
Sparkling & Oysters Special  Order any bottle of sparkling or white
wine and get a complimentary ½ dozen oysters 
See our Wines By the Bottle list

Mimosa  glass of house bubbles & splash of juice  15 
Choice of:  OJ, Passion Fruit, Cranberry, or Peach

Mimosas Para Todos  bottle of house sparkling wine & juice carafe  45
Choice of:  OJ, Passion Fruit,  Cranberry, or Peach

Bloody Mary  our special LC Mary Mix with your choice of spirit.
Choice of:  Vodka, Tequila, or Gin

Michelada  Cuzquena beer & LC Mary Mix                                         

So-fizz  Lyre’s N/A pink gin, grapefruit juice, simple syrup,
tonic,  egg white  15
Wake Up Call Lyre’s N/A wishkey,  Lyre’s N/A coffee
liqueur, cold brew, cinnamon & clove syrup, orange zest  15
Rupicola N/A Wilderton Bittersweet aperitif, pineapple
puree, orange juice  15
Black Mirror  Lyre’s N/A Dark Rum, blackerry & mint
infused, lime, soda water  15
Chicha Morada  infusion of Peruvian purple corn,
cinnamon, cloves, apple & lime juice  12

FREE SPIRITED SIPS

BUBBLES & MARYS

Costanera G&T  The Botanist gin, tonic water, grapefruit,
rosemary, berries, viola flower
                                                                                                                                                          

Colibri  vodka, cucumber juice, prickly pear, lime, soda water

Pasion Ardiente 400 Conejos mezcal, chartreuse, Thai chili &
rosemary tequila, passion fruit, lime, agave, spicy rim

Manhattan Highway One  rye whiskey, sweet & dry vermouth,
Angostura bitters 
                                                     

Oaxacan Negroni  400 Conejos mezcal, Bianco vermouth,
Luxardo Bianco 

Smoky Spark  mezcal, lemon, blood orange, agave, cava

Mora Drop  vodka, lemon, black berry, orange liqueur, sugar rim

Cloudy Berry   Gran Centenario tequila reposado WC blend,
housemade berry syrup, pineapple, lemon, egg white. 
 

La Caribeña   rum, bourbon, almond & banana liqueur, passion
fruit, pineapple

Honey Moon Bay   The Botanist ginchamomile infused gin,
elderflower liqueur, pineapple, honey, lime

Sangria Roja  red wine, pisco, orange liqueur, orange & lemon
juice

Sangria Ibiza   moscatel wine, pisco, elderflower, cointreau, lime

Special Cocktail  bring your curiosity to your server

HOUSE COCKTAILS  17

Pisco Sour  Pisco Quebranta, fresh lime and lemon juice, simple
syrup, egg whites, angostura bitters  17
Flavor options: classic, passion fruit, or chicha morada

Pisco Sour Flight  a tasting of three pisco sour flavors  40      
Flavors include: classic, passion fruit, and chicha morada

Pisco Punch  pisco Quebranta, Falernum, pineapple, lemon  17 

Chicha Mule  purple corn, pineapple, and apples infused pisco,
house made ginger syrup, ginger beer, and lime juice  17

PISQUERIA

CERVEZA & CIDERS  10
BOTTLE  
Golden Lager Cusqueña, Perú 5% 
Pilsner Pilsen Callao, Peru 5%
Apple Cider Sincere Cider Napa, Ca 5.6%
Non Alcoholic Beer Estrella Galicia, España 0%

DRAFT
Blonde Ale 805 Fire Stone Brew Co. Paso Robles, Ca 4.7%
Bohemian Pilsner East Brother Brew Co. Richmond, Ca 5%
Citrus Wheat “Cali Squeeze” Firestone Brew Co. Paso Robles, Ca 5%
Dark Lager “Laguna Baja” North Coast Brew Co. Fort Bragg, Ca 5% 
Coffee Stout “Venti is Large” Hop Dogma Brew Co. HMB, Ca 7.2%
Hazy IPA “Love Hazy” Almanac Beer Co. Alameda, Ca 6.1%
IPA HenHouse, Santa Rosa, Ca 6.9%

Rockfish Sandwich  fried and topped with rocoto aioli  23

Crab Sandwich  warm dungeness crab mix, celery, scallion,
creme de rocoto  36 

Chicken Sandwich  fried, wtih tomato, lettuce, rocoto aioli  21

Cheeseburger  angus beef, cheddar cheese, rocoto aioli, onion,
lettuce, tomato  22

Tacos Criollos  2 corn tortilla tacos, salsa criolla & uchucuta
Fish 17 |  Carnitas (gf) 15 |  Chicken (gf) 15 |  Mushroom (gf, vg) 15

Chilaquiles  fried corn tortillas in a spicy red sauce, sour cream,
cilantro, two over medium eggs (gf, v)  23 

Crab Omelette  dungeness crab meat, chef’s cheese choice,
onion, huancaina  26 

“La Costanera” Eggs Benedict  two tacu-tacu rice cakes, pork
adobo, poached eggs, pisco-aji amarillo hollandaise sauce  24
(Sat & Sun only)

LUNCH & BRUNCH SPECIALS 

ICED TEA  7
Republic of Tea  
Choice of Passion Fruit Green Tea or Republic Darjeeling

Sparkling Saratoga Water (828 ml) 
Still Saratoga Water (828 ml) 

BOTTLED WATER  10

$35 corkage fee per 750 mL bottle & $60 per magnum - 2 bottle limit per table
Parties of six or more will be charged a 20% gratuity

Sandwiches & More Brunch
All sandwiches and burgers come on a house-made buttered
potato bun and is served with fries

FALL 2026

BRUNCH DRINKS
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