
 “Adventure  is  worthwhile  in  itself.”--Amelia  Earhart 
 Our  namesake  cocktail,  The  Aviation,  is  a  very  old  drink,  invented  way  back  in  1916.  It’s  adventurous,  tart,  citrusy,  and  �loral.  The 

 name  suggests  a  certain  amount  of  danger  and  adventure--  as  air  travel  did  at  the  time.  If  you’re  up  for  some  adventure  or  prefer 
 your  usual,  let  us  know.  At  Aviation,  we  are  always  happy  to  be  your  co-pilot  and  make  suggestions. 

 We  use  fresh  juice,  make  our  own  syrups,  and  cra�t  our  cocktails  with  the  best  spirits  available. 
 Welcome,  we  hope  you  enjoy  a  mini  stay-cation  with  us!  --The  Aviation  Cre 

 COCKTAILS  $14  El  Camino  -  Dos  Hombres  Mezcal,  prickly  pear,  jalapeno,  yuzu,  lime,  salt  $16 

 Bellini  peach  puree,  bubbles  $13 

 French  75  gin,  lemon,  bubbles 

 Aviation  gin,  maraschino,  liqueur  de  violettes,  lemon,  cherry 

 Royal  Hawaiian  gin,  pineapple,  lemon,  orgeat 
 Paloma  grapefruit,  tequila,  lime,  agave,  salt 

 Passion  Fruit  Margarita  tequila,  lime,  agave  $16 

 Oaxacan  Firing  Squad  mezcal,tequila  lime,  grenadine,  bitters 

 Cranberry  Mule  Deep  Eddy  Cranberry  Vodka,  lime,  ginger  beer 

 Aperol  Spritz  Aperol,  prosecco,  soda  water,  orange 

 Michelada  Modelo,  spicy  tomato,  lime,  salt  $10 

 Bloody  Mary  Deep  Eddy  Vodka,  spicy  tomato,  bacon 

 BRUNCH 
 French  Toast  berries,  bananas,  whipped  cream,  real  maple  syrup  16 

 House  Salad  mixed  greens,  apples,  fennel,  spiced  walnuts,goat  cheese,  cranberries,  red  wine  vinaigrette  (add  grilled  chicken  +6)  14 

 Wedge  Salad  pickled  red  onion,  tomato,  bacon,  blue  cheese  dressing  (add  grilled  chicken  +6)  14 

 Crispy  Chicken  Salad  tomato,  bacon,  pickled  onion,  avocado,  croutons,  BBQ  &  buttermilk  dressing  18 

 Fish  Tacos  battered  fried  fish,  corn  tortillas,  spicy  coleslaw,  pico  de  gallo,  chipotle  aioli*  16 

 Champagne  Omelet  mushrooms,  spinach,  cheddar,  creme  fraiche,  herbs,  house  potatoes  17 

 House  Potato  Hash  2  fried  eggs,  bacon,  grilled  radicchio,  balsamic  17 

 Chilaquiles  Rojos  tortilla  chips,  our  spicy  red  sauce,  2  eggs,  sour  cream,  cotija,  cilantro,  add  chicken  +6  or  chorizo  +4  16 

 Fish  &  Chips  fresh  rock  cod  battered  and  fried,  house  fries  and  our  tartar  sauce  (limited  availability)  18 

 “Impossible  Burger”  Patty  Melt  brie  cheese,  caramelized  onions,  jalapenos,  slow  roasted  tomatoes,  sliced  sourdough,  fries  19 

 Fried  Chicken  Sandwich  buttermilk  fried  chicken  breast,  coleslaw,  tomato,  spicy  aioli*,  fries  18 

 Chicken  and  Wa��les  fried  chicken  breast,  belgian  wa��le,  butter,  real  maple  syrup,  sriracha  18 

 Good  Morning  Burger  6oz  fresh  ground  beef,  cheddar,  fried  egg,  bacon,  tomato,  lettuce,  pickles,  chipotle  aioli,*  fries  19 

 Totchos  tots,  cheese,  sour  cream,  pico  de  gallo,  avocado  (add  chicken  +6  bacon  +4  chorizo  +4  two  eggs  +4)  18 

 Steak  and  Eggs  grilled  bavette  steak,  two  eggs,  house  potatoes,  chilaquiles  salsa  29 

