
S A N  A N T O N I O

M O N :  C L O S E D
T U E S :  3 P M  T O  2 A M
W E D :  3 P M  T O  2 A M
T H U R S :  3 P M  T O  2 A M
F R I :  3 P M  T O  2 A M
S A T :  3 P M  T O  2 A M
S U N :  3 P M  T O  2 A M

J M A R I N E Z @ P I N K S H A R K B A R . C O M

@ P I N K S H A R K B A R

2 1 0 - 8 3 4 - 3 3 7 2

W W W . P I N K S H A R K B A R . C O M

h o u r s g e t  i n  t o u c h c h e c k  u s  o u t

LANDSHARK . . . . .  3
MILLER  H I  L I FE  [7oz]  . . . . .  3

HOUSE  SHOTS . . . . .  5
DAIQUIR I  . . . . .  7

d a i l y  
s p e c i a l s



F O O D

SHARKTAIL ..... 35
BACARDI COCONUT RUM, PATRON
REPOSADO, BLUE CURACAO,
COCONUT CREAM, PINEAPPLE JUICE,
LIME JUICE, GARNISH WITH PAPER
UMBRELLA & PINEAPPLE SLICE [SERVED
IN A TAKE HOME SHARK MUG]

F I V E  D O L L A R S  O F F  D U R I N G  H A P P Y  H O U R

b e e r  &  S E L T Z E R S
CORONA ..... 7
CORONA PREMIER ..... 7
COORS LIGHT ..... 6
DOS XX ..... 7
GUINNESS ..... 8
HOPADILLO ..... 7

LONE STAR LT ..... 5.5
LONE STAR ..... 5.5
MODELO ESPECIAL ..... 6
SHINER BOCK ..... 6.5
TECATE ..... 4.5
TECATE LT ..... 4.5

TOPO CHICO STRAWBERRY ..... 8
WHITE CLAW WATERMELON ..... 8
WHITE CLAW GREEN APPLE ..... 8

w i n e  &  c h a m p s
G L A S S  O F  C H A M P A G N E  . . . . .  7

L A  M A R C A  P R O S E C C O  |  B Y  G L A S S  . . . . .  1 2 . 5
H O U S E  W H I T E  W I N E  |  S E R V E S  O N E  . . . . .  9
H O U S E  R E D  B L E N D  |  S E R V E S  T W O  . . . . .  1 8

W Y C L I F F  B R U T  |  B Y  B O T T L E  . . . . .  5 0  

EAST COAST OYSTERS ..... 3.95
SERVED WITH MIGNONETTE SAUCE 
AND CRACKERS [AFTER 6PM] 
*ADD A GLASS OF CHAMPAGNE FOR 5

WARM OLIVES ..... 7
OVEN ROASTED OLIVES WITH 
GARLIC, ROSEMARY, OLIVE OIL, AND BREAD

BRUSCHETTA ..... 8
TOMATOES, ONION, BASIL, AND BALSAMIC 

CHIPS DUO ..... 9 
HOUSE MADE RED SALSA AND QUESO

FRENCH ONION DIP ..... 9
HOUSE MADE FRENCH ONION DIP WITH 
HOUSE CHIPS  

ARUGULA & AVOCADO SALAD ..... 9
FRESH SPRING MIX, ARUGULA, GRANA
PADANO, AVOCADO, FENNEL, TOSSED IN
HOUSEMADE LEMON VINAIGRETTE

