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Menu Door Hangers (41/4"x11") – Get Noticed !

DELI HOURS
Mon - Sat 

10am - 9:45pm
Sunday 

10am - 5:45pm

Try Our
Famous

3050 University Ave.   •  (619) 683-3902

$1.00 OFF
one deli sandwich, 

salad or wrap

3050 University Ave 
619-683-3902

15% OFF
one catering 

order over $50

3050 University Ave 
619-683-3902

Expires 10/31/15 Expires 10/31/15

We welcome 
phone orders!

Check In On:

DELI HOURS
Mon - Sat 

10am - 9:45pm
Sunday 

10am - 5:45pm
We welcome 
phone orders!

Check In On:

If you have never promoted 
your restaurant or deli with 
door hangers, it may be 
time to consider them as 
a viable and profitable 
marketing tool.

They are inexpensive and 
virtually impossible to 
ignore, and nearly guarantee 
customer interaction.

Awesome sandwiches!
CATERING – Ask us!

www.FatboysDeliAndSpirits.com

3050 University Ave.
(at corner of Ohio Street)

San Diego, CA 92104 

(619) 683-3902
We welcome phone orders!

	   Bright 
	   Idea... 
Use a glue dot to 
stick a refrigerator 
magnet to your 
door hanger. 

Premium quality – printed 
on 14pt card stock with super-
high-gloss UV coating for you to 
distribute to homes and businesses 
around your neighborhood.

Design fee - $89 
Print 1000 - $249 
Print 2500 - $379 

Restaurant 
Marketing 
Tip
Increase 
restaurant 
awareness for 
pennies!

Ask your customers to check in on Facebook®

Check In On:

Thank you!

Place a window sign, 
table tent card or sidewalk 
display asking customers to 
check in on Facebook®.

To increase customer 
participation, consider 
using a business-card-size 
check in to win card 
featuring your monthly 
drawing for a gift card 
for Facebook check-ins. 

Facebook Card 2"x 31/2"
Special Design Fee Offer - $39  
Print 500 - $59  •  1,000 - $79

We would love for you to CHECK-IN 
on Facebook® with your smartphone 

while visiting FATBOY’S.  Each 
month we will have a drawing for 

all those customers who checked in 
on Facebook during the month.  The 
winner will receive a $10 gift card.

After you have checked in on Facebook 
please complete this card and return 

it to a FATBOY’S team member.

Thank You! 

Check In On:

Your Name

Phone

Distinctive Specialty Menus

Tri-fold & Bi-Fold Menus – with a fresh approach!

Munchies Barn Chili
Cheese Nachos ~ 7.50

Monterrey jack and cheddar with jalapeños. 
Dress them up with beans, beef or 

chicken, and guacamole

Red Barn Nachos ~ 9.00
Monterrey jack and cheddar, olives, tomatoes, onions, 

and jalapeños –  add beans, beef or chicken, and 
guacamole for nachos to the max

Quesadillas ~ 7.00
Choose fajita beef or chicken with cheese, onion, 
pico, and sour cream; or cheese, green chiles, and 

onions with pico and sour cream – 
add guacamole to the max

Chili Cheese Fries ~ 7.50
Our crispy french fries covered in our secret-recipe 

chili and shredded cheddar cheese

Chips and Salsa, Etc.
Chips and salsa made fresh daily ~ 2.95

Homemade cup of guacamole ~ 4.95
Chile Con Queso - Cup ~ 4.95, Bowl ~ 6.95

Queso Rojo (Chili Added) Cup ~ 5.95, Bowl ~ 7.95

Soup & Salad
Red Barn Salad ~ 6.95

Tossed greens, fresh mushrooms, avocado slices, tomato 
wedges, onions, grated Jack and cheddar cheese

Taco Salad ~ 8.95
A bed of lettuce layered with spicy taco meat, grated 
monterrey jack and cheddar cheese, fresh guacamole 

and sour cream and served with our zesty salsa

Tortilla Soup
Mug ~ 2.95   Bowl ~ 4.95

This spicy dish is home-made with fresh corn 
tortillas, grilled chicken breast, fresh avocado 

and monterrey jack cheese

• Original Red Barn Chili
our secret-recipe chile with red beans 

served with cheddar cheese and onions 
Mug - 4.45  ~  Bowl - 7.50  ~  Super Bowl - 8.95

• Five-Bean Vegetable Chili
our secret-recipe with red beans, white beans, 

black beans, chickpeas, pinto beans, kidney beans 
corn, diced tomatoes, green peppers and 
served with cheddar cheese and onions 

