* Suggested Pairings

GARLIC PARMESAN FRIES s6
TRUFFLE GARLIC PARMESAN FRIES 6

* Barone Fini Pinot Grigio

LOADED CHEESE FRIES 8 - Seaglass Riesling
BAVARIAN PRETZELS 8

house-made pimento cheese + whole-grain mustard « Comte De Bucques

FRIED BRUSSELS SPROUTS 10

balsamic, bacon + parmesan « Kendall-jackson “VR” Chardonnay

CAESAR SALAD 8
romaine lettuce, parmesan + croutons ¢ Canella Prosecco
add chicken 5/ shrimp 6/ salmon 8

CHICKEN POTSTICKERS 10

soy ginger sauce ¢ Cartlidge & Browne Pinot Noir

CHEESESTEAK OR

BUFFALO CHICKEN SPRING ROLLS 13
spicy ketchup « Ruta 22 Malbec

CASHEW CHICKEN LETTUCE WRAPS 12

pickled carrots + chow mein noodles + honey mustard
* Seaglass Riesling

SWEET CHILI TEMPURA CAULIFLOWER 10

tempura fried with sweet chili « Cartlidge & Browne Pinot Noir

BACON WRAPPED SHRIMP 14

fruit salsa + aioli * Kendall-jackson “VR” Chardonnay

LOBSTER MAC + CHEESE 22

cavatappi pasta + seafood bread crumbs ¢ Brancott Sauvignon Blanc

ROASTED HALF CHICKEN 20

garlic potatoes + broccoli « Kendall-jackson “VR” Chardonnay

PAN SEARED SALMON 24

corn & crab salsa + fingerlings ¢ Barone Fini Pinot Grigio

SEAFOOD TORTELLINI 26

crab + shrimp + lobster cream sauce  Seaglass Riesling

ROASTED MUSHROOM FLATBREAD 12

cheddar cheese + caramelized onions + asparagus
add chicken 5/ shrimp 6

* Brancott Sauvignon Blanc

CALAMARI 15

banana peppers + marinara ¢ Sutter Home Moscato

BLACKENED SHRIMP RICE BOWL 18

black beans + corn salsa + tequila * Brancott Sauvignon Blanc

STUFFED MUSHROOMS 12

crab + lemon cream ° Brancott Sauvignon Blanc

PATATAS BRAVAS 8

spiced fingerlings + pickled onions + jalapenos + sriracha aioli
* Cartlidge & Browne Pinot Noir

WINGS 16
choice of: buffalo - sweet chili - general tsos - bbq - garlic parmesan
* Seaglass Riesling

BURRATA + PROSCIUTTO 16

melon, tomato + balsamic reduction ¢ Canella Prosecco

TACOS 3 PER ORDER

All tacos come with pickled onion + jalapenos + cilantro
Chicken = cilantro ranch + lettuce + pico 12
Pork = cabbage + sriracha aioli + pineapple salsa 12
Blackened Shrimp = cabbage + sriracha aioli + pineapple salsa 15
Veggie = |lettuce + mushroom + onion + pico + balsamic 12

* Barone Fini Pinot Grigio

. 12 OZ. NEW YORK STRIP 34

garlic mashed potatoes + asparagus + red wine sauce * Josh Cabernet

SESAME CHICKEN 18

broccoli + red peppers + onions + rice * Brancott Sauvignon Blanc

VEGETARIAN PASTA 15
asparagus + broccoli + peppers + onions + tomato sauce + parmesan cheese
* Sutter Home Moscato

SHRIMP PENNE PASTA A LAVODKA 18

pan seared shrimp + garlic + vodka ¢ Kendall-jackson “VR” Chardonnay

All sandwiches are served with fries. Add Garlic Parmesan $2

INFUSED BURGER 16

smoked gouda + bacon ¢ Ruta 22 Malbec

CRAB CAKE SANDWICH 17

whole grain mustard + tarragon aioli « Canella Prosecco

CHOCOLATE LAVA CAKE 8

* Josh Cabernet Sauvignon

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH

S

CHOCOLATE MOUSSE 8
* Ruta 22 Malbec

CHICKEN OR BEEF CHEESESTEAK 14

house made "whiz" + fried onions ¢ Cartlidge & Browne Pinot Noir

FRIED CHICKEN SANDWICH 13

sriracha aioli + pickled red onions ¢ Brancott Sauvignon Blanc

CREME BRULEE CHEESECAKE 8

* Cartlidge & Browne Pinot Noir

OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU

HAVE CERTAIN MEDICAL CONDITIONS.

FOR PARTIES OF 6 OR MORE, A 20 PERCENT GRATUITY CHARGE WILL BE AUTOMATICALLY ADDED TO THE BILL. 2,000 CALORIES A DAY IS USED FOR GENERAL
NUTRITIONAL ADVICE, BUT CALORIE NEEDS VARY. ADDITIONAL NUTRITION INFORMATION AVAILABLE UPON REQUEST.

PICK-UP SERVICE — DIAL EXT. 7660
A 20 PERCENT GRATUITY CHARGE AND APPLICABLE SALES TAXWILL BE ADDED TO THE PRICE OF ALL ITEMS.



