
Browne Heritage Cabernet Sauvignon / WA  10/38 
herb, cedar, dark fruit

The Fabelist Tempranillo / santa barbara  11/39 
blueberries, black currant, dark chocolate.

The Federalist Zinfandel / norcal  11/39
rich strawberry notes, pepper and spice.

Angels Ink Pinot Noir / central coast  13/50
rich, full, round, and supple.

MGMT@COLLECTIVE-SD.COM // (858) 241-6824

RedRed

B Side Chardonnay / SONOMA / 11/38 creamy vanilla, 
poached apricot, rich, silky.

Mionetto Prosecco SPLITS / ITALY / 10

ERATH ROSE / OREGON / 10/34
pink grapefruit, meyer lemon, fresh peach

Kim Crawford Sauvignon Blanc / N Zealand 10/34 
citrus, tropical fruit, and crushed herbs.

BANSHEE CHARDONNAY / SONOMA 11/38 lemon, honey-
suckle, and soft butter cream

Seven Daughters Veneto Blanco Moscato / 9/30 
peach, tangerine, and almond.

WhiteWhite

Draft cocktailsDraft cocktails
kiss of death 12
vodka, ginger, habanero, fresh lemon,
+4 for large skull  Choose spice level: 1, 2, or hot AF

BLACK MAGIc 10
Vodka, coffee liqueur, Modern Times cold brew coffee, 
vanilla, cocoa, cinnamon ON NITRO

collective margarita 12
tequila, lime, salt or tajin rim. Spicy upon request!
Sharable size 20

collective SANGRIA 11 Red or White

two doors down 12
vodka, cucumber syrup, fresh lime, zinfandel float

that good l   ve paloma 10
tequila, grapefruit, fresh lime

PB Block Party 20
tequila, blue curacao, melon liqueur, lime, served in a 
fishbowl // shared drink

RASPBERRY MOJITO 10
rum, raspberry, lime, lavender mint syrup

f*ck it let’s take shots :f*ck it let’s take shots : beer shots 5 // draft cocktail shot 7

beer & wineflights available

:  SMALL BATCH Housemade cocktails

LIVE MUSIC BOOKINGS & PRVATE PARTIES :
TRIVIA TUES : thurs OPEN MIC : HAPPY HOUR tues-sat 6-8 

instagram

Mocktails & SodasMocktails & Sodas
HANDCRAFTED SODAS
COLAfornia, Diet COLAfornia, Riptide Root Beer, Lime-n-Lemonk, Ginger Ale, Lemonade.

zero proof mocktails & Beers
Mai Tai, Paloma, Margarita // NA Beer : Athletic Run Wild IPA / Topo Chico

lemondrop / kamakazi / collective carbomb!



Creative Differences - IPA 6.8% 
Collab. w/ Pizza Port - Ocean Beach | West Coast IPA Brewed w/ 
HBC 586 Lupomax, Mosaic Lupomax, & Mosaic 702 Flowable.

PB Haze - Hazy IPA 7%
Oat Malt & Wheat Malt; Citra, Motueka & El Dorado Cryo. Expect 
massive in-your-face hop flavor & aromas of peach, yellow guava & 
blood orange, all atop the softest mouthfeel.

Citra Starburst - IPA 8%
This Double IPA is literally bursting with tangerine and melon 
aromas and drinks like a single IPA! Citra hop focused to deliver a 
smooth, bright citrus flavor profile and medium bitterness with a 
refreshingly dry finish.  

Intinction Merlot - Barrel-Aged Sour (Russian River) 7%
A mixed culture fermentation which we barrel age in Merlot barrels 
with freshly pressed Merlot grapes     

A Usual Brown - Brown Ale 5.4%
Inspired by classic pub-style Brown Ales - Chocolate Malts, Munich 
Malts, Flaked Oats . . . MMM yummy.       

Bee The Buzz - Honey Blonde Ale 5.26%
Honey Ale featuring Wldflower Honey | Rich aromas of honey, 
toasted white bread, orange zest and high fives.

Bread Van - English Style Bitter 4.5%
A fun, easy drinking English style Bitter | Bready, in a cozy warmed 
pumpernickel kind of way, w/ a clean & balanced hop edge that 
pops notes of red apple & winter breeze. | If it’s the same bread van, 
I’m gonna ...

Jet Black New Year - Cold Stout 5.8%
Big drip coffee & dark chocolate layers give life to toasted bread and 
a clean lager ferment. A sorta-Schwarzbier, masquerading as a per-
fect stout. How long can we take this chance not to celebrate? 

SD Taproom 17th Anniversary Triple IPA - 10.2%
West Coast Triple IPA Brewed w/ Chinook, Citra, Columbus, 
Southern Cross, & Mosaic Incognito | It’s like a bottomless mimosa 
brunch in WC TIPA form

Berry Trio Kombucha - 6% (Bucha)
Blue Raspberry, strawberry, and blackberry in this hard kombucha, 
sourced from local farms in California.