Mug - 4.45  ~  Bowl - 7.50  ~  Super Bowl - 8.95

• Red Barn Beef Chili
our secret-recipe chile with red beans 

and spicy ground beef served 
with cheddar cheese and onions 

Mug - 4.45  ~  Bowl - 7.50  ~  Super Bowl - 8.95

• North of the Border Chili
our secret-recipe chile with pinto beans 

and spicy ground beef served 
with cheddar cheese and onions 

Mug - 4.45  ~  Bowl - 7.50  ~  Super Bowl - 8.95

• Red Barn Chicken Chili
our secret-recipe chile with pinto beans 

and spicy chicken served with 
cheddar cheese and onions 

Mug - 4.45  ~  Bowl - 7.50  ~  Super Bowl - 8.95

• Mexican Hot Chili
our secret-recipe chile with pinto beans and 

spicy ground beef with chili peppers & jalapeños, 
served with cheddar cheese and onions 

Mug - 4.45  ~  Bowl - 7.50  ~  Super Bowl - 8.95

• Red Barn Habanero Chili
our secret-recipe chile with pinto beans 

and spicy ground beef and habanero and 
served with cheddar cheese and onions 

Mug - 4.45  ~  Bowl - 7.50  ~  Super Bowl - 8.95

• Mild    • Medium    • Hot   • Kick Ass Hot 

Steamed Potatoes

Side Offerings 

Plain Potato ~ 3.50

topped with butter and shredded cheddar cheese

Cheese Potato ~ 4.50
topped with butter and shredded cheddar cheese

Sour Cream Potato ~ 4.50
topped with butter and sour cream

3-Way Potato ~ 5.50
topped with red barn chili, shredded 

cheddar cheese and diced onions

4-Way Potato ~ 6.50
topped with red barn beef chili, 

shredded cheddar cheese and diced onions

add bacon to any potato ~ 75¢

Buttermilk Cornbread Muffins ~ .75

Sweet Potato Cornbread Muffins ~ .75

Jalapeño Cornbread Muffins ~ .75

French Fries ~ 2.50

Sweet Potato Fries ~ 2.95

Onion Rings ~ 2.45

Green Beans ~ 2.45

Pinto Beans ~ 2.45

Mixed Vegetables ~ 2.45

Mexican Rice ~ 2.45

Cole Slaw ~ 2.49

Just for Kids 
Grilled Cheese Sandwich ~ 5.50

served with french fries and drink

Hot Dog ~ 5.50
served with french fries and drink

Coffee 1.25 1.50 1.85

Iced Coffee  1.50 1.85

Refill (limit 1) .50 .65 .75

Espresso 1.35 1.65 2.15

Cappuccino 2.25 2.75 3.25

Latte 2.40 2.95 3.20

Espresso Mocha 2.55 3.15 3.50

Coffee Mocha 2.45 3.00 3.30

Hammerhead 2.25 3.00 3.50

Americano 1.50 1.80 2.30

White Mocha 2.80 3.40 3.75

Mexican Mocha 2.80 3.40 3.75

Café Au Lait 2.00 2.50 3.00

Iced Espresso Drink .25 extra

Polar Latte  3.50

Polar Mocha  3.75

Hot Chocolate 2.00 2.50 3.00

Mex/White Hot Chocolate 2.25 2.75 3.25

Chai 2.50 3.25 4.00

Hot Tea 1.25 1.40 1.60

Iced Tea  1.50 1.75

Soy Milk (extra) .50 .60 .75

Orange Juice 1.50 2.00

Egg Nog .25 extra

Italian Soda 1.85

Coke/Diet Coke/Ginger Ale 1.00

BEVERAGES
12 oz.
1 shot

16 oz.
2 shot

20 oz.
3 shotCHARDONNAYS

Raymond Estates, Monterey 5.25
 bright tropical fruit with hints of oak

Eschol Ranch, Sonoma 6.00
 a rich mouthfeel with good fruit, overtones
 of toasted oak and a buttery finish

Misc White
River Crest White Zinfandel, CA 4.00
 a light, slightly sweet wine with
 strawberry & raspberry flavors

Dry Creek Fume Blanc, Sonoma 6.00
 bright, clean and grassy with shades
 of lemongrass and pink grapefruit

Fokol Blosser “Evolution”, Oregon 7.50
 a rouge blend of 9 different white
 varietals. Slightly sweet and spicy.

Merlots
Blackstone, California 5.25
 plum & blackberry overtones with a round
 mouthfeel and long velvety finish

Tin Cows, Australia 7.25
 plum, cassis and tobacco overtones with a
 rich chocolaty finish

Cabernets
Big River, Australia 4.00
 straightforward and soft. A light cab.