 SNACKS 
 Guacamole  made  fresh  to  order,  tortilla  chips  13 

 Baked  Goat  Cheese  lavender  oil,  apples,  crostini  12 

 Jalape  ñ  o  Dip  bacon,  pepperjack  cheese,  house  tortilla  chips  14 

 Snackboard  spicy  grilled  cheese,  fried  chicken,  jam,  sliced  apples,  dried  fruit  and  nuts  15 

 Mediterranean  Platter  hummus,  cucumber  and  tomato  salad,  olives,  feta  cheese,  crostini  16 

 Ceviche  fresh  raw  cod,  citrus  juice,  jalape  ñ  o,  red  onion,  cilantro,  avocado  cream,  tortilla  chips  (limited  availability)  16 

 Brussel  Sprouts  bacon,  balsamic,  cotija  (no  bacon)  13 

 Calamari  with  jalapenos  and  lemons,  lemon  aioli*  16 

 Coconut  Shrimp  sweet  chili  sauce  17 

 Steak  Rolls  our  steak,  onion,  cabbage  and  cheese  egg  rolls  with  spicy  mustard  and  sweet  chili  sauce  18 

 SIDES 
 Tater  Tots  6 
 Fries  6 
 Toast  with  butter  and  apricot  preserves  5 
 Bacon  (4  pieces)  8 

 Belgian  Wa��le  10 
 Two  Eggs  5 
 House  Potatoes  6 
 Fruit  7 

 *Consuming  raw  eggs  or  undercooked  meats  may  increase  your  risk  of  foodborne  illness,  especially  if  you  have  certain  medical 
 conditions.  If  this  or  allergies  are  a  concern  for  you  please  let  us  know.  All  ingredients  are  not  listed.  20%  Gratuity  added  for  parties  6+. 

 Chef  Margarito  Paz  -  November  2023 



 DRAFT  BEER  $8 
 Farmers  Light  4.1  abv 
 Drake’s  1500  Pale  Ale  5.5  abv 
 Sudwerk  Hefe  5.0  abv 
 Shadow  Puppet  Amber  5.8  abv 

 Pranqster  Belgian  Golden  Ale  7.6  abv 
 Altamont  Maui  Waui  IPA  6.5  abv 
 Epidemic  Ales  Chemical  Warfare  Hazy  IPA  6.8  abv 
 Shadow  Puppet  Shadowbox  IIPA  9.1  abv 

 BOTTLES  &  CANS 
 Coors  Light  $  5.25 
 Modelo  Especial  6.25ea  --  bucket  $32/6 
 Founders  All  Day  IPA  Session  Ale  7  (4.7%  abv) 
 Dogfish  Head  Slightly  Mighty  IPA  7  (4%abv) 
 Belching  Beaver  Phantom  Bride  IPA  9 
 Belching  Beaver  Peanut  Butter  Stout  8 
 Guinness  8 

 White  Claw  7ea  --  bucket  $35/6 
 Ace  Pineapple  /  Ace  Perry  Cider  7 
 Pacific  Coast  Apple  Pinot  Grigio  Hard  Cider  8  (6%abv) 
 Athletic  Brewing  Co  Run  Wild  IPA  (non-alcoholic  )  5.25 
 21st  Amendment  Blood  Orange  IPA  6 
 21st  Amendment  Hell  or  High  Watermelon  6 
 Heineken  0.0  (non-alcoholic  )  6 

 WINE 
 2021  14  Hands  Pinot  Grigio  Columbia  Valley  10  glass/33  bottle 
 2021  Imagery  Sauvignon  Blanc  California  11  glass/39  bottle 
 2021  13  Celsius  Sauvignon  Blanc  New  Zealand  11  glass/39  bottle 
 2019  Wood  Family  Chardonnay  “Para  Mas  Amigas”  Livermore  Valley  14  glass/52  bottle 
 2021  Kim  Crawford  Rosé  New  Zealand  12  glass/45  bottle 
 2016  McGrail  “Kylie  Ryan”  Rosé  Livermore  Valley  17  glass/60  bottle 
 2018  Famille  Perrin  Cotes  Du  Rhone  Reserve  Red  France  10  glass/33  bottle 
 2021  Acrobat  Pinot  Noir  Oregon  12  glass/45  bottle 
 2020  Francis  Coppola  Merlot  California  14  glass/52`  bottle 
 2019  Copain  Syrah  Mendocino  County  12  glass/45  bottle 
 2021  Edmeades  Zinfandel  Mendocino  County  12  glass/45  bottle 
 2017  Serial  Red  Blend  Paso  Robles  13  glass/48  bottle 
 2020  Wood  Family  Vineyards  “�e  Captain”  Livermore  Valley  15  glass/55  bottle 
 2021  Lautre  Cote  Cabernet  Franc  Livermore  Valley  17  glass/60  bottle 
 2019  Imagery  Cabernet  Sauvignon  California  15  glass/55  bottle 
 2018  Ru�fino  Riserva  Ducale  Oro  Chianti  Classico,  Italy  78  bottle 
 2017  Stonestreet  Estate  Cabernet  Sauvignon  Alexander  Valley  Sonoma  County  85  bottle 
 2021  �e  Prisoner  Red  Wine  California  93  bottle 

