
salads
Mixed Green Salad w/ house made vinaigrette, queso fresco  gf, vg  .  14

Caesar Salad w/ garlic croutons, parmesan, anchovies  .  17

Mill Valley Chop w/ tomato, avocado, bacon, blue cheese,  granny smith
apples, hard-boiled egg, house made vinaigrette  .  19   add chicken breast  +10   

MAINS   

Mt.Tam Burger* w/ green onion dressing, crispy shallots, sautéed 
mushrooms, Cowgirl Creamery Mt.Tam cheese. Served with fries  .  26

Fried Chicken Sandwich w/ cole slaw, lime dressing, chipotle aioli. 
Served with fries  .  26

Buttermilk Chicken Cutlet w/ sautéed mushrooms 
& Creole sauce. Served with fries  .  28

Rock Cod Fish-n-Chips w/ remoulade. Served with fries  .  29

Achiote Marinated Fish Tacos w/ cabbage, avocado, chipotle, 
pico de gallo  gf  .  27

Mushroom al Pastor Tacos w/ avocado, pico de gallo, 
pickled red onion  gf, vg, v  .  24

White Bean Stew w/ fava beans, wild mushrooms, sweet potato, 
tomato, pickled red onion gf, vg, v  .  25

dinner
5 p.m. to 9 p.m.

A 20% gratuity will be added to parties of 8 or more

Sweetwater Music Hall, established in 1972, is a registered 
501(c)3 non-pro�t organization committed to 

promoting music education, the arts, and the 
cultural history of the greater bay area.

CHARCUTERIE
Share the love

Curated Selection of Local Salami & 
Cheeses, w/ pickle red onions, pearl 
peppers, fresh & dried fruit, honey, whole 
grain mustard, toasted sourdough bread 
and crackers

for two . 25  /  for four . 40  /  add a person . 10

APPETIZERS

Brazilian Garlic Bread 
w/ parmesan  vg  .  8  

Fried Brussel Sprouts 
w/ mushrooms, black bean sauce, 
lime dressing  vg, v  .  16

Fresh Guacamole & Pico de Gallo 
w/ fresh corn tortilla chips
gf, vg, v  .  14

Rock & Rye Clam Chowder
w/ sweet potato, crispy bacon, 
tarragon—cup / bowl gf .  10 / 17

Housemade Dark Chocolate Cake w/ vanilla bean gelato, caramel sauce & sea salt . 14

Fiorello's Gelato and Sorbet 
choice of chocolate, salted caramel, vanilla, mango, or meyer lemon  vg  .  9

Chocolate Bread Pudding w/ scoop of gelato  vg  .  13

Desserts gf = gluten free

vg = vegetarian / v = vegan
    

* Consuming raw or under cooked 
meat, poultry, seafood, shell�sh or eggs 

may increase your risk of foodborne illness 
especially if you have certain 

medical conditions. 



Corkage is $15
per 750ml bottle

DRINKS

no alcohol

BOTTLED WATER
Mt. Valley Spring  .  5
Mt. Valley Sparkling . 5  / large . 9

SOFT DRINKS
Coke/Diet Coke/Sprite/Ginger Ale  .  4
Cock N Bull Ginger Beer . 5
IBC Root Beer  .  5
Fresh-Squeezed Lemonade  .  4
Boylan’s Orange Soda  .  5
Boylan’s Black Cherry Soda  .  5
Jarritos Grapefruit Soda  .  5

CAFFEINE
Iced Tea  .  4
Silk Road Teas  .  4
Equator Coffee and Espresso

OTHER
Tam 25mg CBD Infused (21+)  .  10
'Eldridge' Blueberry Pomegranate

beer

DRAUGHT  .  10
Lagunitas IPA 
Fieldwork Rotating IPA
Laughing Monk Unholy Ghost Pilsner
New Glory Gummy Worms
hazy pale ale

CANS & BOTTLES
Modelo Especial   .  7
Pond Farm, San Rafael Lager .  9
Allagash White   .  8
Almanac, Flow pale ale  .  9
Lagunitas Little Sumpin’   .  7
Original Pattern Rotating IPA   .  9
Almanac Rotating 
Sournova Sour Ale . 10
Hen House Oyster Stout . 10  
 
CIDER
Sincere Dry Cider  .  9
Far West, Very Juicy cider . 9

St. Hilde’s Spiked Tonic  .  7
Elderberry Hibiscus  

WINE  .  glass / bottle

WHITE
Chenin Blanc, Husch, Mendocino  .  10 / 38
Pouilly Fumé, Tinel-Blondelet, France  .  16  /  62
Hill Family Albariño Napa Valley  .  14 / 55
Pinot Gris, Handley, Anderson Valley  .  15   /  58
Calimist Sauv Blanc, Sonoma  .  14 / 55
Chardonnay, Dutton Estate, Russian River  .  15  /  58

ROSE
Clif Family Rose of Grenache, Mendocino  .  14 / 55

RED
Malbec, Mil Piedras, Benvenuto De La Serna, Argentina  .  10 /  38
Pinot Noir, Love & Squalor - Garageland,  Willamette Valley, Oregon  .  16 / 62
The Barrel Blend (Merlot, Syrah, Malbec), Hill Family Estate, Napa  .    16  /  62 
Zinfandel Blend, Ridge ‘Three Valleys’, Sonoma  .  15  /  58
Cotes Du Rhone, Chateau De Montfaucon  .  16 / 62
Cabernet, Merry Prankster, Santa Cruz Mountains  . 14 / 55

BUBBLY
Prosecco Superior, Bortolotti, Italy  .  12 / 46
Cremant de Loire Rosé, Dom. des Varinelles/Daheuiller, France  .  15  /  58

BUBBLY BOTTLES
Cuvée Tradition, Brocard Pierre, Côte des Bar France  .  80

VUJADAY  .  18 
Cruzan black strap rum, Coco Lopez syrup, 
pineapple & lime juice, egg white, and black
walnut bitters, topped with tonic.

DEPARTURE  .  18
Pineapple infused Los Vecinos Mezcal, Foro 
dry vermouth, Brovo Lucky Falernum, 
pineapple and lime juice.

HARDLY STRICTLY  .  18
Michter’s American, Disarrono Amaretto, 
simple syrup, lemon juice, egg white, and 
black walnut bitters. 

TOMORROWLAND  .  18  
Nobushi Japanese whiskey, Lo-Fi sweet 
vermouth, Chambord, Pernod, and Luxardo 
cherry liqueur.

ELECTRIC PICNIC  .  18
Cherry & ginger infused Tito’s vodka, lime juice, 
soda water, and fresh mint.  

THE TROUBLEMAN  .  18  
Seasonal house made shrubs, Uncle Val’s 
botanical gin, and soda water — ask server for 
current selection.   /  Mocktail  .  10

THE BERGERON  .  18
Nolets gin, Averna amaro, Grind coffee liqueur, 
and Select aperitif. 

SWEETWATER’S ROCK & RYE  .  18  
Sazerac rye infused with apple, oranges, 
lemons, honey, cloves, cinnamon, and
Horehound rock candy — our restaurant’s 
namesake cocktail

SPECIALTY COCKTAILS

All specialty ice provided by Abstract Ice