Glass Mountain, California 6.00
 a medium body cab with black cherry and
 cassis flavors with soft tannins

J. Lohr, Paso Robles 8.00
 a full body cab with black cherry and
 chocolate overtones and firm tannins

Misc Reds
Cotes du Rhone, “Parallel 45” 5.00
 a syrah/grenache blend, medium body with
 cherry fruit and a little spice

Renwood Zinfandel, Amador County 5.50
 a classic zin with rich jammy cooked fruit flavors

FAX ORDER FORM ON-LINE
www.twiggs.org

Design Your Own Pie

Cheese
Goat
Feta

Gorgonzola 
Smoked Gouda

ASK US! 
Daily Cheese 

Selections

Veggies
Figs 

Red Onions 
Black Olives 

Roasted Garlic 
Sliced Tomatoes 
Fresh Pineapple 
Kalamata Olives  
Artichoke Hearts 
Roasted Peppers 
Caramelized Pear 
Roasted Eggplant 
Garlic Mushrooms 
Roasted Asparagus 
Caramelized Onions

Meats
Bacon 

Sausage 
Shrimp* 
Chicken*
Meatball 

Pepperoni
Pulled Pork** 
Duck Confit** 

* counts as two toppings

** counts as three toppings

House-Made Pies
choose your crust and sauce

with our freshly grated mozzarella cheese

10” PANINI14”

Start with our Cheese Pizza 

10” - $7.50   •   14” $11.50

- Step 1 -
Choose Your Crust

our artisan pizza crusts are hand made daily

traditional “raised edge” crust 
thin herb crust

wheat crust

- Step 2 -
Choose Your Sauce

vine ripened tomato   •   tomato pesto
smokey bbq   •   spicy chipotle
buffalo   •   hummus   •   alfredo

- Step 3 -
Choose Your Toppings 

10”  $1.25 each    •   14”  $1.85 each

a percentage of the proceeds for this pie will go to the Making Strides Breast Cancer Foundation

Cheese 7.50 11.50
tomato sauce, fresh oregano

Margherita 8.50 13.50
sliced roma tomatoes, fresh basil

Pepperoni 8.75 13.75
pepperoni, fresh oregano

Sausage & Peppers 9.50 14.50 7.95
fontanini Chicago sausage, 
roasted peppers

Vegetarian 9.50 14.50 7.50
sauce, mozzarella, 4 veggies

Meat 9.75 15.50
sausage, meatball, pepperoni, bacon

Hawaiian 9.50 14.50
applewood smoked bacon, 
pineapple, cilantro

The “Works” 10.25 16.95
sausage, meatball, pepperoni, 
bacon, 3 veggies

Meat “a” Ball 9.50 14.50 7.95
sauce, romano & ricotta meatballs add an item

 FANCY STUFF

“Stubbs” Pig Pie 12.95 18.95
slow roasted BBQ pork, smoke gouda 
red onion, cilantro

Pesto 12.95 18.95
basil pesto, chicken or shrimp, roma tomatoes

Greek 9.95 14.95
olive oil, hummus, feta, kalamata olives 
red onions, tomatoes, baby spinach, taziki sauce

Chipotle 10.95 16.25
spicy chipotle sauce, chicken or shrimp
and 2 veggies or choose 4 veggies

Buffalo 10.25 16.25
spicy wing sauce, chicken or shrimp, cilantro

Making Strides 10.50 15.95
tomato/alfredo sauce, feta, chicken or 
shrimp, artichoke hearts, roma tomatoes

Pissaladiere 8.95 13.95
carsmelized onions, anchovies, black olives

Duck Confit 12.95 18.95
basil pesto, slow roasted duck, goat cheese, figs

4615 Park Blvd.
San Diego, CA 92116

ph.  619-546-7430
www.PizzaGourmetExpress.com

Dine In  •  Delivery

Takeout  •  Take & Bake

Catering Offerings

Sides & Such
SALADS

Chipotle Ceasar Chicken Salad   ~   7.75

Chipotle Ceasar Shrimp Salad   ~   7.75

PGE Fresh Garden Salad   ~   5.25

PGE Fresh Garden Salad (side)   ~   2.95

Choose Your Dressing
PGE’s Tomato Basil Vinaigrette 

Zesty Ranch 
Chipotle Caesar

Raspberry Balsamic 
Honey Mustard

Blue Cheese

DESSERTS
Individual Italian Gelato 8 oz.  ~  3.95

Rich Chocolate   •   Pistachio 
Vanilla   •   Bean

Individual Tiramisu  ~  3.95

BEVERAGES
Selection of Wine & Beer

Soda ~ $2.25 
Water ~ 1.50 - 3.50

4615 Park Blvd.   •   San Diego, CA 92116

619-546-7430
www.PizzaGourmetExpress.com

Ask Us –  Let’s Make It Happen! 
corporate, office lunches 

and party catering packages

Catering

Dine In or Take-Out   •   619.692.9999
1290 University Ave  •  Hillcrest, San Diego

www.calioburgers.com

We believe that a great burger starts with only the best organic 
ingredients.  We use grass-fed beef, pastured chicken and locally-

sourced produce whenever possible.  A healthier burger starts here.