 BUBBLES 
 Prosecco  10  glass/35  bottle 

 La  Vieille  Ferme  Sparkling  Rosé  11  glass/39  bottle 

 Mumm  Napa  Brut  Prestige  15  glass/52  bottle 

 GH  Mumm  Grand  Cordon  Brut  99  bottle 

 Beau  Joie  Brut  Champagne  105  bottle 

 SOFT  DRINKS 
 Fresh  Squeezed  Lemonade/OJ  6 
 Your  Very  Own  Mock-Tail  mkt 

 Co�fee  4 
 Iced  Tea  4  /  Arnold  Palmer  6 

 Red  Bull  7 
 Alameda  Point  Cra�t  Sodas  4 

 SPIRITS 
 GIN 
 Aviation  14 
 Bombay  Sapphire  14 
 D.  George  Benham’s  14 
 Gray  Whale  14 
 Hendrick’s  14 
 Leopold’s  Summer  Gin  14 
 New  Amsterdam  13 
 Nolet’s  Dry  15 
 Oxley  16 
 St.  George  14 
 VODKA 
 Belvedere  15 
 Deep  Eddy  13 
 Ketel  One  15 
 Grey  Goose  14 
 Grey  Goose  Flavors  14 
 Skyy  Flavors  14 
 Square  One  Basil  14 
 Square  One  Cucumber  14 
 Tito’s  14 
 TEQUILA  &  MEZCAL 
 Altos  Silver  14 
 Avion  Blanco/Repo  14/16 
 Avion  44  44 

 Casamigos  Blanco/Repo  16/18 
 Riazul  Extra  Anejo  40 
 Cazadores  Blanco/Repo  14/15 
 Codigo  Rosa  16 
 Clase  Azul  38 
 Don  Julio  Blanco  18 
 Don  Julio  70  27 
 Don  Julio  1942  45 
 Don  Julio  Ultima  Reserva  85 
 Espolon  Reposado  14 
 Fortaleza  Blanco  17 
 Fortaleza  Repo  18 
 Patron  Silver  15 
 Sombra  Mezcal  14 
 Casamigos  Mezcal  18 
 Del  Maguey  Mezcal  Chichicapa  25 
 RUM 
 Appleton  Estate  Gold  14 
 Don  Q  Spiced  or  Coconut  13 
 Papa’s  Pilar  Dark  16 
 WHISKY 
 Angel’s  Envy  Rye  20 
 Basil  Hayden’s  16 
 Brown  Sugar  Bourbon  13 
 Crown  Royal  14 
 Elijah  Craig  Small  Batch  14 
 Four  Roses  14 

 George  Dickel  Rye  13 
 Jameson  13 
 Jameson  Gold  Reserve  30 
 Knob  Creek  14 
 Smooth  Ambler  Contradiction  15 
 Suntory  Toki  14 
 Hibiki  Harmony  20 
 SCOTCH 
 Famous  Grouse  11 
 Glenfiddich  12  15 
 Glenfiddich  15  20 
 Glenfiddich  18  45 
 Glenlivet  12/14  14/18 
 Glenlivet  15  24 
 Highland  Park  18  29 
 Laphroaig  10  20 
 Macallan  12  22 
 Macallan  15  45 
 Macallan  18  85 
 OTHER 
 Aperol  13 
 Campari  13 
 Cynar  70  11 
 Fernet  Branca/Fernet  Menta  10 
 H  by  Hine  Cognac  14 
 Hennessy  16 
 �e  Irishman  12 

 Don’t  Drink  &  Drive  Valid  ID/  21+  required  for  alcohol. 


