




FUNCTION
The WHOLE DOG MENU functions as an evaluation and access device. With it, the 
drinker should know better what cocktail is worth getting and where and how to 
do the getting.

A cocktail is listed in the MENU if it is deemed:
 1. Useful as a drink,
 2. Relevant to independent drinking,
 3. High quality or low cost,
 4. Not already a common cocktail,
 5. Easily available from the bartender.

Purpose
We are as Gods (and dogs) and might as well get good at it.  So far, remotely 
done power and glory—as via government, big business, formal education—has 
succeeded to the point where gross defects obscure actual gains. In response 
to this dilemma and to these gains a realm of intimate, personal power is 
developing—power of the individual to conduct their own education, find their 
own inspiration, shape their own environment, make their own drinks, and share 
their adventure with whoever is interested. Cocktails that aid this process are 
sought and promoted by the WHOLE DOG MENU.

@trickdogbar  •  #wholedogmenu

We present the following with all due respect and admiration and apologies to Stewart Brand and the Whole Earth Family
NB: those lines attributed to “SB” are taken verbatim from the Last Whole Earth Catalog, Portola Institute, Inc., 1971. 

Those attributed to “TD” are only mostly plagiarized. 
Most images are taken from the Last Whole Earth Catalog too.
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When I was born the Dish was already old. Even when I was 
a toddler the Dish looked too-big and outdated. Something 
about its scale didn’t match up to the size of our land line 
phones. 

The Synergetic Cocktail
Whole Systems

Understanding 
Whole 
Systems

The Synergetic Cocktail

Synergy means: “behavior of whole systems unpredicted by the 
separately observed behaviors of any of the system’s separate parts, 
or any subassembly of the system’s parts.” — Buckminster Fuller.

There is nothing inherent in the acid structure of lime juice that 
predicts the Daiquiri. You cannot taste or analyze a grape and 
predict vermouth, much less a Martini. The COCKTAIL, therefore, 
is synergetic. As such, the COCKTAIL is both the container and the 
contained. 

The structure of the COCKTAIL is defined by the structures of its parts, 
though not predicted. There is a basic balance which controls the 
COCKTAIL SYSTEM. This is the synergy of the whole system.  “Since 
synergy is the only word in our language which means behavior of 
wholes unpredicted by behavior of their parts, it is clear that society 
does not think there are behaviors of whole systems unpredicted 
by their separate parts.” [BF]. Yet, society accepts the existence of 
a Daiquiri, without consideration of the behaviors of the rum, sugar, 
and lime which work together right there under their noses. When 
we can peel back the skin and see the system at work, it makes 
the Daiquiri taste that much sweeter, because seeing is the greatest 
flavor enhancer. Knowledge is salt. 

Cheers.        —TD

beware of whole systemitis.
it’s the lonliness awareness.
imagine you are a near sighted, bucktoothed, kid,    
   doing sunflower seeds,
and somebody comes along and puts eyeglasses  
   on you,
holds up a mirror,
then takes you out on a hilltop at night,
points up at the little winks out there,
and tells you they aren’t really little winks at all,
but great big flashes,
a long walk away,
then asks you if you want some more sunflower 
   seeds.

you want to throw away the eyeglasses, but it is   
   too late,
you are stuck,
you’ve seen it,
you are little,
alone,
puny, 
except . . . . . .
except for a few soft flannel thoughts,
and a belief that there are others like you,
brothers like you,
and that a sunflower seed
is a whole system too.

—jd
from The Last Whole Earth Catalog, 1971

Buckminster Fuller
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Whole Systems

Being Human

There is dairy in the production of this drink, so all you 
vegans and otherwise lactophobes, steer clear.

Reminiscent of the Emeryville classic, the Jasmine, 
but with a bit of a tropical vibe. Softly mind-expanding.

— TD

Tanqueray 10 gin, Domaine d’Arton Fine Blanche 
Armagnac, Martini & Rossi Bitter, coconut & holy 
basil falernum, lemon, mango bitters. Served up.