Washington St.

163

8

University Ave.

Scripps
Mercy

Hospital

Ralphs
Shopping 
Center

8t
h 

Av
e.

Cali “O” Burgers
1290 University Ave.

             What others are saying...
“This place is 5 stars all the way.  I had the San Diegan, 
wow mouth watering GRASS FED beef with house chorizo 
chilli, pepper jack cheese  and I added Bacon. Oh and 
avocado spread. They have a huge selection of beer and a 
Coke machine that has a zillion flavors. The staff had great 
service and the girl that was helping us never stopped.” 

                 – Elizabeth C.

www.calioburgers.com

Salads Sweets & Drinks 

Real Ice Cream Shakes 3.95
Vanilla, Chocolate, Strawberry, Cookies & Cream

Fudge Brownie a la Mode 3.95
House-made gluten-free brownie with ice cream

Coca-Cola Freestyle Soda   •   Specialty Soda’s
Gold Peak Iced Tea   •   Dasani Water

Craft Beers and Ciders

Cali Cobb 8.95
baby greens, applewood smoked bacon, avoca-
do, hard boiled free-range eggs, cherry tomato, 
broccoli, pickled red onion, shaved carrot, and 
house-made croutons. Blue cheese vinaigrette

Baja Caesar 7.95
House-made caesar dressing, romaine lettuce, 
blistered cherry tomato, house-made croutons, 
parmesan cheese.

North Park 7.95
Baby greens, broccoli, shaved carrot and radish, 
red onion, cherry tomato, cucumber, parmesan 
cheese and avocado. Green goddess vinaigrette

Temecula Valley 7.95
Spinach, applewood smoked bacon, cotija 
cheese, red onion, tossed almonds, golden cur-
rants. Red wine vinaigrette

The Mission 7.95
Romaine lettuce, avocado, fresh cilantro, shaved 
carrot and radish, green onion, cotija cheese, 
tortilla strips. Cilantro and lime vinaigrette

Additions – Top Off Your Salad 5.00
Flat iron steak, ahi steak, or chicken breast

Dine In or Take-Out   •   619.692.9999
1290 University Ave  •  Hillcrest, San Diego

www.calioburgers.com

We believe that a great burger starts with only the best organic 
ingredients.  We use grass-fed beef, pastured chicken and locally-

sourced produce whenever possible.  A healthier burger starts here.
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             What others are saying...
“This place is 5 stars all the way.  I had the San Diegan, 
wow mouth watering GRASS FED beef with house chorizo 
chilli, pepper jack cheese  and I added Bacon. Oh and 
avocado spread. They have a huge selection of beer and a 
Coke machine that has a zillion flavors. The staff had great 
service and the girl that was helping us never stopped.” 

                 – Elizabeth C.

www.calioburgers.com

Salads Sweets & Drinks 

Real Ice Cream Shakes 3.95
Vanilla, Chocolate, Strawberry, Cookies & Cream

Fudge Brownie a la Mode 3.95
House-made gluten-free brownie with ice cream

Coca-Cola Freestyle Soda   •   Specialty Soda’s
Gold Peak Iced Tea   •   Dasani Water

Craft Beers and Ciders

Cali Cobb 8.95
baby greens, applewood smoked bacon, avoca-
do, hard boiled free-range eggs, cherry tomato, 
broccoli, pickled red onion, shaved carrot, and 
house-made croutons. Blue cheese vinaigrette

Baja Caesar 7.95
House-made caesar dressing, romaine lettuce, 
blistered cherry tomato, house-made croutons, 
parmesan cheese.

North Park 7.95
Baby greens, broccoli, shaved carrot and radish, 
red onion, cherry tomato, cucumber, parmesan 
cheese and avocado. Green goddess vinaigrette

Temecula Valley 7.95
Spinach, applewood smoked bacon, cotija 
cheese, red onion, tossed almonds, golden cur-
rants. Red wine vinaigrette

The Mission 7.95
Romaine lettuce, avocado, fresh cilantro, shaved 
carrot and radish, green onion, cotija cheese, 
tortilla strips. Cilantro and lime vinaigrette

Additions – Top Off Your Salad 5.00
Flat iron steak, ahi steak, or chicken breast

Grass Fed Burgers

Cali Burger 7.45
choice of cheese, lettuce, red onions, 
tomato, and our house mustard aioli

San Diegan 7.95
chorizo chili, grilled onion, lettuce, tomato, 
avocado, cheddar cheese, chipotle aioli

Oakland 7.95
fried onion petals, grilled onions, lettuce,
smoked gouda, chipotle BBQ sauce

