
House p ico,  ja lapeno,  tomato,  sca l l ion,  c i lantro ,  jack  cheddar ,  queso f resco,  guacamole ,  avocado crema 14 .95  

Banana peppers ,  roasted red peppers ,  ka le ,  gar l ic ,  white  wine butter  sauce,  house mar inara  16 .95

Chor izo Street  Taco Potato,  c i lantro ,  Napa cabbage l ime crema,  p ico de gal lo  14 .95

Sausage & Spinach Roasted tomato,  caramel ized onion,  mozzare l la ,  house-made pizza  sauce 16 .95   

BBQ Chicken 

Margher i ta Fresh mozzare l la ,  tomato,  bas i l ,  house-made pizza  sauce 14 .95   

Melted cheese,  ch ips  5 .95  

French Onion Soup 7 .95  

Libations

Fancy Meet ing You Here,  2021 . . .
Gunpowder  Gin ,  sour  apple  l iqueur ,  sp lash
cranberry ,  Cast leforte  Prosecco  10

Wake Me Up Before  You Go Go
Tommy Rotter  Tr ip le  Barre l  Amer ican Whiskey,
espresso,  c innamon dulce  syrup 10   

HCC Monchichi
Blood orange s imple ,  Akashi  Japanese
Whiskey,  Tuaca 1 1   

Two Tickets  to  Paradise
Scorpion Bowl  for  Two 25 

You're  My Boy,  B lue!
Van Gogh Vani l la  Vodka,  F laghi l l  B lueberry
L iqueur ,  soda water ,  sp lash  of  c i t rus  10  

Breathing Dreams L ike  Air
Cantera  Negra  Anejo  Tequi la ,  F resca ,  sp lash
soda,  f resh  lemon and l ime 1 1

Here Come the Sun King
Ja lapeno Infused Chamucos B lanco,  bas i l ,
s imple  syrup,  grapefru it  ju ice ,  f resh l ime,  sea
sa lt  r im  9 .95    

Mulled Wine and Ki l l ing T ime
Red wine infused with  mul led spices  and
brandy;  served warm 9

Graze

Hand-Cut  Truff le  Fr ies  

Jumbo Wings Bone- in  or  out ,  house buffa lo ,  As ian,  lemon-gar l ic  or  natura l  14 .95  

Shaved pecor ino,  herbs ,  parmesan sour  cream 9 .95

Beef  Tataki* Flash-seared;  radish ,  cucumber  noodle ,  green onion,  ponzu,  sesame seeds  16 .95  

Smoked Chicken-Bacon Ranch Quesadi l la
Romaine,  green onion,  tomato,  sp icy  ja lapeno ranch 14 .95   

Phi l ly  Steak & Cheese Eggrol l
Caramel ized onion,  provolone,  cheddar  beer  cheese,  house made charred ja lapeno ketchup 14 .95  

Pork Pot  St ickers Green onion,  sweet  ch i l i  sauce,  g inger  soy 13 .95   

Carnitas  Nachos

Cr ispy Calamar i

Jumbo House Tots  Applewood-smoked bacon,  melted cheddar ,  sca l l ions ,  ch ipot le  sour  cream 12 .95

Pizza

Caul i f lower crust  avai lable (GF )  2 .95   

House Chi l i

Naan,  tort i l la  & wonton chips ,  carrots ,  cucumber ,  ce lery  15 .95   Avocado Dip

Caramel ized onion,  BBQ sauce,  BBQ smoked chicken,  mozzare l la  15 .95   

Please inform your server of  any al lergies or  dietary restr ict ions before ordering.
Indicates item can be modif ied Gluten Free

*Consumption of  undercooked meat,  poultry,  eggs,  or  seafood may increase r isk of  foodborne i l lness .



Sautéed mushrooms,  caramel ized onion,  house cheese
sauce,  provolone 15 .95   

Salad

Class ic  Garden 5 .5/8 .75

Caesar Romaine,  house-made croutons ,  pecor ino cr isp ,  lemon-anchovy Caesar  dress ing 6 .5/9 .75   

Winter  Sa lad
Pomegranate,  fennel ,  f resh goat  cheese,  pear ,  beets ,  mixed greens ,  poppy seed
vinaigrette  14 .25   

Chopped Wedge
Iceberg,  b lue  cheese,  tomato,  bacon,  red onion,  cucumber ,  avocado,  gar l ic  c routons ,
house made blue cheese dress ing 14 .5    

Add Gri l led Chicken,  Flank Steak* ,  Gr i l led Shr imp,  Seared Tuna* ,  Gr i l led Salmon

Asian Chicken
Romaine,  sesame noodles ,  green onion,  cucumber ,  car rots ,  edamame,  avocado,  orange,  peanuts ,
or ienta l  honey g inger  dress ing 17 .95   

Sandwich

Fr ied Chicken 
Applewood smoked bacon,  muenster ,  sp icy  s r i racha s law
14 .95

Waygu Angus Burger  
*Gr i l led 7oz ,  lettuce,  tomato,  red onion 14 .95   

Sides

House Chips

Fresh Fruit

Hand-cut  Seasoned Fr ies

Sweet  Potato Fr ies  1 .95

Hand-cut  Truff le  Fr ies  3 .5

House Salad .95

Caesar  Sa lad .95

All sandwiches are served with one side of your choice 

Entrée

Braised Lamb Ragout

Blackened Chicken Pasta
Arugula ,  mushrooms,  roasted tomato,  penne,  parmesan cream sauce 24 .95  

Lemon & Goat  Cheese Raviol i
Vegetable  r ibbons ,  mushroom,  baby spinach,  art ichoke hearts ,  roasted tomato,  gar l ic
cream sauce 21 .95   

Pan-Roasted Fresh Cod & Gr i l led Shr imp
Saff ron r ice ,  baby spinach,  smoked tomato,  gar l ic  broth 29 .95    

Pan Roasted Salmon* 
Pomegranate  g laze ,  gr i l led  p ineapple  caul i f lower  r ice ,  c i t rus  sa lad 26 .95

Steak & Cheese

Eggplant  or  Chicken Parmesan
On gar l ic  bread 13 .95/14 .95   

Cup of  Chi l i  2 .95
Cup of  French Onion 3 .95

Fresh l inguine,  c ippol in i  onion,  mushroom,  baby ka le ,  shaved pecor ino,  gar l ic  c rost in i  29 .95  

Add Chicken 5.95/ Shrimp 9.95/ Flank Steak 9.95

Gri l led F lank Steak*
Served medium rare  with  ch imichurr i ,  gar l ic  mashed potato,  asparagus  29 .95    

R icotta ,  mozzare l la ,  house mar inara ,  parmesan polenta ,  broccol in i  21 .95    
Crispy Eggplant Add Chicken 5.95/ Shrimp 9.95/ Flank Steak 9.95

Chicken Marsala
Sautéed mushroom,  roasted tomato,  baby spinach,  roasted gar l ic  mashed potatoes  26 .95    

Cherry  tomato,  cucumber ,  ka lamata o l ives ,  carrots ,  red onion

Tuna Poke Bowl
Sashimi  grade tuna,  r ice ,  avocado,  cucumber ,  seaweed sa lad,  radish ,  green onion,  s r i racha a io l i ,
and wasabi  microgreens  19 .95   

Please inform your server of  any al lergies or  dietary restr ict ions before ordering.
Indicates item can be modif ied Gluten Free

*Consumption of  undercooked meat,  poultry,  eggs,  or  seafood may increase r isk of  foodborne i l lness .