SOUP & SANDWICH ..... 12
SOURDOUGH BREAD, TWO CHEESE BLEND,
APRICOT PRESERVES, SERVED WITH TOMATO
BASIL SOUP

N A  A T H L E T I C  R U N  W I L D  I P A  7  |  H E I N E K E N  0 . 0  7

ESPRESSO MOCKT IN I  . . .  12
SEEDL IP  SP ICE ,  VANILLA  COFFEE  SYRUP ,

ESPRESSO,  GARNISH WITH COFFEE  BEANS

z e r o  a l c o h o l  B E V S

TUSCAN SUN . . .  12
MAHALA BOTANICAL ,  LYRE ’S  I TAL IAN

ORANGE ,  GRAPE  TOMATO,  STRAWBERRY
BAS IL ,  LEMON,  S IMPLE  SYRUP ,  EVERYTHING

BAGEL  R IM ,  GARNISH WITH GRAPE  TOMATO,
STRAWBERRY ,  &  BAS I L

CUCUMBER REFRESHER  . . .  12
SEEDL IP  GARDEN ,  CUCUMBER ,  L IME ,  S IMPLE

SYRUP ,  SPARKL ING WATER ,  GARNISH WITH MINT
& DEHYDRATED L IME  WHEEL

F U N  S H I T

PICKLE SHOTS IN A PICKLE ..... 10

BEER & SHOT COMBO ..... 12
SCHWARZBIER ALTSTADT (ON DRAFT) +
FIREBALL 

DON JULIO MINIS (50ML) ..... 42

ITALIAN SANDWICH ..... 13
HOUSE MADE MARINARA, SALAMI, PEPPERONI,
MOZZARELLA, ARUGULA, CARAMELIZED ONIONS,
FRESH TOMATO, BALSAMIC GLAZE, SERVED WITH
HOUSE CHIPS

CEVICHE ..... 13
SHRIMP CEVICHE MARINATED IN CITRUS JUICES
WITH TOMATOES, ONIONS, CILANTRO, CUCUMBER,
AND AVOCADO

12" LITTLE HOTTIE ..... 14
FLATBREAD MADE WITH OUR HOUSE MADE
MARINARA, CHEESE BLEND, PEPPERONI, HOT HONEY,
AND FRESH SLICED JALAPEÑOS

12' PROSCIUTTO ARUGULA ..... 14
FLATBREAD MADE WITH MOZZARELLA & PROVOLONE
CHEESE, PROSCIUTTO, ARUGULA, AND BALSAMIC
GLAZE

12' HAWAIIAN ..... 14
FLATBREAD MADE WITH OUR HOUSE MADE
MARINARA, CHEESE BLEND, CANADIAN BACON,
PINEAPPLE, AND OUR SIGNATURE SAUCE

CHARCUTERIE BOARD ..... 15
PEPPERONI, PROSCIUTTO, SALAMI, ASSORTED
CHEESES, SEASONAL FRUIT, BABY KOSHER PICKLES,
MIXED NUTS, FIG JAM, WATER CRACKERS, AND
BREAD

+FIESTA DAQ ..... 13
BACARDI COCONUT, LIME, STRAWBERRY CUCUMBER
PUREE, GARNISH WITH CUCUMBER SLICE & TAJIN

APPLETINI ..... 14
TITO’S HANDMADE VODKA, GREEN APPLE JUICE,
LEMON , SIMPLE SYRUP, GARNISH WITH GREEN APPLE
FAN

TEQUILA SUNRISE ..... 14
MAESTRO DOBEL SILVER, LIME, CREME DE CASSIS,
TOPPED WITH SPARKLING WATER, GARNISH WITH
DEHYDRATED LIME WHEEL

SEX ON THE BEACH ..... 14
BACARDI OCHO, LOS CALIFORNIAS GIN, PEACH
SYRUP, ORGEAT, ORANGE, LEMON, GARNISH WITH
ORANGE HALF WHEEL, CINNAMON & COCKTAIL
UMBRELLA

CHERRY VODKA SOUR ..... 14
TITO’S HANDMADE VODKA, LICOR 43, LEMON,
CHERRY SYRUP, GARNISH WITH GOLD CHERRIES

RIVER WALK ICED TEA ..... 14
EARL GREY INFUSED 1884 UNCLE
NEAREST,  EARL GREY VANILLA SYRUP,
BLACK LEMON BITTERS,  GARNISH WITH
DEHYDRATED LEMON WHEEL

CLARIFIED BLUE HAWAIIAN ..... 15
BACARDI  8YR ,  BACARDI  COCONUT,
P INEAPPLE ,  LEMON,  BLUE CURACAO,
COCONUT WATER ,  CLARIF IED WITH
WHOLE MILK ,  GARNISH WITH
DEHYDRATED ORANGE HALF  WHEEL  &
COCKTAIL  UMBRELLA

TIKI OLD FASHIONED ..... 15
COCONUT OIL  INFUSED DIPLOMATICO
RESERVA,  P INEAPPLE  L IQUEUR,  BROWN
SUGAR SYRUP,  ANGOSTURA B ITTERS ,
GRATED NUTMEG,  GARNISH WITH TWO
PINEAPPLE  LEAVES

N O N - A L C  B E V S

J A R R I T O S  M I N E R A G U A  . . . . .  5
L I Q U I D  D E A T H  . . . . .  5
R E D  B U L L  &  F L A V O R S  . . . . .  5
G U A Y A K I  Y E R B A  M A T E  . . . . .  5