Finding the Ingredients

Throughout the MENU you will see some weird-ass 
spirits and liqueurs. If they can’t be made at home, they 
can be purchased at some fine local shops. A few of our 
favorites:

Cask 17 3rd Street, San Francisco
Bitters & Bottles 240 Grand Ave, South San Francisco 
Healthy Spirits 300 Valencia Street, San Francisco 
Ledger’s Liquors 1399 University Avenue, Berkeley
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There was something brutish and 
forceful about the Dish. I imagined 
as a child that the Dish was a hurling 
mechanism, like a wind up, pull back, 
sling shot for communication, as if 
one could bundle a voice memo into 
a ball and chuck it into space. 

Liferaft Earth
Whole Systems

Liferaft Earth

Richard Brautigan saw the end of it. The beginning of it was 
three days I spent alone on a train with excellent hash and 
Paul Erlich’s Population Bomb.  

— SB

The Botanist gin, Hidalgo Amontillado sherry, Benedictine, 
raspberry, five spice, lemon. Served on crushed ice.

To make the event as easy as possible on the community we’re asking that 
participants who plan to starve-in not park in the immediate vicinity of the site. 
Have someone drop you off, or park a long distance away. If you are a temporary 
visitor, please do what you can to reduce traffic near the event. There are many 
people living and working in the neighborhood of the site who did not ask for a 
public show on their street. They deserve every courtesy. 

The Hunger Show begins on Saturday, Oct 11, with the door closing on the pillow at 
6 pm. Whoever’s inside at that time is in the show. No one else comes in. Anyone 
can leave anytime (no return). Participants should have their own sleeping gear 
and clothing to accommodate warm days and chilly nights. No food in the pillow. 
There is water. Persons with kidney troubles or other ailments that might be made 
worse by malnutrition should skip this token famine and wait for the real thing 
in 20?? There will be an MD on hand for emergencies throughout the event. No 
children fasting please; not yet. Participants will be asked to sign a terrifying 
release form which signifies that you’re on your own in terms of liability and 
that you don’t mind being filmed. Regarding legal/illegal, bear in mind that you 
are very visible in the pillow, and visible lawbreaking is punishable by endless 
inconvenience. Changing that requires some other kind of event. The subject of 
this one is: you are what you eat.

—SB

“I’m sorry, Leon,” said Bonnie Jean “I’m hungry 
and I’m crazy.”



6 Dome Geometry
Shelter & Land Use

Shelter 
&
Land Use

Dome Geometry

There are some who will tell you that jicama 
doesn’t taste like anything. They’re wrong. It 
tastes exactly like jicama.   

      — TD

Elyx vodka, Ancho Verde, Giffard Passion Fruit, 
pineapple, jicama, lime. Served up.

On left: A Fullerene molecule has 
the shape of a geodesic dome. 
On right: An alcohol molecule 
doesn’t. 
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Later, the mechanics of the Dish would be explained to me as a kind of echolocation. The Dish looks less like 
a dish and more like a giant pasta strainer. It’s 150 feet in diameter. It’s a radio telescope. It tells us where 
things are in space.

Trees & Flowers
Shelter & Land Use

Trees & Flowers

This cocktail contains nuts. Don’t drink it if you’re 
allergic to nuts. 

Grow catnip and turn your cats on – it grows easily 
from seed but you have to start the seedlings inside 
a small protective wire cage otherwise those dope-
crazed cats will rub out the young plants entirely.  

— SB/TD

Banks 5 and Probitas rums, Metaxa, grapefruit, 
honeysuckle, almond, lime. Served up. 

A Giraffe Who Wants to Be a Gymnast
Maximiliano T, Age 10

There was a giraffe. When she was growing up, during 
her childhood, she had big dreams of being a gymnast. 
“Amazing!” the commentators cried when they saw the 
Giraffe Olympics on the TV. One day she would be like 
that, she knew.
 
Twenty years later, with her trainer, she went to the Giraffe Olympics. She had trained a lot. 
“Remember to bend your neck as much as you can,” her coach always used to say. With those words 
repeating in her mind, she won. She won the golden medal and went on to win two silver medals 
and a bronze.