San Franciscan 8.45
applewood smoked bacon, blue cheese
grilled onions, lettuce, tomato, mustard aioli

Anaheim 8.45
roasted anaheim peppers, grilled onions 
avocado, lettuce, tomato, pepper jack cheese, 
chipotle aioli

Napa Valley 7.95
fresh sprouts, pickled red onion, blue cheese
avocado, tomato with mustard aioli all wrapped 
in Napa cabbage

La Jolla 8.45
applewood smoked bacon, sautéed 
mushrooms, grilled onions, swiss cheese, 
lettuce, tomato and mustard aioli

Pebble Beach 8.45
grilled pineapple and onions, swiss cheese,
house-made teriyaki sauce, lettuce and tomato

San Jose 8.45
roasted serrano and jalapeño peppers, grilled
onions, applewood smoked bacon, pepper jack 
cheese, lettuce, tomato, and chipotle aioli

Cali Sliders 7.95
three 2oz. sliders with cheese, grilled onion, let-
tuce, tomato and mustard aioli

All organic, grass-fed beef, elk, and bison burgers 
are cook to MEDIUM, unless otherwise specified.

Specialty Burgers

Catalina 10.95
bison burger, fried egg, grilled onions
lettuce, tomato and spicy remoulade

Elk Grove 11.95
elk burger, fried egg, grilled onions,
spicy remoulade, lettuce and tomato

Monterey Bay 8.45
grilled Mary’s free range chicken, grilled 
onions, jack cheese, lettuce, tomato and
dijon aioli on a toasted ciabatta bun

Highway 101 13.95
ostrich burger, grilled onions, swiss chesse,
lettuce, tomato and dijon aioli

Falbrook 8.95
turkey burger, swiss cheese, pickled red onions, 
avocado, baby spinach, tomato and dijon aioli on 
a whole wheat bun

The Hollywood 8.95
grilled mary’s free range chicken, applewood 
smoked bacon, swiss cheese, pickled red onions, 
house-made teriyaki sauce and grilled tomatoes 
on a toasted brioche bun

The O.C. 9.95
grilled ahi steak, Napa cabbage slaw, pickled red 
onions, tomato, ginger and cilantro aioli. Cooked 
medium rare.

Fresno Veggie 7.95
Handmade quinoa and garbanzo bean patty, 
avocado, baby spinach, tomato spicy remoulade, 
pickled red onions and fresh sprouts on a whole 
wheat bun.

The San Diego Steak Sandwich 8.95
Thinly sliced rib-eye steak, sautéed mushrooms, 
grilled onions and green peppers, provolone 
cheese with a side of chipotle aioli

Extras – $1.00

Bacon

Avocado

Fried Egg

Roasted Peppers

House Chorizo Chili

Sautéed Mushroom

Cheese:
Swiss 
Monterey Jack
Jalapeño Jack
Cheddar
Provolone
Blue Cheese
Smoked Danish Gouda

Sides & Kid’s Meal

Sidewinders 4.00
Lightly battered & seasoned, thick-cut curly fries

Herb Parmesan Fries 5.00
Fresh parmesan cheese, thyme and rosemary

Garlic Fries 5.00
Shoe-string fries doused in house garlic sauce

Sweet Potato Fries 4.00
Sweet and totally delicious

Beer Battered Onion Petals 4.00
Crispy beer-battered sweet yellow onions

Tater Tots 5.00
Golden crispy and delicious

     Kid’s Burger Meal (12 years and under) 6.95
    Two 2oz. burgers, tarter tots & 12oz. fountain drink
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We can design exceptional craft beer, wine, coffee and dessert menus too!

Coffee 1.25 1.50 1.85

Iced Coffee  1.50 1.85

Refill (limit 1) .50 .65 .75

Espresso 1.35 1.65 2.15

Cappuccino 2.25 2.75 3.25

Latte 2.40 2.95 3.20

Espresso Mocha 2.55 3.15 3.50

Coffee Mocha 2.45 3.00 3.30

Hammerhead 2.25 3.00 3.50

Americano 1.50 1.80 2.30

White Mocha 2.80 3.40 3.75

Mexican Mocha 2.80 3.40 3.75

Café Au Lait 2.00 2.50 3.00

Iced Espresso Drink .25 extra

Polar Latte  3.50

Polar Mocha  3.75

Hot Chocolate 2.00 2.50 3.00

Mex/White Hot Chocolate 2.25 2.75 3.25

Chai 2.50 3.25 4.00

Hot Tea 1.25 1.40 1.60

Iced Tea  1.50 1.75

Soy Milk (extra) .50 .60 .75

Orange Juice 1.50 2.00

Egg Nog .25 extra

Italian Soda 1.85

Coke/Diet Coke/Ginger Ale 1.00

BEVERAGES
12 oz.
1 shot

16 oz.
2 shot

20 oz.
3 shotCHARDONNAYS

Raymond Estates, Monterey 5.25
 bright tropical fruit with hints of oak

Eschol Ranch, Sonoma 6.00
 a rich mouthfeel with good fruit, overtones
 of toasted oak and a buttery finish

Misc White
River Crest White Zinfandel, CA 4.00
 a light, slightly sweet wine with
 strawberry & raspberry flavors

Dry Creek Fume Blanc, Sonoma 6.00
 bright, clean and grassy with shades
 of lemongrass and pink grapefruit

Fokol Blosser “Evolution”, Oregon 7.50
 a rouge blend of 9 different white
 varietals. Slightly sweet and spicy.

