
ENTREES & SHAREABLES

17.50

Smoked Duck and Fig
Chilled Duck Breast, Boursin Cheese whip, Fig balsamic gastrique on

House Made Crostini 
Contains: Wheat, Milk

15

Chilled Salmon and Capers taramasalata
lemon aioli, roe, crostini 

Contains: Fish, Soy, Wheat

16.5

Mezze Plate (V)
Dolmas, Hummus, Babaganoush, Pita  

Contains: Sesame, Wheat

11

Grilled Halloumi Cheese and Tomatoes
Olive Oil, Lemon, Garlic, Warm Pita 

Contains: Milk, Wheat

27

Spanish Charcuterie
Serrano ham, chorizo, Manchego cheese, olives, Marcona Almonds,

Quince Paste, crusty bread
Contains: Dairy, Nuts, Wheat

17

Mussels and Linguiça
Potatoes, lemon Gremolada GF Breadcrumb Crust, piri piri, cucumber

Contains: Shelfish, Wheat

19

Antipasto Salad (gf)
Romaine, Tomato, Reggiano, Olives, Balsamic Vinaigrette, Crisp

Prosciutto, Pepperoncini 
Contains: Milk, Soy

18

Roasted Gambas al Ajillo
Olive Oil Roasted Padron Peppers, Flaked Salt, crusty Bread 

Contains: Shellfish, Wheat

Dessert

Chocolate Flourless Cake (gf)
Fresh Berries, Raspberry Sauce 

14.50

Gigante Bean Soup (V, GF)

10.5

kale, dill and tomato 
Contains: legumes

Albondigas

12.5

Sofrito Sauce, Smoked Paprika, Parsley, Crusty Bread 
Contains:  Wheat & eggs

small bites
traditional hummus (v) 9

Contains: Sesame

babaganoush (v) 9
sundried tomato tapenade (v) 10 

dia dolma (v) (gf) 9
House made sourdough (v) 8

Taro Chips (v) 7
Mediterranean Salad (v) 9

19.5

Braised Chicken Thigh Souvlaki
pita, pickled red onion, cucumber, olives, tomato, tatziki, taro chips

Contains: Wheat, dairy

Boysenberry Pie (V)
berry coulis
Contains: Soy

12.50

18 % Gratuity For Parties of 6 or More 

Coors Light - 7.75  

Miller High Life - 7.75

Lagunitas IPA - 8.25 
Pilsner Urquell - 8.25

Corona - 8.25

Guinness Extra Stout - 8.25
Sierra Nevada Pale Ale - 8.25

Red Seal Amber Ale - 9
(8 oz)

Coronado Weekend Vibes IPA - 12

Almanac Beer Co. True Lager - 12

OFffshoot Relax Hazy IPA - 14
 

Almanac Beer Co. Sour Nova - 14

Delerium Tremens Ale - 16
Delerium / Belgian Ale / IBU 24 / 8.5% ABV

 
Ruekeller Pilsner - 9

Bruery / California / 5.4% ABV

Big Love Double IPA - 15
Almanac Beer Co. / California / IBU 50 / 9% ABV 

Black Tuesday BBA Stout - 15
Bruery / California / 19.1% ABV

16 OZ
Draft Beer CansBottles

Beer

Soda & More
Soda - 6.25

Coke, Diet Coke, Sprite, Ginger Ale
Juice 6.25

Non-Alcoholic

Apple, Cranberry, Orange

Hot Chocolate - 6
Brewed Coffee - 6
Assorted Tea - 6

Perrier - 5.50
San Pelligrino 5.50

Erdinger Wheat Beer - 7.75

NON 1 - 14 | 50
 Salted Raspberry & Chamomile 

NON 3 - 14 | 50

NON 7 - 14 | 50
Cherry, Coffee & Spice

Toasted Cinnamon & Yuzu

San Pelligrino 7.50
Limonata & Aranciata

(V)- Vegan  (gf)- Gluten Free



Cocktails Wine

White

Red

Sparkling

Mocktails 

Ahwahnee Bar
Open Daily 11:30 am - 10:00 pm

A Valid ID Must Be Presented Upon Request. Must Be 21 Or Older
18 % Gratuity For Parties of 6 or More 