8 Nifty Tools
Industry & Craft

Industry 
& 
Craft

Nifty Tools

Peace...

I wish to recommend this 
peachy julep. Discerning 
drinkers of all stripes will 
dig the Arnold Palmer 
vibes. Comes in a cool 
cup too. See page 9 of the 
MENU for more on that. 
The fruit on top is freeze-
dried for your rucksack.

— TD

Makers Mark whisky, 
Don Q Vermouth Barrel rum, peach, black tea, lemon liqueur, 
honey. Served on crushed ice.

How to Make Peace
Valeria O., Age 7

Ingredients
4 gallons of peace
9 cups of best friends
7 tablespoons of kindness
2 teaspoons of love
3 tablespoons of family
5 gallons of being good
 
Directions
1. To make peace, stir in 4 gallons of peace. If people 
were peaceful, maybe the world would be calmer. You 
can see a lot of places if you’re calm and at peace.

2. Next, add in 9 best friends. If you’re shy on the first day of school, just smile at people and then people can smile 
at you. Then, you can talk and be best friends.

3. Next, add in kindness. If you’re rude, don’t be rude because people might be sad. If you’re rude, stop and try to 
make best friends and friends. Also, be kind.

4. Next, add in love. If you’re in love, and the person has a girlfriend or a crush and that person doesn’t like you, 
ignore them and go on.

5. Next, add in family. If you hate your family, don’t hate them. They saw you when you were born. Also, you really 
have to love them. They support you.

6. Next, add in being good. If you’re bad at math in school, it’s okay. You need to try hard. Also, if you’re weird, 
ignore what people think.

LOOK!
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Only, it doesn’t tell us anything any more. The Dish 
is dead. Now it’s just a monument. My mother told 
me when I was a small child that she already knew 
the Dish was dead, even before people from the Dish 
admitted that it was dormant. 

Kilns & Throwing
Industry & Craft

To us, a cup is a symbol.
Of gathering’s, of rest and reflection,
sharing and community, 
conversations and love.
Our goal is to create something that will stand 
the test of time.

— Shawn Kam, Luv Haus

LUV HAUS CERAMICS ARE THE PRODUCT OF COUNTLESS HOURS SPENT 
AT THE WHEEL EXPERIMENTING, REFINING, DEFINING AND PULLING THE 
SHAPES FROM CLAY. 

THE GOAL: TO CREATE SOMETHING BOTH FUNCTIONAL AND ENLIVENING. 
THAT’S A PLEASURE TO USE, THAT YOU REACH FOR EVERY DAY.

THE CUP was designed specifically 
for us at TRICK DOG, and finished in 
Luv Haus’ signature purple glaze. The 
cups are available for purchase in the 
bar or on our website. Sold in sets of 
two, ‘cause it’s always better to have a 
friend to drink with. 

100% of the proceeds from the sale 
of the cups will go to the Bon Vivants 
Scholarship at ScholarMatch. More 
about THAT and more ways to give 
on page 16.

$50 for a pair

From:
www.trickdogbar.com
or your BARTENDER

More pottery from:
Luv Haus
www.luvhaus.com

Kilns & Throwing



10 Wool & Yarn
Industry & Craft

Wool & Yarn

“If the counterculture is going to live up to its name it’s going 
to have to shift from the role of critic to that of a producer.” So 
says Wendell Berry. 

This cocktail is not a result of that shift. I wouldn’t lay that 
kind of weight on it. But it tastes good, and what more can 
you ask for?

This is garnished with nuts. If you can’t eat nuts, get it sans 
garnish.         

— TD

Redbreast Irish whiskey, Carpano Antica sweet vermouth, 
Fernet Branca, pumpkin, curry, Coke, lemon. Served long.

