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Sparkling Wine
	 Glass	 Bottle

Mimosa	 7

Hi Dive House Sparkling	 7	 25

Gloria Ferrer Brut, Sonoma	 10	 39

Gosset, (“Go-say”) champagne, France		  71

Chardonnay
Merryvale Starmont, Napa	 8.50 	 35

Ravenswood “Vintners Blend”, Sonoma	 7 	 27

hi dive house white wine, California 	 6	 19

Sauvignon blanc
geyser peak, Alexander valley, Napa	 7.50	 29

Monkey bay, new Zealand	 7 	 28

Ch arles Krug, Napa Valley	 8.50	 32

other Whites
candoni Pinot Grigio, italy	 6.50	 24

Beringer White Zinfandel	 6	 21

Wente Vineyards Riesling	 7	 25

Cabernet Sauvignon
Greg Norman “The Shark”, North coast	 8.00	 33

robert mondavi “Private Select”	 (375 ml)	  7	 12

Hi Dive House Red Wine, california	 6.50	 21

Merlot
cLOS dU bOIS, Sonoma	 (½ Bottle)	 9	 17

Beringer “3rd Century”, Central Coast	 8.00	 21

Pinot noir
Rodney Strong, Russian River	 8	 32

Hob Nob, Languedoc, France	 7	 27

Zinfandel
TOAD HOLLOW ‘CACOPHONY’, PASO ROBLES	 8.50	 33

Malbec
Colores Del Sol Malbec, Argentina	 $7

Cocktails Premium  
Wines

Designated Driver Trader’s Punch $3.00
OJ, Pinapple, Strawberry, Ginger Ale, Tall

 ULTIMAT BLOODY MARY $8.00
Ultimat Vodka is Grain & Potato Distilled.

HIDIVE MOHITO $8.00
Mango or White Rum, mint, sugar, lime.

“JENNIFER JUNIPER” $8.00
San Francisco Gin 209 Martini Up With Olives!

PEACH ARNOLD PALMER $7.00
Absolut Apeach,DeKuyper Peach Brandy

& Iced Tea with a splash of  Fresh Lemonade

RUSS’ ABSOLUT LEMONADE  $7.50
Absolut Citron vodka,  Amaretto Splash & Lemonade.

NACERA’S PISCO SOUR $7.00
San Francisco Original From the 1940’s. Pisco Peruvian
Brandy & Sour Mix, Sugar & Lemon. Lemon-Sugar Rim.

PATIO MARGARITA $7.00
Hi-Dive’s Classic Fresh-made Margarita, Salt?

HAWAII DREAMS MAI TAI $8.00
Tommy Bahama Rum Classic! with a Dark Rum Floater

PINK POMEGRANITE MARGARITA $8.00
La Pinta Pomegranite Tequila Margarita.

MELON-BULL $7.50
Tall Vodka, Splash Midori Melon, & Red Bull Energy Drink

STANHATTAN $7.00
Bulleit Bourbon Manhattan.

BALLET RUSSE $7.50
Russian Vodka, Chambord, lemon chilled & up.

Teacher Rick Shocker $8.00
Shot of  Sauza Hornitos & Coors Light.

LEMONDROP $7.00
Skyy Citrus chilled & up with a sugar rim

COSMOPOLITAN $8.00
Classic Recipe With Ketel One. (See Wikipedia for John Caine)

Cabo Wabo Margarita $8.00
Silver Tequila, fresh lime summer breeze.

IRISH COFFE TRADITIONAL $7.00
Tullemore Dew Irish Whiskey, Illy Coffee, & fresh cream.

KEOKE COFFEE $7.50
Kahlúa, brandy, Illy Coffee, fresh cream.

KIMMIE’S KOOL-AID KOOLER $7.50
Raspberry vodka & strawberry lemonade.

NIKO’S RAYMOS FIZZ $9.00
New Orleans recipe with local No. 209 Gin.

BIRHA’S GUILTY PLEASURE $7.50
Chocolate-Hazelnut Martini with Stoli Vanilla, Creme de Cacao,

Frangelico, Chilled & Up.

MESSY JESSiE $7.50
Tall Ketel One, muddled lemon-lime-orange with simple syrup, 

club soda.

ANGEL’S BLUEBERRY LEMONADE $7.00
Blueberry vodka with tall lemonade.

The First tap liquor in the world!

Patrón Silver Tequila $9.00 
Maker’s Mark Bourbon $7.00
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appetizers
Tortilla Chips & Salsa Fresca	 $4.95
Fresh-Made Guacamole Cup, Made-To-Order	 $7.95
French Fries, Chipotle Aioli (Add Chili & Cheese $1.00 each)	 $7.55
                      Our French Fries are seasoned with a homemade light spice recipe
Garlic Fries, with Roasted Garlic	 $7.95
Onion Rings, with House-Made Barbecue Sauce	 $7.50
Fried Calamari, Cocktail Sauce & Caper Remoulade	 $10.95
Mozzarella Sticks, with Marinara Dip	 $7.95
Chicken Wings, Spicy Frank’s Hot Sauce, Bleu Cheese Dip, Celery	 $10.50
Vegetable Potstickers, with Soy-Ginger Dipping Sauce	 $9.95
Garlic Tiger Prawns Gamberi, Sautéed in Gilroy Garlic Butter, white wine & parsley	 $9.95
Bacon-Wrapped Prawns, with Mango-Ginger Habanero Sauce	 $10.95
Lamb Skewers (Seasonal), Niman Ranch Lamb with Tsatsiki Cucumber Sauce	 $10.95
Surf & Turf, 2 Lamb Skewers, 3 Grilled Bacon-Wrapped Prawns, Onion Rings	 $14.95
Bourbon Prawns, Broiled in Bourbon Glaze, on a bed of Baby Spinach, Candied Walnuts	 $11.95
Tequila Prawns, Tequila & Garlic, Black Beans, Salsa Fresca, Sour Cream	 $12.50
St. Louis Ribs, 5 Niman Ranch Ribs Appetizer, House-Made BBQ Sauce, Fall-Off-The-Bone	 $13.95
Appetizer Sampler, Mozzarella Stix (4), Hot Chicken Wings (3), Onion Rings (5) & Fried Fish (1)	 $11.95