El Capitini
St. George Vodka, Pomegranate Liqueur, Cointreau, 

Pineapple Juice, Prosecco
15.50

Spicy Dome
St. George Green Chile Vodka, Lime Juice, Demerara, Habenero

Bitters
16

Lemon Custard Drop
Crop Organic Meyer Lemon Vodka, Limoncello, Simple Syrup

16

Hiker’s Revival
Barr Hill Gin, Dry Curacao, Lillet Blanc, Lemon Juice, Absinthe

17

El Burro
Espolon Tequila, Pineapple Juice, Lime Juice, Absinthe, Ginger Beer,

Simple Syrup
15

The Green Banana
Martell VS, Banana Liquor, Coconut Cream, Green Chartreuse,

Pineapple, Lime, Barrel Spiced Bitters
18

Ahwhanee Manhattan
Rittenhouse Rye, Carpano Antica, Walnut Bitters

15.50

Coconut Washed Boulevardier
Michter’s Rye, Carpano Antica, Campari

16

Cinnamon Maple Bourbon Sour
Michter’s Bourbon, Lemon, Maple, Cinnamon

15

Barrel Aged Old Fashioned
Larceny Bourbon, Demerara, Angostura Bitters

16

Rum Flip
Planteray XO, Demerara, Whole Egg, Nutmeg

18

Firefall
Ancho Reyes Chile Liqueur, Tequila, Hot Chocolate, Whipped

Cream
14.50

Campfire Coffee
Bailey’s, Frangelico, Coffee, Whipped Cream

14.50

Chateau Minuty Cotes De Provence Rose

Saint Clair Sauvignon Blanc  

Pierre Sparr Pinot Gris 

Ahwahnee Chardonnay
Sonoma, CA 2020

12.50 | 45
Talbott Sleepy Hollow Chardonnay 

Monterey, CA 2022
16 | 60

Broadbent Gruner Veltliner  
Niederosterreich, AU 2021 

13 | 50
Selbach-Oster Riesling

Mosel, GR 2022
22 | 80

Marlborough, NZ 2024

14 | 50

Alsace, FR 2022
15 | 55

FR 2023
15 | 55

Corkage 19.50

Ahwahnee Cabernet Sauvignon

Stag’s Leap Artemis Cabernet Sauvignon 

Bruno Giacoso Barbera D’Alba

Macrostie Pinot Noir 

Martinelli Bella Vigna Pinot Noir

Colome Autentico Malbec

Dashe Cellars Zinfandel 

Alexander Valley Merlot

Sonoma, CA 2022
12.50 | 45

Napa, CA 2021
45 | 170

Piedmonte, IT 2021
22 | 80

16 | 60
Sonoma, CA 2023

Sonoma, CA 2022
22 | 80

18 | 65 
Calchaqui Valley, ARG 2022

Dry Creek, CA 2021
14 | 50

15 | 55
Alexander Valley,  CA 2021

Raventos I Blanc, Blanc De Blancs Brut 
Spain 2023

16 | 60

Indigenous Prosecco Brut
Italy 2023

12 | 45

Lucien Albrecht Brut Rose
France
14 | 50

Ponderosa Punch
Coconut Syrup, Pineapple Juice, Sprite, Cherry, Orange Garnish

12

Yosemite Sunset
Lavender Syrup, Lemonade, Sparkling Water, Butterfly Pea Tea,

Lemon Garnish
12

Winter Ember Foam
Lemon, Apple, Egg White, Cinnamon

12

Shirley Temple
Sprite, Grenadine, Cherry Garnish

7.50

7.50

Roy Rodger
Coca-Cola, Grenadine, Cherry Garnish

(1l)