Kale Salad

Makes 1 (very large) salad. Serves 2 as an entrée or 4 people as a side salad

For the salad:

5 bunches of curly kale
1/2 cup of toasted unsalted pumpkin seeds
1/2 an avocado
1/4 cup of freshly grated Parmesan cheese
juice of 1/2 of a lemon
1 teaspoon of fresh ground black pepper
1 teaspoon of kosher salt, more if desired

For the dressing:

Makes about 2.5 quarts, almost a double amount of dressing. 
Keep the extra in the fridge.

8 egg yolks
1/8 teaspoon of cayenne pepper
Banyuls vinegar *
1.5 quarts of extra virgin olive oil
1/4 cup of water
1 teaspoon of salt, more if desired

In a food processor or blender add the egg yolk, cayenne pepper, salt and 1/4 cup of Banyuls vinegar.  Start the machine and 
slowly drizzle in the olive oil till a nice thick almost mayo-like consistency forms.  Begin to thin out with more vinegar, a couple 
spoonfuls or drops at a time.  Continue to add the olive oil and then repeat the process with adding more vinegar, olive oil, 
vinegar, etc. etc. Make sure to add a little bit of water like you would the vinegar to thin out the dressing.  You want the dressing 
to be quite thick almost like a thinner mayo, it should be quite tangy from the vinegar and be able to taste the egg. You want to fill 
up the food processor or blender completely. Taste and add more salt or vinegar if needed. Refrigerate until ready to use.

For the salad remove the stems, wash and dry the kale. Using the julienned blade of your food processor push the kale through 
to cut/shred the kale. Place into a large mixing bowl.  Add the avocado, lemon juice, half of the toasted pumpkin seeds and half 
of the Parmesan cheese, salt and pepper. Begin with a cup of dressing and mix everything together, don’t be afraid to work the 
avocado into the salad – it adds a nice and creamy texture.  Add more dressing if needed, taste for salt.  Pile onto a plate or bowl 
and add additional cheese and pumpkin seeds.

        Enjoy.
(available on the dinner menu, too)
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There are still Dish people, scientists, they call themselves, 
who won’t admit that the Dish is dormant. Look at it, my 
mother said to me as we drove by it. We drove by the Dish 
every day. The Dish lives on the peak of a hill on a stretch of 
rural road in between my childhood home and civilization. 
It’s too big to do anything now, my mother said, even the 
paint is peeling.

Government Surplus
Industry & Craft

Government Surplus

There are several government agencies that sell surplus items to the public. The sales happen live 
or through online auctions. The items are available because they were seized from criminals, 
forfeited for nonpayment of income tax, or simply because an agency no longer needs them. 
Online auctions can be accessed through the websites of GSA Auctions, GovSales.gov, IRS, Dept. 
of Treasury Auctions, and the U.S. Marshals Service. 

Also, this cocktail is not made from surplus anything.  

— TD

Jack Daniels Tennessee whiskey, Hidalgo Manzanilla sherry, Amaro Nonino, red wine, 
prickly pear, ginger, lemon, egg white. Served on the rocks.
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Communications

Intelligent Life in the Universe

Methodically blow your mind.
— SB

Bertoux brandy, Santa Teresa 1796 rum, Dubonnet Rouge, 
rhubarb, maple, absinthe, strawberry angelica bitters. 
Served on a big ice cube. 

Clear Ice

We get a lot of questions about our big ass, clear ice cubes. Our secret? We buy ‘em. 
Your secret? Friend Camper English has laid out a method for making clear ice at 
home. 

—TD

The Directional Freezing method is: Allow water to freeze into ice from only one direction (one side of a 
container) and the ice will be clear until the very last part to freeze. The last part to freeze (if allowed to 
freeze at all) will be cloudy. 

The simplest (and original) way to make a clear ice block by directional freezing is to fill a hard-sided 
picnic cooler with water, place it in a freezer, and allow it to freeze with the cooler’s top off. The water 
will only freeze into ice from the top-down, and only the last 25% or so of the ice block that forms will be 
cloudy. If the block is removed from the freezer before this point, one will have a perfectly clear slab of 
ice. Otherwise, the bottom cloudy portion of the ice block can be cut off from the clear part. 

