaLoma 
Sombra Mezcal, Lime Juice, Grapefruit Juice, 

Splash of Soda, Tajin Rim 
16 
 

MezcaRita 
Sombra Mezcal, Cucumber-Jalapeno Infused, 

Lime Juice, Agave Syrup,  
Sweet & Sour, Habanero Rim 

16 
 

MezcaTini 
Sombra Mezcal, Apple Pucker, Sweet & Sour 

Shaken and Served Up 
16 
 

Mezcal Old Fashioned 
Sombra Mezcal, Angostura Bitters,  

Muddled Cherries & Oranges 
Ginger Beer 

16 
 

Mezcal Mule 
Sombra Mezcal, Hibiscus Ginger Beer 

Squeeze of Fresh Lime 
16 
 
 
 

 
  