Merlots
Blackstone, California 5.25
 plum & blackberry overtones with a round
 mouthfeel and long velvety finish

Tin Cows, Australia 7.25
 plum, cassis and tobacco overtones with a
 rich chocolaty finish

Cabernets
Big River, Australia 4.00
 straightforward and soft. A light cab.

Glass Mountain, California 6.00
 a medium body cab with black cherry and
 cassis flavors with soft tannins

J. Lohr, Paso Robles 8.00
 a full body cab with black cherry and
 chocolate overtones and firm tannins

Misc Reds
Cotes du Rhone, “Parallel 45” 5.00
 a syrah/grenache blend, medium body with
 cherry fruit and a little spice

Renwood Zinfandel, Amador County 5.50
 a classic zin with rich jammy cooked fruit flavors

FAX ORDER FORM ON-LINE
www.twiggs.org

THE BOULEVARD
Beer, Wine & Spirits

4245 El Cajon Blvd.   •   San Diego, CA 92105

(619) 281-0551

www.theboulevardwineandspirits.com

What are hops?
Hops are one of the basic ingredients 
in beer brewing – the others being 
grain, yeast and water.  The hops 
(many varieties) used in brewing is 
actually the flower of the hop plant, 
which is a member of the hemp family.

Why are hops used in beer making?
There are four important behaviors that 
hops provide to the brewing process: 

1. Balance the sweetness from malt against 
the bitterness from the alpha acids

2. Add flavor

3. Provide aroma

4. Help preserve the beer

What are malts?
Malts provide the fermentable sugars that are 
required to make beer.  A variety of grains can be 
used to produce the malts for brewing.  Barley 
is the preferred grain for beer.  The starch in the 
grain isn’t ready to be fermented into alcohol, 
so the barley is generally converted into malted 
barley, or “malt.”  The process of malting involves 
soaking the barley, allowing it to germinate 
(convert the starch molecules into sugars), 
and then stopping germination with heat.

Beer Attributes
Bitterness:  All beers have some degree of 
bitterness, which is the result of extracting alpha 
acids from the hops during the boiling process.  
Hops bitterness is measured in International 
Bittering Units (IBUs).  For beers this number 
might range from 5 IBUs to more than 100 IBUs.

Color:  The color of beer is primarily determined 
by the grain used to make the beer.  Light-
colored grains result in a pale-colored beer while 
darker-roasted grains produce darker beer.

Gravity or Viscosity:  This refers to the 
density of the beer and is determined by 
the amount of soluble sugars (maltose) 
that is dissolved in the beers.

Beer Types:  Ales and Lagers
Ales (top fermenting) and lagers (bottom 
fermenting) are brewed with different types 
of yeast.  Ale yeast ferments at the top of 
the brewing vat at room temperature while 
lager yeast ferments at the bottom of the vat 
at a lower temperature.  Lager fermentation 
brings out more complex flavors.

Ales tend to be fruity, while lagers are 
more clean tasting and crisp.

Follow us on Instagram for 
all of our latest beer arrivals!

Beer Tasting Terms – Every sensation found 
in a glass of beer has its origins in the decisions the 
brewer made during the production process. 

Featuring Over 1,000 Craft Beers

• Aggressive:  A beer with pronounced 
or over-the-top flavors.  The opposite of 
a beer described as “smooth” or “soft.”

• Balanced:  No one single component stands 
out.  The flavor has an equal representation 
of malt sweetness and hop bitterness.

• Body:  The sensation of fullness or viscosity 
of a beer on the palate.  Often described 
as thin-light, medium or full-bodied.

• Complex:  A beer that gives a perception 
of being multi-layered involving aromas, 
many flavors and sensations.

• Crisp:  A pleasing sense of bitterness in the 
beer. Crisp beers are typically on the drier side.

• Hoppy:  It can refer to high hop aroma, flavor and 
bitterness.  Hop aromas can range from flowery 
to fruity to herbal, but aromas should be clean 
and fragrant.  Hop flavors have a wide range as 
well.  Bitterness should be clear, clean and sharp.