Kama Sutra Oil
This material lubricates, warms,
feels good, smells good, and
tastes good. It’s for making
love with.

—SB

Intelligent Life in the Universe
Communications
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By the time I could walk the Dish people had semi-admitted that the Dish was dead and had been pressured 
to make use of the land that surrounded their device. They turned the Dish land into a park. Now you can 
hike around the Dish and circumvent it like you are an animal of prey, circling a sick creature that might be 
vulnerable enough to kill and eat.

High Fidelity

We’ll all be honest.
We’ll all be selfless.
No rules.
Possessions are bad. Privacy is bad. Money is bad. 
We’ve got the answer.  

      — SB

Lot 40 rye whiskey, Sacred Bond brandy, Ancho Reyes, Mr. Black Cold Brew liqueur, 
Talisker 18 Scotch whisky, blackberry.  Served on a big ice cube. 

High Fidelity
Communications
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Community

FERMENTATION BUCKET

Your standard, food-grade, five 
gallon plastic bucket, outfitted 
with a gasketed hole in the lid for 
an airlock. Great for your kefir-
fermented stone fruit wine, your 
ginger beer, your kombucha, your 
what-have-you. 

From: 
Oak Barrel Winecraft
1443 San Pablo Ave
Berkeley, California

WATER KEFIR GRAINS

Research suggests that kefir fermentation originated 
in pre-Columbian Mexico. You can still see it in 
some tepache production. It’s a SCOBY – betcha 
didn’t know that’s an acronym: Symbiotic Culture Of 
Bacteria and Yeast.  The grains grow naturally under 
the skin of a prickly pear cactus fruit, but you can 
also buy them cultivated. Just add to sugar water 
and let them do their thing. Good for the gut!

From:
Preserved
5032 Telegraph Ave
Oakland, California 

Funk Living

this is a drink for people
so
if you are human
if you are a dog
this could be the drink for you

— TD

Ford’s gin, apricot kefir quinquina, 
Cappelletti aperitif. Served up. 

Funk Living
Community

OM! MA-NI PAD-ME HUM
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The Commune Life

Mystics “...want to taste the whole wheat of spirit 
before it is ground by the millstones of reason.” 
[Abraham Joshua Heschel]. They, and you too, will 
also want to taste the whole wheat of this cocktail. 

— TD 

Bombay Sapphire gin, bitter herbs liqueur, 
Vermouth Routin Dry, Yellow Chartreuse, burnt 
honey. Served up. 

Because the Dish is ugly it still looks powerful. Its 
big dead car scrap body mars the hillside. When 
you are driving the road of my childhood it is 
impossible to not see the Dish come in and then 
out of view. 

The Commune Life
Community
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Community

Non Profit
The Bon Vivants Scholarship

All proceeds from the sale of this MENU and the  CUP (page 9) 
will go to support the SCHOLARSHIP

The Bon Vivants have partnered with ScholarMatch to champion 
the children of hospitality workers in San Francisco who will be 
first in their families to go to college.

Contributions to The Bon Vivants Scholarship Fund will cover 
scholarships and in-depth support services for five students as 
they work their way towards college graduation and the launch 
of their careers. Too many first-generation students drop-out of 
college because of financial limitations and emergencies beyond 
the cost of tuition. The targeted funds students receive as part 
of ScholarMatch’s Bon Vivants Scholarship Program ensure that 
students can buy textbooks, pay housing deposits, engage in 
social activities, and more.

The first Bon Vivants Scholar, Gissela G, was selected this spring 
and will attend San Jose State University as a freshman in the 
fall.  One more student per year will be selected for the next 
four years to join the program. The Bon Vivants and friends are 
excited to follow these students’ progress over the coming years 
as they pursue their bachelor’s degrees.

To donate: https://scholarmatch.org/bonvivants/

ScholarMatch

ScholarMatch’s services span a seven-year 
continuum to support students throughout their 
entire college journey.

Beginning in high school, they deliver targeted 
in-person and online support to students who are 
the first in their family to attend college. College 
students receive the critical combination of 1:1 
advising by staff, strategic scholarship support 
and career mentoring to support their path all 
the way to college graduation. Their services are 
free for students and available for contract by 
outside community-based organizations and 
foundations.

