
C O C K TA I L S
Hand-crafted pisco, agave, and whiskey cocktails.

P I S C O

Maracuyá Sour |  14

pisco acholado, maracuyá, cacao,  
lemon, egg whites

Pisku |  14

pisco quebranta, pineapple, campari, lime

Prom Date |  15

pisco albilla, amontillado, nonino,  
peychaud's, absinthe

The Principal's Punch |  14

pisco italia, pineapple, falernum, 
lemon, genepy

A G A V E

Detention |  14 
mezcal, orgeat, lemon, angostura, habanero

Mr. Kotter |  14 
blanco tequila, hibiscus ice, lime,  

dry curaçao, agave

Profe Salmiana |  15  
salmiana mezcal, salers, 

blanc vermouth, orange bitters

Saved by The Bell |  14 
blanco tequila, chicha morada, 

falernum, lime

W H I S K E Y

Bertha & The Smoke |  14 
high proof rye, smoked bitters, gum

Nikkei Hi-Ball |  14 
japanese whiskey, peruvian mistela,

topo chico

Padre Amaro |  15 
rye whiskey, amaro, vermouth, bitters

School Nurse |  13 
bourbon, red wine, lemon, vanilla 

M O N D AY                   T U E S D AY                   W E D N E S D AY                   T H U R S D AY                   F R I D AY

B E E R ,  W I N E ,  &  P U N C H

B E E R  O N  D R A F T

KSA Kölsch� 8 
Fort Point Brewing | 4.6 ABV 

Pale Ale� 8 
Ghost Town | 5.5 ABV

Steely IPA� 8
47 Hills Brewing | 6.2 ABV

The 1927 Yankees Hazy IPA� 8 
Pine Street Brewery | 6.5 ABV

B E E R  B Y  T H E  B O T T L E 

Anchor Steam� 6 
Anchor Brewing | 4.9 ABV

Blue Star Wheat� 6 
North Coast Brewing | 4.5 ABV

Chocolate Sombrero Stout� 9 
Clown Shoes Brewing | 9 ABV

Cusqueña Lager� 5 
Cervesur Brewing | 5 ABV

Erdinger Non-Alcoholic� 5 
Erdinger Brewing | 0.5 ABV 

Negra Modelo� 6 
Grupo Modelo Brewing | 5.4 ABV

Off-Dry Apple Cider� 9 
Stem Ciders  | 5.8 ABV

Scrimshaw Pilsner� 6 
North Coast Brewing | 4.7 ABV

Tecate� 5 
Tecate Brewing | 4.5 ABV

Vander Ghinste� 9 
Bockor Brewing | 5.5 ABV

West Coast Style IPA� 7 
Pine Street Brewery  | 6.0 ABV

White Ale� 7 
Einstock | 5.2 ABV

W I N E  O N  D R A F T

Pinot Grigio, Giocato � 12

Rosé Cinsault/Grenache� 12

Tempranillo, Rioja� 12 

S P A R K L I N G  W I N E

Cava Rosé, Biutiful � 12 (44)

Prosecco, Avissi� 12 (44)

	$20 corktage fee per wine bottle

P U N C H E S

Serves 8-10. No substitutions please. 

Gin Punch� 95 

london dry gin, butterfly pea flower, lime, 

pineapple, orgeat, orange curaçao

Rum Punch� 95 

plantation pineapple, xaymaca, lime, 

orgeat, cappelletti

Vodka Punch� 95 

vodka, lemon, pear liqueur, hibiscus, apple 

cider

J U N I O R  V A R S I T Y  ( 0 %  A B V )

The Chaperone� 8
pineapple juice, shrub, egg whites, soda 

water 
PG-13� 8  
chicha morada, passion fruit, lime juice, 

tonic 

Pink Slip� 8 
grapefruit juice, raspberry, lemon, Squirt 



Monday to Friday, we’re a bar.
Saturday & Sunday, rent us out for private events.

Be sure to ask us about hosting your private event in our space. 

The Pearl  |  601 19th Street, San Francisco, CA 94107  |  schoolnightSF.com  |  @schoolnightSF

Achiote Chicken Thighs |  16 

cilantro rice, tomatillo sauce

Blistered Vegetables |  14 

weekly farm feature, salsa macha

Lomo Saltado |  25 

the classic Peruvian dish

Tacos de Carnitas (3) |  15 

pickled onions, tomatillo salsa, onion, cilantro

Queso Fundido |  16 

Mexican cheeses, chorizo, poblanos, flour tortillas

After School Special |  AQ 

ask your bartender

Chips and Salsas  |  6  

(add bean dip | 4) 
housemade tortilla chips, weekly salsas 

 
Pepitas |  4 

lime, jalapeño, coriander

School Night Caesar Salad |  13 
romaine, anchovy, garlic, egg yolk, 

Parmesan Reggiano, croutons 

Chopped Salad Mexicana |  13 

fall squash, queso fresco, little gem cups, pepitas

Fried Potatoes |  12 

duck fat confit potatoes, smashed and crisped, 
guajillo mojo, crema

Cebiche |  16 

local fish, leche de tigre, corn nuts

Albondigas |  12 
Impossible meatballs, tomatillo salsa

Impossible Crispy Tacos (3) |  15

salsa, cheese, crema, tomato

F O O D
Items from our kitchen and wood burning oven. 

DESSERT
Churros |  8          Flan |  8

Please note that our menus are seasonal, and subject to availability, as well as the chef's discretion. 
Consuming raw or undercooked meats, poultry, seafood, or eggs may increase risk of foodborne illness. 

Gratuity of 20% will be added to parties of 8 or more.

F R O M  T H E  B E R T H A

M O N D AY                   T U E S D AY                   W E D N E S D AY                   T H U R S D AY                   F R I D AY


