SIGNATURE COCKTAILS
MIXOLOGISTS
Kassidy, Ernesto, Kelli, Joe

Hardy Hibiscus Fashion 16
Floral with a punch!
RITTENHOUSE RYE WHISKEY, HIBISCUS SIMPLE, BLACK WALNUT BITTERS

Stranger To My Eyes 15
A mule with a twist, this cocktail is refreshing, with a hint of spice.
VODKA, LILLET BLANC, GRAPEFRUIT, LEMON, SPICY HONEY WATER,
BLACKBERRIES, TOPPED WITH GINGER BEER & VODKA MINT SPRITZ

Chamber Of Reflection 16
Vanilla and passion fruit roll off your tongue leaving a lustrous sensation.
PRICKLY PEAR GIN, PASSIONFRUIT, LIME, MINT,
VANILLA EXTRACT & ORANGE BITTERS

High Roller 25
Smoked tableside with savory apple wood.
DUCK FAT WASHED WHISTLE PIG RYE, APRICOT
GASTRIQUE, PEACH BITTERS, APPLE WOOD SMOKE

Shifty Parrot 16
Avua Cachaca carries tropical flavors, with Mezcal whispering hints of smoke.
You'll find your inner “SHIFTY” while enjoying.
AVUA CACHACA, MEZCAL, POMEGRANATE, LIME SIMPLE, BASIL, ORANGE FLOWER WATER

Ambrosia Garden 16
Blissful with strawberry on the front and cilantro on the finish.
Your botanical desires will be satisfied.
MICHTERS RYE, LEMON, ROSE HIP & LAVENDER, PEPPERCORNS, FRESH STRAWBERRY, CILANTRO

Murder Backwards 16
Exotic and unique, our Tiki cocktail with a Meletti 1870 float screams, RedRum.
WHITE RUM, SPICED RUM, LIME, MINT, AMARETTO, WHITE CHOCOLATE, MELETTI 1870

Dulce Vida 16
Uniquely Sour, our Guava will stir you up.
CENTENARIO ANEJO, MONTENEGRO AMARO, LEMON, GUAVA & EGG WHITE

OliveYou 15
House Martini with 13 Prime’s Homemade Brine.
GIN & HOUSE INFUSED OLIVE BRINE

The Reyes “KINGS"” 16
King of all Kings! Passion and strength provoking with each taste.
Ancho REYES is the Key to the throne.
CENTENARIO ANEJO, ANCHO REYES, THYME INFUSED AGAVE, LIME, PASSIONFRUIT, COINTREAU

Lover Boy 17
A banana spiced style Manhattan.
REDEMPTION RYE WHISKEY, MONTENEGRO AMARO,
BANANA OLEO SIMPLE, BLACK WALNUT & ORANGE BITTERS

"Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your
risk of foodborne illness.



13 PRIME 5 YEARS
of THROWBACKS

Westside Joe 15
A cucumber cocktail is so refreshing it will have you transported to paradise.
Enjoy flavors of mint and lime, with a slight sweetness.
VODKA, LIME, SIMPLE SYRUP, MINT, CUCUMBER

Stone And Sage 15
Sweet with a hint of spice, this cocktail easily became a
13 Prime staple and is back by popular demand.
VODKA, SERRANO SAGE SIMPLE, LEMON,
PEACH, & RHUBABRB BITTERS

Costa Verde 16
A savory cocktail with herbal and peppery notes,
with just a touch of sweetness.
GIN, GREEN CHARTREUSE, HONEY, JALAPENO,
BASIL, OLIVE JUICE, & CELERY BITTERS

Triple Crown 16
Balanced with Rye and Cognac there is spice on the lead, with tart on its heels. Smooth at the finish.
MICHTERS RYE, COGNAC, LEMON,
MONTENEGRO AMARO, GRAPEFRUIT, HONEY

Ship Of Fools 16
With the spice forward approach, this Mai Tai riff is the refreshing rum classic we all love.
SPICED RUM, PIERRE FERRAND DRY CURACAO,
YELLOW CHARTREUSE, LIME, ORGEAT & BITTERS

Something About Kelly 16
Aromatic and savory, this citrus flavored cocktail layered with a light mezcal rosemary spritz.
Captivating and refreshing just like Kelly.
VODKA, LIME, GRAPEFRUIT, ST. GERMAIN ELDERFLOWER, ROSEMARY & MEZCAL SPRITZ

El Jefe 16
A Tequila style Old Fashion, softly sweet with a nice bite on the finish.
CENTENARIO ANEJO, AGAVE, CHOCOLATE BITTERS,
FLAMED ORANGE DUKE, & A MEZCAL SPRITZ

The Doppelganger 17
Is it an Old Fashion? Nopel!
This cocktail is boozy, herbaceous with a hint of sweetness.
COGNAC, RUM, GREEN CHARTREUSE, SWEET VERMOUTH, & ORANGE BITTERS

BEER

North Coast Brewing “Scrimshaw” Pilsner 4.5%
(Fort Bragg, CA) 160z 9
Sullivan’s “Irish Gold” Golden Ale 5.2%
(Ireland) 150z 9
Almanac Beer Co. “Love” Hazy IPA 6.1%
(Alomeda, CA) 160z 9
Coronado Brewing “Palm Sway"” IPA 6.5%
(San Diego, CA) 160z 9
Chimay “Cinq Cents” Belgian Tripel Ale 8.0%
(Belgium) 120z 10
Chimay “Grand Reserve” Belgium Strong Ale 9.0%
(Belgium) 120z 11