• • •

ScholarMatch believes that culture is paramount. We are 
committed to maintaining a vibrant, productive culture that 
fosters growth, support and excellence. Our core values guide 
culture and we strive to live into them each day.

Excellence

We are committed to continuous improvement, doing our 
best, and setting the bar high for ourselves, our students, and 
our volunteers. Our purposeful pursuit of excellence drives us 
towards learning, listening, innovation, and working towards 
our highest potential individually and collectively.
 
Integrity

We act with integrity, embodying honesty, ethical conduct, 
and moral courage— even when no one is around to see us do 
it. We stand up for what is right, speak truthfully, and strive to 
create a culture of trustworthiness and safety for everyone we 
meet.

Generosity of Spirit

We live with generosity of spirit. This expresses itself in a 
multitude of ways: we know that others may carry great 
unseen burdens and treat them with compassion, we feel and 
express deep gratitude for what we have, we give the benefit 
of the doubt, we empathize, pitch in, celebrate, and care. 
Generosity of spirit is at the core of our relationships to each 
other, ourselves, and the world.
 
Mycelium!

Mycelium is small, but immensely powerful: responsible for 
connecting each tree in the forest to share nutrients and 
medicine, carry warnings and information, detoxify soil, and 
more. Like Mycelium, we work to ensure that all members 
of our ecosystem can thrive—embodying hope, adaptation, 
connection, and inquiry into what is best for the whole.

ScholarMatch has a drop-in center serving 
students and families on the Valencia Corridor:
849 Valencia St., San Francisco, California

826 Valencia

The writing of some 826 Valencia authors appears throughout 
the pages of this MENU.      —TD

826 Valencia is a nonprofit organization 
dedicated to supporting under-resourced 
students ages six to eighteen with their 
creative and expository writing skills and 
to helping teachers inspire their students 
to write. Their services are structured 
around the understanding that great leaps 
in learning can happen with one-on-one 
attention and that strong writing skills are 
fundamental to future success.

826 Valencia’s free programs are made 
possible by volunteers and donations! 
To volunteer your time to support under-
resourced students and help amplify their 
voices, or to make a gift, visit www.826valencia.org. 826 Valencia Quarterly

$18 from shop.826valencia.org
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Nomadics

Moccasins
Nomadics

Moccasins 

There are nuts in this drink.

A Swift Beam of Light

Reaching for the top
Not quite a whisper at heart
But a ray of sun
  

— Cora C., Age 14

Union mezcal, Lairds Bonded apple brandy, 
Luxardo Bitter Bianco, celery, walnut, concord 
grape, lime. Served on crushed ice.

It is difficult for me to access what the Dish 
people of today are thinking. The Dish people 
of today are stewards of a dead thing. They 
are like graveyard employees. I think that 
maybe I would be an excellent Dish person. 
I know the Dish intimately, and am a clean 
person, and am good at preserving things, 
and retelling old stories that my friends like 
to hear. 
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Nomadics

The Great Bus Race

I Am Colorful

I am tasteless as
paper.
And I feel crunchy as a crunchy
leaf.
I am as shiny in the
sun as light.
I am green as
a lizard.
People like to eat me with
soup and pig.
When they touch me,
I am smooth as a cotton jacket.
I am dry, delicious, and delicate.
When people eat me, my friends
jump out of the garden.
People dig me from the ground.
I am crunchy, crisp, and crumbly.
I am the best because I can be too many colors, like a chameleon.
 
Who am I? I’m parsley!

      — Diego P., Age 9

Tequila Ocho plata, Nardini  grappa, Luxardo Maraschino, 
caramelized orange, parsley, lime. Served up.

