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                       House Cocktails        16ea 

 
Mister Loveless 

gin, citrus, bitter orange, allspice, bubbles 
 

Herbs In Tonic 
vodka, basil, juniper, thyme, lime, mint, tonic 

 
Oxford Comma 

tequila, turmeric, Bonal, lime, and ginger 
 

The Money Cat 
rum, rosemary, tahitian vanila, grapefruit, coriander 

 
Yardbird 

mezcal, pomegranate, lime, falernum 
 

The Midnight Bandit 
tequila, cold brew, NOLA coffee, vermouth, honey 

 
Duke’s Manhattan 

bourbon, amaro, vermouth, Highland Park 12yr, bitters  
 

A Couple of Miso-Maple Old Fashioneds 
bourbon, maple, miso, bitters 

28/pair 
 

    New Releases | Just Anounced  20ea 
 

The Tipple’s Deluxe Martini 
choice St George vodka or Terroir gin 

thyme, genepy, sherry, Cocchi, orange bitter 
 

The Light of Worlds 
mezcal, almonds, aquavit, egg white, absinthe 

 
Smoke & Ash 

mezcal, italian vermouth, orange, nola bitters  
 

Overnight Celebrity 
Iwai Japanese whisky, Leopold’s aperitivo, Benédictine 

St George nola coffee, orange bitters, slanted ice 
 

           CBD + Zero Alcohol                16ea 
 

It’s Only Sound Check 
grapefruit, ginger, lime, 25mg CBD 

 
Breezin’ 

mint, rose, cucumber, tea, tonic, 25mg CBD 
 

Zobo 
hibiscus, strawberry, mint, 25mg CBD 

 
 

 
           Sui Gao Dumplings $9/Order 

Spinach Seafood Dumplings  /5pc 
Lamb & Carrot Dumplings house sauce #3 /7pc 
Bok Choy Dumplings, mushrooms vegan /7pc 
Chicken  Wontons peanut chili /9pc 
Crispy Potstickers Karana, vegan aïoli  /5pc  
       

Dim Sum $9/Order 
Roasted Duck & Pork Belly Bao                     $18/pair 
Shanghai XLB Soup Dumplings /3pc 
Pork & Shrimp Siu Mai /4pc 
Chicken & Mushroom Baozi /3pc 
 

Steamed Gai Lan mushroom sauce  $8 
Cucumber Salad sesame mirin dressing  $8 
 

Clay Pot Rice 
Short Ribs sonoma grass fed, mushrooms, gai lan $36 
Crispy Salmon shitake, gai lan, umami suace $30 
Seared Tofu oyster & enoki mushrooms, crispy rice  $26 
Dessert  $10/Order 
Mochi Waffle earl grey & sesame ice cream, almond  
Coconut Rice Pudding  caramelized apricots, cinnamon 
Chocolate Mousse  pineapple, sesame crisp  
 
   

Beer 

   
 
Standard Deviant Kölsch 9  
draft 12oz SF 
 
Standard Deviant Hazy IPA 9  
draft 12oz SF 
 
Local Brewery West Cost IPA 12 
‘loud and clear’ 16oz SF 
 
BareBottle Hefe Moon Bay        12 
Hefewiezen, 16 oz can  
 
BlackHammer Zoom Room 12 
Belgian tripel 9.0% 16oz can SF 
  
 
Wine 
 

Bubbles! Domain Carneros  
Brut carneros, napa, 2021 
17 | 72 
 
Albariño, Quinta Cruz  
crisp white, santa cruz 2023 
16 | 60 
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Please know right up front that we're applying 21% to each check, to be distributed 
to all hourly employees who work tonight. This eliminates your need to tip, as it will 
have already been included. Additionally, it means that you’re having a good time 
with us tonight keeps our staff happy and safe and committed to providing you with 
the finest experience they can. For this, we thank you kindly 

a $20 per guest food & bev min spend is expected 

         

 

Standard Deviant Porter 12 
can 16oz SF 
 
Fort Point KSA Kolsch 12 
Non-Alcoholic beer can 16oz SF 
 
Fort Point NA IPA Villager 12 
Non-Alcoholic beer can 16oz SF 
 
Eden Deep Cut Cider 12  
apple dry cider, 12oz can Vermont   
 

Pinot Noir, Santa Cruz Winery  
santa cruz, ca 2022 
16 | 68 
 
Cab Sauv, Mr. Tipple’s Deep Cut 
howell mountain, napa, ca 2020 
20 | 80 
 

The Fat cat 

Live Jazz. Craft Cocktails. 
@MrTipplesSF          #soulandspirits 

Live Jazz. Craft Cocktails. 
@MrTipplesSF          #soulandspirits 