• Mouthfeel:  A tasting term used to describe the 
feel of a beer in the mouth – tactile sensations. 
Some common descriptors are creamy, smooth, 
silky, velvety, opulent, voluptuous, tingly, 
warming, viscous, oily, coating, thin and watery.

Popu
lar

SEASIDE DESSERTS

BAY FRONT
1234 Bay Front Dr.
San Francisco, CA 92101
Phone: 415.987-6543
Fax: 415.987-6544

DOWNTOWN
1654 Market St. 

San Diego, CA 92103
Phone: 415.987.2132 

Fax: 415.987.2134

www.welovedesserts.com

COOKBOOK
Recipes for Bold and 
Sophisticated Desserts by 
Karen Krasne & Tina Wright

Learn from Extraordinary Desserts’ 
very own Karen Krasne how 
to make Extraordinary cakes 
that are as delicious to eat as they are beautiful to behold 
including restaurant favorites like Ivoire Royale, Viking and 
Tortamisu.  Karen brings a fresh and contemporary sensibility 
to special-occasion cakes in her beautiful new book.

Online store copies signed by 
Karen Krasne herself.  – $37.50

Thank you!

about – KAREN
Executive Pastry Chef/Owner, Karen Krasne 
is a San Diego native, who graduated from 
the University of Hawaii with a Bachelor of 
Science degree in Food Science and Human 
Nutrition.  She has studied pastry-making at the Cordon Bleu and 
returns to France regularly to train with the masters at LeNotre and 
Bellouet Conseil.  Combined with classical training, her trips to 
exotic places are what truly inspire the creativity of her desserts.

 www.extraordinarydesserts.com

CHOCOLATE TIRAMISU
A perfect blend of chocolate and 
coffee. Espresso soaked chocolate 
cake layers surround a dark 
chocolate mascarpone mousse. 
This handsome layer cake is finished with alternating stripes 
of chocolate ganache and espresso whipped cream.

ROASTED COCONUT CREAM
Creamy coconut mousse along with rich 
coconut custard is layered in between whipped 
cream and coconut milk moistened vanilla 
cakes. This heavenly layer cake is finished with 
toasted coconut and fresh, tropical fruits.

IVOIRE ROYAL
An exquisite torte made of layers of vanilla 
bean soaked pound cakes and creamy 
white chocolate mousse. Each mouthful 
bursts with fresh raspberries, strawberries, 
blackberries, and blueberries. This layer cake is hidden by whipped 
cream and white chocolate shavings dusted with powdered sugar.

6"  serves 6-8 $44  •  8" serves 10-12  $48  •  10" serves 16-20  $52

6"  serves 6-8 $48  •  8" serves 10-12  $52  •  10" serves 16-20  $58

6"  serves 6-8 $44  •  8" serves 10-12  $48  •  10" serves 16-20  $52

SHANGRI-LA
White chocolate mousse along with guava 
mousse and fresh strawberries are layered in 
between whipped cream and Kirsch infused 
vanilla cakes. Every girl loves this cake.

VIKING
A favorite among chocolate cake 
lovers. Chocolate crème brulee and 
milk chocolate cremeuse are hidden 
between chocolate cake layers. Crushed 
chocolate almond pralines surround this dark and dense torte.

VIENNESE
Inspired from traditional Viennese tortes, this layer cake 
combines white chocolate cheesecake and walnut cakes 
moistened with vanilla bean infused syrup. Finished 
gorgeously with whole strawberries on the top.

TRIPLE CHOCOLATE MOUSSE
Dark, milk, and white chocolate mousses are layered 
in between vanilla bean moistened chocolate cakes 
with sprinkling of chocolate covered honeycomb. 

6"  serves 6-8 $46  •  8" serves 10-12  $54  •  10" serves 16-20  $64

6"  serves 6-8 $48  •  8" serves 10-12  $54  •  10" serves 16-20  $60

10" serves 16-20  $56

6"  serves 6-8 $46  •  8" serves 10-12  $54  •  10" serves 16-20  $62

Follow us on Instagram for 
all of our latest beer arrivals!

@blvd_wine_spirits

Brouwerij Rodenbach (Belgium) 
RODENBACH GRAND CRU
Belgian Red Beers are typically light-bodied brews with 
reddish-brown colors.  They are famous for their distinct 
sharp, fruity, sour and tart flavors, which are created 
by special yeast strains.  Very complex beers, they are 
produced under the age-old tradition of long-term 
cask aging in oak and the blending of young and old beers.

Pours a deep red color, with a half inch head that dissipated quickly.  Nice 
aroma of sour cherries, raisins and figs with some sweetness in the nose as 
well. The tartness hits you up front immediately, but then this beer starts to 
shine, with complex sour cherry, raisin, dark fruit and oak/caramel flavors.