So in America when the sun goes down and I sit on the old broken-down river pier watching the long, long 
skies over New Jersey and sense all that raw land that rolls in one unbelievable huge bulge over to the West 
Coast, and all that road going, and all the people dreaming in the immensity of it , and in Iowa I know by 
now the children must be crying in the land where they let the children cry, and tonight the stars’ll be out, 
and don’t you know that God is Pooh Bear? the evening star must be drooping and shedding her sparkler 
dims on the prairie, which is just before the coming of complete night that blesses the earth, darkens all the 
rivers, cups the peaks and folds the final shore in, and nobody, nobody knows what’s going to happen to 
anybody besides the forlorn rags of growing old, I think of Dean Moriarty, I even think of Old Dean Moriarty 
the father we never found, I think of Dean Moriarty.                      —JK

THREE LAWS:
EVERYTHING IS CONNECTED TO EVERYTHING

EVERYTHING’S GOT TO GO SOMEWHERE
THERE’S NO SUCH THING AS A FREE LUNCH
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Learning
Home School

Highballs. One spirit plus one soda. $12
     —TD

Woodford Reserve Rye & 
     Casamara Club Onda sparkling amaro

Novo Fogo Cachaça & 
       East Imperial Grapefruit Tonic

Aberfeldy Single Malt scotch & 
          Suntory All-Free

Excursions

Very small cocktails, designed to be consumed all in one sip. 

Some might call them “shots.” They’re $6
        —TD

Quickie on the Beach: Grey Goose vodka, Giffard peach 
liqueur, cranberry, orange, lime

El Diablito: Partida Blanco tequila, Canton ginger 
liqueur, Boudier creme de cassis, lime liqueur

Spanish Espresso: Rum Bar 151, Lustau Reserve brandy, 
Sightglass cold brew, cinnamon, milk

SINGLE BARREL WHISKEYS
Mellow Corn Bonded Whiskey  

I’d drink it with a Budweiser (1oz shot) $8
Distilled January 2013. Bottled September 2017. Rickhouse B 

for $8/2oz

Elijah Craig Small Batch Bourbon
I’d drink it as an Old Fashioned  $15

Distilled January 2007. Bottled October 2017. Rickhouse P, 6th Floor.  
for $12/2oz

Home School/Excursions
Learning
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Learning

Books

Drinking Distilled

A user’s manual for the art of drinking. Recipes, 
history, wisdom, and some solid advice to help 
you imbibe like a grown-up. 

— TD

Drinking is a time for conspiring, sharing secrets, engaging in 
passionate discourse, agreeing, disagreeing, and, of course, 
telling people that you love them. 

Drinking Distilled
Jeffrey Morgenthaler
$16.99

Cocktail Codex

Laying out the pattern systems of the cocktail. The structure of the cocktail, 
like the universe, proceeds along recurring forms. By understanding those 
forms, you can grok the architecture of the cocktail, and make tastier 
things to drink. 

— TD

We’ve spent much of the last fifteen years not only studying cocktails but also teaching them 
to countless other bartenders. In that time, we’ve found that this strategy — teaching these 
six drinks, studying their DNA, and explaining how they’re connected with other drinks — is 
a proven method that demystifies the overwhelming diversity of cocktails. 
 
Cocktail Codex
Alex Day, Nick Fauchald, David Kaplan & Devon Tarby
$40.00

Meehan’s Bartender’s Manual

Collected thoughts, techniques, and recipes from one of the greats. It’s a 
heavy book. Like it actually weighs a lot. 

— TD

Above all else, I try to keep a positive outlook. There are far too many delicious spirits, 
noble cultural practices, awe-inspiring techniques, and brilliant makers to waste your time 
discussing the hacks.

Meehan’s Bartender’s Manual
Jim Meehan
$40.00

What Rhymes With Trick Dog?

In response to the San Diego 
correspondent who asks for, 
“any sort of literature for our 
kids that doesn’t constitute total 
propaganda for the establishment 
set.”

— TD

Frantic Frog
Hop! Hop!
Can’t stop!
Drip drop!
Flip flop!
Up top!
You a cop?
Hop! Hop!

