
DINNER *SERVED AFTER 5PM

Appetizers
HOMEMADE FRESH CORN CHIPS & SALSA  -10
+guacamole -$8  +chicken -$8  +steak -$20

AHI TUNA TACOS  -19 
Ahi Tuna, wasabi yuzu ponzu, Sriracha, avocado, crispy flour shell 

BUFFALO WINGS  -22 
Fried bone in wings, buffalo sauce, Gorgonzola 

KOREAN SPICY WINGS -22 
Fried bone in wings, Korean sauce, sesame seed 

JUMBO CHEESY MAC BALLS -19 
Deep fried mac & cheese, topped with tomato sauce,  
house buttermilk ranch 

BACON JAM SLIDERS -23 
Gourmet meat blend patties, cheddar, pickles, bacon jam, special 
aioli, soft brioche bun 

BAKED LAYERED CHICKEN NACHOS -22  
Home made tortilla chips, grilled chicken, pinto beans, fresh  
guacamole, pico de gallo, melted cheese served in a cast iron skillet 

BAKED LAYERED STEAK NACHOS -27 
Home made tortilla chips, chopped tender rib eye, pinto beans, fresh 
guacamole, pico de gallo, melted cheese served in a cast iron skillet 

TRUFFLE PARMESAN FRIES -11 
Truffle oil, Parmesan, garlic

SALADS  
+chicken -$8  +steak -$20 

CHOPPED COB -25
Romaine, Egg, onion, tomato, cheese, cucumbers 

MEDITERRANEAN -21 
Wild arugula, romaine, bell peppers, feta, balsamic vinaigrette, 
Kalamata olives, sliced cucumbers  

MIXED GREENS -19
Mesculin spring mix, red onion, cucumber, tomato, lemon vinaigrette 

Mains
TURKEY TACOS -19  
Ground turkey with house seasoning, shredded lettuce, cheese, 
sour cream, salsa roja, fried corn tortilla 

CARNE ASADA TACOS -18 
Chopped rib eye, salsa roja, cilantro, onion, tomato,  
warm corn tortilla 

VEGAN  TACOS -22 
Beyond meat with house seasoning, shredded lettuce, jalapeno  
toum, salsa roja, crispy corn tortilla 

SMASHBURGER -24 
Gourmet meat blend patties, American cheese, butter lettuce, 
beefsteak tomato, grilled onion, “special” sauce 

FRIED CHICKEN SANDWICH -24 
Fried chicken, cole slaw, house aioli, pickles, hot honey 

*BEYOND BURGER -24 
Beyond meat patty, vegan bun, vegan cheese, lettuce, tomato, pickles 

DEEP FRIED CHICKEN TENDERLOIN -27 
Battered fried chicken, fries, with honey mustard, BBQ, Ranch 
sauces on the side 

STEAK FRITTES -43 
10 oz rib eye, melted garlic butter, seasoned fries 

Sides
FRIES -8 
Fries and ketchup  

 
GUACAMOLE -8 TATER TOTS -9 

Tots and ketchup



 
 
 
 

 

Dessert*SERVED ALL DAY

BUILD YOUR OWN
SUNDAE -28  MILKSHAKE -16

ICE CREAM 
Vanilla, chocolate, coffee, cookies & cream, mango sorbet,  
mint chocolate chip  

TOPPINGS *Choose up to 4 
COOKIES: Oreo, chocolate chip, snicker-doodle, Thin Mint 

CEREAL: Captain Crunch, Fruity Pebbles, Cocoa Puffs, Frosted 

Flakes  

BAKERY: Brownie bites, cookie dough, cheesecake bites, strawberry 
Pop Tart, mini Rice Krispies Treats, waffle cone crumbles 

CANDY: Reeses Peanut Butter Cup crumbles, Reeses Pieces, M&Ms, 
crushed Heath bar, chocolate chips, gummy bears, sour gummy worms,  
honeycomb crumbles, Twizzler bites   

FRUIT: Strawberries, blueberries, kiwi, mango, banana 

NUTS: Sliced almonds, walnuts, crushed peanuts, crushed pista-

chios

SAUCE: Hot fudge, chocolate, strawberry, caramel, peanut butter 
drizzle, almond butter drizzle, whipped cream

ICE CREAM COOKIE SANDWICH -14
House baked cookies, ice cream, chocolate drizzle

LOADED PB&J -18 
Panini grilled butter brioche, bacon jam, honey, banana,  
chocolate hazelnut and peanut butter, served warm 

FRUIT BOWL -12 
Seasonal fruit blend 

FLOURLESS CHOCOLATE CAKE -16 
Warm flourless chocolate cake, raspberry coolie, whip



Brunch/Lunch *SERVED BEFORE 5PM

SAVORY
CHICKEN PESTO PANINI -19 
Poached chicken, walnut pesto, provolone, served with a  
side of mixed green 

HAM & CHEESE PANINI -18 
Applewood smoked ham, pepperjack, garlic aioli, served  
with a side of mixed greens 

SMASH BURGER -21 
Gourmet meat blend patties, American cheese, butter  
lettuce, beefsteak tomato, grilled onion, “special” sauce 

GRILLED CHEESE & TOMATO SOUP -21 
Three cheese blend, herbed garlic butter, served with warm  
Bianco tomato soup 

TOASTED BAGEL & LOX -21 
Everything bagel, smoked salmon, capers, red onion, tomato 

CALIFORNIA BREAKFAST BURRITO -20 
Scrambled eggs, crispy bacon, Pico de Gallo, tots, cheese  
blend, guacamole, served with a side of mixed greens 

AVOCADO TOAST -19 
Toasted sourdough, avocado, egg, pickled red onion, served with  
a side of mixed greens

BACON & EGGS -18  
Sunny eggs, thick cut bacon, sourdough toast, served with a  
side of mixed greens 

BREAKFAST SAUSAGE & EGGS -21 
All beef breakfast sausage, sunny eggs, sourdough toast, served 
with a side of mixed greens 

*BEYOND SAUSAGE AND “EGG SUBSTITUTE” -25 
Beyond breakfast sausage, scrambled “eggs”, sourdough toast, 
served with a side of mixed greens 

AHI TUNA TACOS  -18 
Ahi Tuna, wasabi yuzu ponzu, Sriracha, avocado, crispy flour shell 

STEAK AND EGGS -39 
10 oz rib eye steak, eggs, sourdough toast, served with a side  
of mixed greens 

Sweet 
BUTTERMILK PANCAKES -15 
Home made buttermilk pancakes, maple syrup, soft butter 

CRISPY CHICKEN & WAFFLES -23 
Home made buttermilk waffle, deep fried chicken, served  
with hot honey & maple syrup 

BOWL OF CEREAL –10
Whole Milk, 2% Milk, Almond Milk, Oat Milk  
Assorted cereals 

Healthy 
MEDITERRANEAN SALAD -18 
Bell peppers, feta, balsamic vinaigrette, olives, arugula, cucumbers 

YOGURT PARFAIT -11 
Greek yogurt, fresh fruit, wildflower honey, granola 

Sides 
BACON -8 
4 strips 

SAUSAGE -10 
2 patties 

TOAST -5 
2 slices 

BAGEL -7
LOX -9 
Portion of smoked salmon

EGGS 
1 egg -$3  2 “eggs” -$5

“SAUSAGE” -12 
Beyond patties 

FRIES -8 
Fries and ketchup 

TATER TOTS -9 
Tots and ketchup
 
MIXED GREENS -8 
Small green salad, onion, tomato 

FRUIT -12 
Mixed seasonal fruit


