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STARTERS FLATBREADS

ARTICHOKE HEARTS 19 PEPPERONI FLATBREAD 14
Battered, deep-fried, House marinara, mozzarella,

& served with lemon-caper aioli & parmesan

SEARED AHI 18 MARGHERITA FLATBREAD 14
Seared ahi, pickled vegetable salad, topped Heirloom tomatoes, basil,

with fried noodles, furikake, & wasabi glaze & fresh mozzarella

STEAK BITES 29 SALADS

Sautéed beef, fresh garlic, herbs,
mushrooms, & side of chimichurri

! ADD T0 ANY SALAD:
L : la, . 7 . )
o orgonzola, onions Grilled Chicken § | Salmon or Steak 11

GHARCUTERIE BOARD 95§ WEDGE SALAD 16
French brie, cheese of the day, Lce?jel;g !le't(tjiuce, b;con, gra;zle t;mat?]es’
fresh seasonal fruit, candied nuts, ara-bolled egg, house-made blue cheese

ltalian cured meats, dressing, & a grilled crostini

& served with Naan bread SEARED AHI SALAD 18

BURRATA 18 Mixed greens, mandarin oranges,
edamame, bean sprouts, fried wontons,

Grilled Roma tomatoes, pesto, . . .
miso dressing, & a gochujang glaze

roasted garlic, balsamic glaze,

& d with illed b tt

served with a grified baghiette STRAWBERRY SALAD 15
HUMMUS 16 Scarlett butterleaf lettuce, feta cheese,
House-made hummus with roasted toasted almonds, & poppyseed dressing
jalapenos, served with Naan bread
& vosgion CHOPPED CAESAR 14

Artisan romaine lettuce, croutons, shaved

CALAMARI 15 parmesan, & house-made Caesar dressing
Deep-fried with a side of cocktail sauce HOUSE SALAD 10

& lemon-caper aioli .
Mixed greens, grape tomatoes,

BONE-IN BUFFALO CHICKEN WINGS 20 cueumber, & croutons
10 chicken wings with buffalo sauce. SOUP OF THE DAY cup 6 Bowl 8

Served with celery & carrots

CHIPS & SALSA 10

House-made salsa & chips

ASK YOUR SERVER ABOUT OUR DAILY SPEGIALS




LUNGH MENU

BURGERS
CLASSIC BURGER 16

Cheddar cheese, tomato, onion, pickles,
lettuce, & thousand island dressing
Add bacon 3

WAGYU BURGER 23

Wagyu patty, bacon-onion jam, Gruyere,
truffle mayo, arugula, tomatoes,
& served on a bianco bun

Comes with fries or house salad

Upgrade to sweet potato fries 2
TAGOS WITH GHIPS & SALSA

MAHI-MAHI TAGOS 18
Pickled cabbage, fruit salsa,

& chipotle aioli

SHORT RIB TAGOS 16

Braised in a spiced-smoked pepper broth,
with onions, cilantro, & topped with a
Chile de Arbol sauce

SMALL PLATES
CRAB CAKES 20

Fresh cucumber-jicama salad
& smoked pepper vinaigrette

GARLIC NOODLES 18

Cremini mushrooms & bucatini noodles
in a sweet garlic-soy sauce

POWER BOWL 13

Quinoa, brown rice, cucumbers,
roasted vegetable blend, pickled onions,
& a lemon dill crema sauce

Add Grilled Chicken 6 | Salmon or Steak 11
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HANDHELDS

CHICKEN PESTO PANINI 18

Grilled chicken, prosciutto, pesto aioli,
fresh tomato salsa, balsamic glaze,
& fresh mozzarella on ciabatta bread

TURKEY & BAGON CLUB 18

Lettuce, tomatoes, cheddar, avocado,
mayonnaise, & served on sourdough bread

NEW YORK STEAK SANDWICH 26

80z New York strip, lettuce, tomatoes,
pickles, red onion, garlic aioli, melted
gorgonzola, & served on a hoagie roll

ALBAGORE TUNA SANDWICH 11

Tuna salad, tomato, spinach, bacon,
avocado, & served on sourdough bread

SHRIMP WRAP 18

Grilled prawns, cabbage, carrots,
cucumber, chipotle aioli, & gochujang glaze

SPIGY CHICKEN SANDWIGH 17

Buttermilk fried chicken, spicy aioli, pickles,
slaw, hot honey, & served on a brioche bun

Comes with fries or house salad
Upgrade to sweet potato fries 2

SIDES

NO SEPARATE GHECKS ON PARTIES OF 10 OR MORE

18% GRATUITY ADDED ON PARTIES OF 6 OR MORE

SAUTEED VEGETABLES
SAUTEED MUSHROOMS

FRIES

SWEET POTATO FRIES

GARLIC FRIES 1
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