What Rhymes With Trick Dog?
Trick Dog with Daniel Levin Becker
Art by Kelly Tunstall & Ferris Plock
$35.00
from: www.trickdogbar.com 

Unless noted these books are all available from your best local booksellers, or if need be 
from one of the online monoliths of capitalism. — TD



21

Trick Dog Aperitif #2
Hidalgo Manzanilla sherry, Luxardo Bitter Bianco, 
Dolin blanc vermouth, served on the rocks.

The I Ching
Zucca Rabarbaro, Amaro Santa Maria al Monte, 
Monkey 47 gin, passionfruit, lime. Served up.

Merce Cunningham
Rancio Tabacal, Singani63, Juve y Camps cava, cinnamon, 
lemon. Served on crushed ice. 

Serendipity
These cocktails have less booze for those 
times you want a drink but don’t want to 
get out of your head. 

These cocktails are all $13.

ANYONE
who would

l e t t e r s p a c e  l o w e r c a s e
would steal sheep

FRED GOUDY

Printing

Our printing is done by Speedway Printing 
at 475 Fourth St, San Francisco.

We also like the Aesthetic Union at 555 
Alabama St., San Francisco 

Serendipity
Learning
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Kites & Paper Airplanes

None of the things on this page have any alcohol in them.

They all cost $11

Trick Dog Nonperitif
Seedlip Grove, non-alcoholic sherry, non alcoholic vermouth. Served on the rocks. 
Beware! This cocktail contains gluten, in the form of pretzels, believe it or don’t!

Fishertechnik
Seedlip Spice, rhubarb, maple syrup, non-alcoholic aromatic bitters. Served on a big ice cube. 

Unique Rocketry
Pineapple, jicama, lemon, Casamara Club Sera sparkling amaro. Served long. 

Non-Alcoholic Beers:
Erdinger N/A Weissbier   $6
Old Milwaukee N/A Lager   $4

Non-Alcoholic Wines
Leitz Eins-Zwei-Zero Sparkling Riesling   Rheingau DEU   $13/$52
Leitz Eins-Zwei-Zero Riesling Rheingau DEU   $13/$52

Oh, I’ve slipped the surly bonds of earth —

Soda &c

Mexican Coke   $5
Jarritos Toronja   $5
Jarritos Pineapple   $5
Bubble Up   $5
Casamara Sera  Sparkling Amaro  $6
Casamara Onda Sparkling Amaro   $6
Fever Tree Bitter Lemon   $5
Sprecher Root Beer   $5
Bundaberg Ginger Beer   $5
Suntory All-Free   $6

Stumptown Nitro Cold Brew   $8
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Beer

Tecate   $4
Budweiser   $4
Lucky Lager   $5
Fort Point Park Pale Ale   $7
Pizza Port Ponto Sessionable IPA  $8
Alpine Duet IPA   $8
St Archer White Ale   $6
Anderson Valley Briney Melon Gose   $6
North Coast Old Rasputin Russian Imperial Stout  $10
Shacksbury Dry Cider   $10

Erdinger N/A Weissbier   $6
Old Milwaukee N/A Lager   $4

Wine

Juvé y Camps Cava   Penedès ESP   $13/$52

Tendu Cortese Clarksburg   $13/$52
Kobal Furmit   Posavje SVN   $13/$52
Joseph Drouhin Saint-Véran Saint-Véran FRA   $13/$52

Schloss Gobelsburg Rosé Österrich AUT   $13/$52

Soter Vineyards Pinot Noir Willamette Valley   $14/$56
Two Shepherds Carignan   Mendocino   $14/$56 
Colosi Nero d’Avola   Sicily ITA   $14/$56

N/A Wine

Leitz Eins-Zwei-Zero Sparkling Riesling   Rheingau DEU   $13/$52
Leitz Eins-Zwei-Zero Riesling Rheingau DEU   $13/$52

Sherry
All $10

Fino
El Maestro Sierra 
Tio Pepe

Manzanilla   
La Cigarrera  
Bodegas Yuste Aurora
Hidalgo La Gitana

Amontillado
La Garrocha  
Hidalgo Napoleon  

Oloroso
La Garrocha  
Hidalgo Faraon  
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