JAVISTA

JAVISTA

STARTERS

ALMONDS & OLIVES
rosemary marcona & mixed olives 12

BLISTERED SHISHITO
shishito peppers, olive oil, salt 14

GIANT PRETZEL
pretzel, honey, mustard 16

HUMMUS & PITA
hummus, pita, olive oil, za'atar 16

TAHINI CAESAR SALAD
house tahini dressing, little gem,
parmigiano reggiano, chili flakes 18

PLATES

CHARCUTERIE BOARD
shareable selection of cured meats,
hard and soft cheeses, and crackers 38

ROASTED TOMATO & BURRATA
roasted cherry tomato, burrata, pesto,
basil, side of olive focaccia 17

NY 1919 FLAT BREAD
pepperoni, mozzarella, basil 18

PROSCIUTTO & HONEY FLAT BREAD
prosciutto, hot honey, mozzarella,
ricotta, arugula, chili flakes 18

HALLOUMI MARGHERITA FLAT BREAD
halloumi, mozzarella, cherry tomato,
za'atar, pesto 18

20% gratuity added to open tabs

Allergens: We use wheat, soy, dairy, seeds, and nuts in our
kitchen and cannot guarantee against cross-contamination.

JAVISTA

DRAFT
LAGER | BEER OF CHAMPIONS 8
PAPERBACK
PILSNER | MOSAIC PILSNER 9
LINCOLN
WEST COAST IPA | PREMIUM WEST 10

RANCHO WEST (ORGANIC)

HAZY IPA | BUNNY WITH A CHAINSAW 10
PAPERBACK

CANS
HEFEWEIZEN | HERMANO 10

ARTS DISTRICT

PILSNER | CAPICHE? 8
PAPERBACK

BLONDE ALE | ONE NIGHT WITH NORA 9
PAPERBACK

PALE ALE | GREY GHOST 10
THIRD WINDOW

LAGER | PREMIUM WEST 10

RANCHO WEST (ORGANIC)

CIDER
CIDER | SOIREE CYDER 9
NEWTOPIA
NON-ALCOHOLIC
PREMIUM LAGER 9

RANCHO WEST (ORGANIC)

We are licensed to serve beer and wine with food.
Thank you for enjoying both!

WINES

WHITE

SPARKLING | JANSZ TASMANIA
TASMANIA AUSTRALIA
lime, grapefruit, green apple

SAUVIGNON BLANC | FROG'S LEAP
NAPA VALLEY ‘23
citrus, stone fruit, minerality

CHARDONNAY | DELOACH
RUSSIAN RIVER VALLEY, SONOMA ‘22
pear, white peach, lemon curd

ROSE

ROSE | ONE STONE
ANCIENT PEAKS, PASO ROBLES ‘23
raspberry, melon, tangelo, citrus

SKIN CONTACT | PALI WINE CO.
CENTRAL COAST "24
plum, tart lychee, leman, apricot

RED

PINOT NOIR | AU BON CLIMAT
SANTA BARBARA ‘23
red currant, blueberry, blood orange

CABERNET SAUVIGNON | ONE STONE
ANCIENT PEAKS, PASO ROBLES ‘21
black cherry, cassis, cranberry, fig

14| 48

15 | 52

10 | 32

121 38

14 | 48

15| 52

12| 38

HAPPY HOUR
5PM - 6PM
HOUSE WHITE 8
HOUSE RED g
BEER OF CHAMPIONS 8
ALMONDS & OLIVES 10
HUMMUS & PITA 12

20% gratuity added to open tabs




