HOTEL SAN JOS

REALLY SMALL BITES
TOGARASHI POPCORN

SPICED NUTS

SAN JOSE OLIVES

FROSTED PECANS

SPICY KETTLE CHIPS habanero, honey, chives

BITES

MEZZE "V
olives, marinated cucumber, artichokes, capers, cherry tomatoes,
hummus, pita bread

PIGS IN A BLANKET spicy sriracha ketchup, pickled mustard

MUSHROOM AND GOAT CHEESE TART '¢
kale, onions, puff pastry

MARGHERITA TART V¢
tomatoes, mozzarella, basil, parmesan, puff pastry

AHI TUNA TOSTADA salsaverde, avocado, sesame, pickled onions

CAESAR SALAD BITES
crunchy garlic & shallots, shaved pecorino, white anchovy

DEVILED EGGS "¢ classic mustard, bloody mary spice

BAKED GREEK FETA Y& mint, hot honey, pistachios, spiced pita
GRILLED CHEESE BITES bacon jam, dijonnaise

WARM PRETZEL V¢ whipped garlic cheese, beer mustard

BOARDS

CHEESE V¢
mixed nuts, dried fruit, honey, cornichons, whole-grain mustard

CHARCUTERIE mixed nuts, local honey, whole-grain mustard
CHEESE & CHARCUTERIE best of both worlds

DIPS
GUACAMAOLE V& pomegranate, cotija cheese, cilantro, fritos

SPICY HUMMUS v
chili garlic chickpeas, garlic flatbread, crunchy vegetables

CRUDITES V¢ shaved vegetables, fresh herb salad, “citrus ranch” labneh

SWEETS

BLUEBERRY COMPOTE SUNDAE V¢
vanilla bean ice cream, blueberry compote

VG- Vegetarian V/ - Vegan
Please inform us of any food allergies or dietary restrictions.
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HAPPY HOUR
MON-THUR 2-6 PM

HOTEL SAN JUOSE

HOUSE SPECIALTIES
FROSE frozen rosé with lemon | add a floater +4

FROZEN PINEAPPLE MOJITO addafloater+4

LA MONARCA cazadores reposado tequila, carrot, epazote, lime, nixta licor

NOLINA gin, cucumber, italicus

PITUFA empressindigo gin, elderflower, vanilla, lime
SPARE KEY peach-infused vodka, stone fruit, lemon
SMOKEY COYOTE illegal mezcal, suze, bell pepper, lillet

LADY BIRD rum, hibiscus, aperol, pineapple, cardamom
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HONEY-EYED OLD-FASHIONED bourbon, floral honey, orange, salt 17

CLASSIC COCKTAILS
SPICY MARGARITA tequila blanco, lime, serrano

14|22

MULE RIDE choice of whiskey, vodka, or mezcal with ginger beer and lime 16

TINTO DE VERANO red wine, orange soda, bitters
CARAJILLO espresso, licor 43, tequila

COURTYARD MARTINI gin, dry vermouth, olive juice

FREE SPIRITED

MOON OVER CLOVER zero-proof gin, raspberry, lemon

EPAZOTE 75 epazote, zero-proof gin, sparkling non-alcoholic wine, lime

GINGER BLOSSOM HIGHBALL sorrel cordial, lemon, ginger beer

PINA COLADA coconut, pineapple, zero-proof rum, piloncillo

BLANC DE BLANCS oddbird, non-alcoholic sparkling wine, france

SPARKLING ROSE pierre chavin, non-alcoholic rosé wine, france

BEST DAY BREWING non-alcoholic kélsch beer

TEXAS & IMPORT

LONE STAR 16 0Z SanAntonio

MEANWHILE “DARLIN” LAGER Austin

MEANWHILE “SECRET BEACH" IPA 16 0z, Austin
MEANWHILE “TENDER ROBOT"” HAZY IPA 160z, Austin
FAIRWEATHER CIDER CO. “COMMON" Austin
MODELO ESPECIAL Mexico

MODELO NEGRA Mexico

DOS EQUIS Mexico

MICHELADA lime, soy, tabasco, worcestershire, choice of beer
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HOTEL SAN J

BUBBLES

CREMANT BRUT
Gustave Lorentz, France

CAVA BRUT, POEMA
“Pura Organic,” Spain

SPARKLING ROSE, QUE POP
California

WHITE

SAUVIGNON BLANC, LE CCEUR DE LA REINE
France, 2023

GRUNER VELTLINER
Mantlerhof, Austria, 2020

VERMENTINO
Argiolas "Samas," Italy, 2023

ROSE & ORANGE

SYRAH
Campuget, France, 2022

SPARKLING
Domaine Glinavos "Paleokerisio,” Greece

SANGIOVESE
Stolpman “Love You Bunches,” California, 2023

RED

CABERNET SAUVIGNON
Le Mistral, California, 2022

TEMPRANILLO
Torremoron, Spain, 2023

BARBERA
Michele Chiarlo, Italy, 2022

REFRESHING

ST. ELMO HOP WATER

TOPO CHICO MINERAL WATER

RAMBLER SPARKLING WATER

RICHARD'S RAINWATER

MEXICAN COKE

DIET COKE

BAWI SPARKLING AGUA FRESCA passion fruit, pineapple

HOT TEA earl grey, jasmine green, restful blend
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