
SOFIA ALZ  
Don Q Rum, Lemon Juice, Grand 
Marnier, Thyme Syrup, Honey Syrup

MRS. DOUBTFIRE   
Woodford Reserve, Chocolate Bitters
Black Walnut Bitters, Licor 43 
Demi Syrup

BUNNY BYER  
Western Son Grapefruit Vodka, 
Watermelon Pucker, Simple Syrup, 
Lime Juice

ALEX MUNDAY  
Empress Gin, Lychee Syrup, 
Lemon Juice, Simple Syrup,
Topped with Soda Water 

MIRANDA PRIESTLY 
Makers Mark, Raspberry,
Lemon Juice, Mint Simple Syrup

NANCY CALLAHAN  
Scotch, Egg White, Lemon Juice, 
Simple Syrup, Blueberry

GRACIE HART  
Lalo Tequila, Lime Juice, St. Germain,
Pineapple/Cucumber/Mint Juice, 
Simple Syrup

JOEY PORTER  
Aperol, Lemon Juice, St. Germain, 
Prosecco, Soda Water 

BLOOD ORANGE 
CRÈME BRULEE  1 0
Lightly baked citrusy custard 
glazed with caramelized sugar 

A F F O G ATO   1 0
Vanilla bean gelato, salted caramel, 
candied pecans, served with shot of 
espresso. Add liqueur $6 (Licor 43)

*Consuming raw or undercooked meats, poultry, seafood, shellfish, 
or eggs may increase your risk of foodborne illness, especially if 
you have certain medical conditions. 

SHARED PLATES

DESSERT

SIGNATURE COCKTAILSSIGNATURE COCKTAILS

SHARED PLATES

SIGNATURE COCKTAILS  16

DESSERT

DEVILED EGGS 8
bacon, garlic aioli, sweet paprika 

BAKED RICOTTA 8
House-made ricotta cheese, 
marinara sauce, balsamic reduction

SHISHITO PEPPERS & 
EDAMAME 1 0
tossed in a Korean BBQ spice   
finished with a smoky aioli

SPICY TUNA ROLL  1 6
Ahi tuna, avocado, cream cheese, 
furikake, spicy mayo

SHRIMP CEVICHE  1 5
Fresh shrimp tossed with tomato, red 
onion, cucumber, jalapeno, avocado 
marinated in fresh squeezed lime

MEAT & CHEESE 1 6
selection of three meats & 
three cheeses from local purveyors,  
mustard, spiced nuts

THREE DIPS & CHIPS 1 0
roasted salsa, guacamole,  
poblano queso

CHICKEN SLIDERS 1 0
BBQ sauce, house made pickle

BEEF SLIDERS 1 0
spicy aioli, house made pickle

TANDOORI  
CHICKEN BITES 1 1
house made apricot chutney, tzatziki

MARGARITA 
FLATBREAD 9
blistered tomato, smoked mozzarella

BBQ PORK  
FLATBREAD 1 3
Slow roasted pork, Sweet BBQ 
sauce, candied jalapenos and  
caramelized onion, tangy sweet aioli

PROSCIUTTO-ARUGULA 
FLATBREAD  1 3
House-made dough, 
marinara sauce, caramelized onions, 
fresh mozzarella



WINE
Sauvignon Blanc   
Rutherford Ranch, Napa Valley  15/55   
Crowed House, New Zealand  16/59

Pinot Grigio   

Terra D’oro, Santa Barbara, CA  15/55 

Riesling  

Trefethen, Napa Valley, CA  12/47 

Chardonnay  

Joel Gott, California  14/51 
Stags Leap, Napa Valley, CA  15/55 

Rosé  
Miraval Rose, Provence Francs  15/55 

Santa Margherita, Veneto, Italy  16/59 

Zinfandel
Hartford, California,  15/55

Cabernet  
High Heavens Vintners, Columbia Valley, WA  14/51 
Quilt, Napa Valley, CA  18/70

Pinot Noir  
Z. Alexander Brown, Sonoma, CA  15/55
Elouan, Oregon  16/59

Malbec 
Norton Reserva, Mendoza, Argentina  18/66

Red Blend  
Pessimist, Paso Robles, CA  15/55

Sparkling  
Steorra, Russian River Valley, CA 14/51
Zardetto, Veneto, Italy 12/43
Piper Sonoma Brut Rosé, Sonoma, CA 13/47

Domestic  6

Miller Lite
Michelob Ultra
Shiner Bock

Import  7
Corona
Modelo Especial
Dos XX
Heineken Silver

Rotating seasonal taps   8 

3 Nations Brewing Co  

Trinity Cider 

Pegasus City Brewery

Manhattan Project Beer Co    

Saint Arnold Brewing Co 

Yeungling 

WINE

BEERBEER