Fish & Chips
Battered & fried served with Hi-Dive French Fries or House-made Cole Slaw, Remoulade  $8.95

hamburgers & sandwiches
(All Served with Lettuce, Tomato, Onion & Pickle, Lightly Spiced French Fries or Fresh Tarragon Slaw)

Downtown Burger, All Natural Beef (Niman Ranch Happy Cows)	 $10.95
                                     Add any one for...$1.00: Cheese, Caramelized Onions, Avocado, Bacon, Sautéed Mushrooms, Chili
F-Line Burger, Topped with Bacon, Caramelized Onions, Cheddar & Home-Made BBQ Sauce	 $12.95
Turkey Burger, Freshly Ground Turkey	 $10.95
                         Add Avocado, Jack & Grilled Onion...$2.95
B.L.T.&A, Bacon, Lettuce, Tomato & Avocado on Wheat or Sourdough	 $9.95
Smoked Turkey Grill, Bacon, Monterey Jack and Ranch dressing on Grilled Sourdough	 $10.95
Snapper Fish Sandwich, with Caper Remoulade, Fries or Slaw.  Add Cheddar...$1.00	 $10.95
Portobello Mushroom Sandwich, Marinated Portobello, Bleu Cheese, Red Onion & Avocado	 $10.95
                                                    Sourdough or Wheat Bread
Chicken Breast Broiled Sandwich, Add Bacon & Swiss...$1.00 (Each)	 $10.95
                                                      Add House-Made Barbecue Sauce on the Side...50¢ or Avocado & Jack...$1.95
Garden Burger, Add Caramelized Onions, Avocado, Jack...$2.95	 $9.95
8 Rib Entrée, Served With Fresh Sauteed Spinach, French Fries & Onion Ring, BBQ SAUCE	 $22.95

Soups - Salads & Starters
(Served with San Francisco Sourdough Bread)

Soup Of The Day! (Chowder on Friday)	 cup $4.25   bowl $5.95
Black Bean Chili with Tortilla, Veggie Chili!	 $6.95
Blue Wedge, Iceberg Lettuce, Creamy & Crumbled Bleu Cheeses & Candied Walnuts	 $8.95
                    Add Crumbled Bacon...$1.00
Caesar Salad, Romaine, Croutons, Parmesan Cheese, Classic Caesar Dressing	 $10.95
                        Add Grilled Chicken...$3.25   Add Grilled Prawns...$4.50  Add Grilled Salmon...$4.50
Spinach Salad, Baby Spinach, Bacon, Bleu Cheese, Tomato, Onion, Poppy Seed Dressing	 $10.95
                        Add Grilled Chicken...$3.25   Add Grilled Prawns...$4.50  Add Grilled Salmon...$4.50
Santa Fe Salad, Iceberg, Romaine & Chopped Napa Cabbage Tossed in	 $12.50
                         Our Own Spicy Dressing with Chicken, Mushrooms, Green Onion, Diced Tomato, Avocado, 
                         Croutons & Cheddar
Grilled Sesame Salmon Salad, Grilled Ginger-Soy-Honey Marinated Salmon, Mixed Greens,	 $14.95
                                                Roasted Red Bell Pepper & Onion, Pickled Ginger, Mandarin Orange, 
                                                Sesame Seeds with Ginger Dressing

Tacos
(Served with Side of Our Famous Veggie Chili,  

Chopped Lettuce, Tomato, Avocado, Red & Green Salsa, 
Sour Cream, White Corn Tortillas)

Fish Tacos	 $9.95
Steak Tacos (Niman Ranch Beef)	 $13.95
Prawn Tacos	 $14.95
Chicken Tacos	 $10.95
Tofu Tacos	 $9.95

quesadillas
(Served with Pepper Jack Cheese & Roasted Red Bell  
Pepper. Sides of Red & Green Salsa & Sour Cream)

Cheese Quesadilla	 $8.95
Chicken Sautee Quesadilla	 $10.95
Fish Quesadilla	 $10.95
Grilled Prawn Quesadilla	 $13.95
Steak Quesadilla	 $13.95
Tofu Quesadilla	 $9.95

Dessert
        Chocolate Chip Cookie, House-Made	 $2.00
Vanilla Ice Cream,    Add Chocolate Syrup...50¢	 $3.25
Root Beer Float	 $5.50

King Triton Sundae, Chocolate Brownie, Vanilla Ice Cream, Whipped Cream, Crumbled Skor Bar & Strawberries	 $6.95

 BREWED COFFEE, ESPRESSO & CAPPUCCINO
t-shirts  $10                                      party/group menus available

Children’s 

menu Available