ALC. by VOL. – 6.0%   •   Bitterness – 14 IBUs   •   BA Score – 95

Garage Brewing Company   (Temecula, CA) 
MARSHMALLOW MILK STOUT
Pours an almost opaque super-dark crimson-
brown with a foamy tan head that settles to 
wisps of film on top of the beer.  Smell is of 
dark-roasted malt, chocolate syrup, vanilla 
bean and marshmallow aromas.  Taste is much the same with 
cocoa powder, chocolate syrup, vanilla bean and marshmallow 
flavors on the finish.  There is a mild amount of roast bitterness on 
the palate with each sip.  This beer has a lower level of carbonation 
with a slightly crisp and medium-bodied mouthfeel.

ALC. by VOL. – 7.1%   •   Bitterness – 14 IBUs   •   BA Score – 91

Alpine Beer Company  (Alpine, CA) – DUET
A West Coast IPA that features Amarillo and Simcoe 
hops “in harmony,” giving a light, floral aroma. 
Duet is nicely bitter with the perfect amount of 
malt concealed behind the hoppy goodness. 
Immensely drinkable; amazingly light on its feet.

ALC. by VOL. – 7.0%   •   Bitterness – 45 IBUs   •   BA Score – 97

Unibroue – LA FIN DU MONDE
A solidly balanced Helles that finishes clean with 
a hint of hops, it would easily fit in at any German 
beer garden.  La Fin du Monde has earned more 
medals and awards, including some of the world’s 
highest honors, than any other Canadian beer.

ALC. by VOL. – 9.0%   •   Bitterness – 19 IBUs   •   BA Score – 96

Ballast Point  (San Diego, CA) – SCULPIN
Sculpin IPA (India Pale Ale) is a great example 
of what got Ballast Point into brewing in the first 
place.  After years of experimenting, we knew 
hopping an ale at five separate stages would 
produce something special.  The result ended 
up being this gold-medal-winning IPA, whose 
inspired use of hops creates hints of apricot, peach, mango and 
lemon flavors but still packs a bit of a sting, just like a sculpin fish.

ALC. by VOL. – 7%   •   Bitterness – 70 IBUs   •   BA Score – 98

Allagash  (Portland, ME) – CURIEUX
Allagash Curieux was the first foray into barrel aging.  
Curieux is made by aging their Tripel Ale in Jim 
Beam bourbon barrels for eight weeks in their cold 
cellars.  The aged beer is then blended back with a 
portion of fresh Tripel.  The resulting beer is soft with 
coconut and vanilla notes, with hints of bourbon.

ALC. by VOL. – 11.0%   •   BA Score – 95

Bell’s Brewery (Kalamazoo, Michigan) 
TWO HEARTED ALE
This is a visually striking IPA.  It pours to a giant 
white rocky head (pour carefully) that sits astride a 
pale amber, sparkling beer muted by a promising 
chill haze.  The nose is a strong, sublime blend of 
citrus, florals and resinous pine with boozy undertones.  The flavor hops 
carry through to the palate, over top of a malty foundation that gets 
washed over by a nice hoppy bitterness.  The bitterness is very well-
balanced relative to the flavor, being less heavy-handed than in a lot of 
IPAs.  The fizzy carbonation is a nice counterpoint to the bitterness, and sets 
the medium body up for a slight creaminess that increases drinkability.

ALC. by VOL. – 7.0%   •   BA Score – 95

AleSmith Brewing  (San Diego, CA) 
SPEEDWAY STOUT
Jet black, with an off-white head.  Starts with 
a strong coffee and dark chocolate sensation, 
then fades to a multitude of toasty, roasty and 
caramel malt flavors.  Clean and crisp, full-
bodied.  Warmth from the high alcohol content lightens up the 
feel.  You won’t fool your taste buds – this beer is HUGE!

ALC. by VOL. – 12.0%   •   Bitterness – 70 IBUs   •   BA Score – 97

Russian River Brewing Company 
PLINY THE ELDER
Well-balanced with malt, hops and alcohol, slightly 
bitter with a fresh hop aroma of floral, citrus and 
pine.  Best enjoyed FRESH!  Limited supply – 
actual bottling date is printed on each bottle!

ALC. by VOL. – 8.0%   •   Bitterness – High   •   BA Score – 100

Belching Beaver  (Vista, CA) 
BEAVERS MILK – MILK STOUT
Light to the taste yet frothy and silky.  It starts with 
a slight coffee-roasted beginning and tapers down 
to a residual sweetness to finish you off.  Specialty 
malts include: Barley, Dark Malts, Rolled Oats.

ALC. by VOL. – 5.3%   •   Bitterness – 30 IBUs   •   BA Score – 88

Bright idea!  Ask your 
vendors for marketing funds 

for your craft beer brochure.  They 
want to grow their business too!


