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" Ahi Tuna $18
wasabi, soy ginger sauce

Crispy Calamari $17
cherry peppers, marinara, garlic aioli

Spanish Garlic Shrimp $17
toasted garlic chili oil, grilled sourdough

Braised Meatballs $17

american kobe beef, sweet & spicy tomato sauce,
mozzarella, grated parmesan, grilled sourdough

Beef Sliders $17
american kobe beef, bacon jam,
white cheddar, brioche bun

Tex-Mex Eggrolls $16
black beans, roasted corn, bell peppers, red onion,
mozzarella, cheddar, pico de gallo, guacamole

Boneless Wings or $16
Drummies
buffalo, thai, korean, BBQ, honey old bay

Bavarian Pretzel Sticks $12
housemade beer cheese

Chili Cheese Nachos $16
cheese fondue, diced tomatoes, shredded
lettuce, jalapeno, sour cream, scallions

(@D Loaded Cheese Fries $12
cheddar, bacon, scallions

© Fish Tacos $20
blackened cod, pickled slaw, mango salsa, citrus crema

PIZZA

Large Cheese  $20

Large Supreme $25
mozzarella, pepperoni, sausage,

§ onion, green pepper §

Toppings:

pepperoni, sausage, bacon, ham, pineapple+$2 each

green pepper, banana pepper, jalapeno, onion,
spinach, mushroom +$1 each
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Soup du Jour Cup $7 Bowl $10

Housemade Chili Cup $8 Bowl $12

GF)
V) House Salad $15
mixed greens, tomato, cucumber, red onion, carrots
™ Caesar Salad $15
romaine hearts, parmesan, croutons, caesar dressing

W Harvest Salad $16

field greens, apples, dried cranberries, feta,
candied pecans, white balsamic vinaigrette

M Roasted Beet Salad  $16
field greens, candied pecans, crumbled goat cheese,
oranges, watermelon radish, basil vinaigrette
W©H Berry Salad $15
field greens, strawberries, blueberries, mandarin
oranges, candied pecans, feta, raspberry vinaigrette
©P Cobb Salad $20

fried or grilled chicken, bacon, eggs, avocado,
bleu cheese, scallions, baby heirloom tomatoes

Southwest Salad $20

fried or grilled chicken, mixed greens, roasted corn,
bell peppers, cherry tomatoes, cheddar, tortilla strips

ADD chicken +$7, shrimp +$8, salmon +3$8

ranch, balsamic vinaigrette, bleu cheese, italian, caesar,
raspberry vinaigrette, basil vinaigrette, southwest ranch

*Consuming raw or undercooked meats, seafood, shellfish or eggs may increase your risk of foodborne illnesses.
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choice of: housemade chips or french fries
sub: fruit, onion rings, tater tots or side salad +$3

Short Rib Grilled Cheese $18
braised beef, caramelized onions,
white cheddar, sourdough bread

Grilled Chicken Club $18

lettuce, tomato, applewood bacon, pepperjack,
roasted garlic aioli, ciabatta bread

Steak Sandwich $20
grilled onions & mushrooms,
white cheddar, horseradish mayo, ciabatta bread
Crispy Chicken Sandwich $18
lettuce, chipotle mayo, pickles, brioche bun
Build Your Own Burger $18
lettuce, tomato, onion, cheese, brioche bun

add bacon & BBQ +$2
(V)Impossible burger available upon request

Crab Cake Sandwich $22
lettuce, tomato, remoulade, brioche bun

Churrasco Steak Wrap $20
lettuce, pico de gallo, mozzarella, avocado sauce

Club Sandwich $18

turkey, ham, swiss, cheddar, bacon,
lettuce, tomato, mayo, choice of bread

DELI BOARD —

Sandwich or Wrap with Fries $14
Meat: ham, turkey, pepperoni

Cheese: swiss, pepperjack, american,
cheddar, mozzarella, white cheddar

Bread: white, wheat, sourdough, rye, tortilla

BLT or Chicken Salad +$2
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served with dinner rolls
ADD side caesar or side house salad +$7

P Braised Beef Short Ribs  $35
parmesan risotto, maple glazed carrots, bordelaise sauce

©P Grilled Wild Salmon $32
rice pilaf, sautéed spinach, lemon dill sauce

Chicken Ravioli $29
grilled chicken, cheese filled ravioli, parmesan,
sun-dried tomato alfredo sauce

©P Blackened Red Snapper $32
rice pilaf, seasonal vegetables, romesco sauce

Spaghetti & Meatballs $24
housemade Italian meatballs, parmesan, tomato sauce

©® Miso Sea Bass $38
fried rice, pineapple, fresno peppers, baby bok choy

Jambalaya Pasta $30

blackened chicken, shrimp, andouille sausage,
tomatoes, onion, cajun cream sauce

Fire Grilled Ribeye $36
fresh cut ribeye, rice pilaf,
seasonal vegetables, cabernet demi glace

@ Fall Pasta $28

sautéed mushrooms, spinach,
roasted butternut squash, vegan pasta




