
S T A R T E R S 

CHIPS & SALSA 18
yellow & blue corn chips, roasted tomato 
salsa & guacamole

HUMMUS 20
vegetable crudité, pita bread

BEER BATTERED ONION RINGS 18
parmesan, chives, truffle aioli

SMOKED FISH DIP 22
cold smoked trout, pickled onion, capers, 
crispy lavash

BUFFALO CHICKEN TENDERS 24
buffalo sauce, celery sticks,blue cheese 
dip

SHRIMP CEVICHE* 24
passion fruit, leche de tigre, red onion, 
teardrop peppers, l ime, corn kernels, 
plantain chips

NACHOS 22
cheddar cheese sauce, pico de gallo, 
sour cream, jalapeños
add: chicken 12 / chil i  beef 14

MUSHROOM QUESADILLA 24
f lour torti l la, local mushrooms, 
Oaxaca & cheddar cheese, guacamole & 
sour cream

*Consuming raw or undercooked meat, eggs, poultry, or seafood increases your 
risk of contracting a foodborne illness, especially if you have certain medical 

conditions.If you have any concerns regarding food allergies, please alert your 
server prior to ordering.

S A L A D S
CAESAR SALAD 20
romaine, garlic-anchovy dressing, 
parmesan, focaccia croutons

GREEK SALAD 22
tomato, cucumber, red onion, peppers, 
oregano vinaigrette,kalamata olives, 
barrel aged feta

COBB SALAD 24
aged white cheddar, tomato, onion, 
smoked bacon, hard boiled egg, 
champagne vinaigrette

FREEKEH SALAD 18
green wheat, heirloom tomato, parsley, 
pine nut, pumpkin seed, lemon dressing

ENHANCEMENTS
gril led chicken breast 14 / salmon* 18

shrimp* 16 / avocado 6 / tofu 10

H A N D H E L D S 
served with a choice of fruit, french fries, 
or artisan greens. additional $4 for truffle 
fries or onion rings

CHEESEBURGER* 28 
8oz black angus beef, cheddar cheese, 
tomato, lettuce, pickle,garlic aioli

BUTTERMILK FRIED CHICKEN 
SANDWICH 26
red cabbage slaw, lettuce, tomato,  
honey-sesame sriracha aioli, pickle

CRISPY COD REUBEN 36
beer pepper sauce, pickled cabbage, 
jalapeño, crispy onion, remoulade sauce

ZUCCHINI BURGER 24
zucchini & carrot patty, tzatziki,tomato, 
lettuce, feta, pickle

TURKEY AVOCADO WRAP 26 
spinach torti l la, sliced turkey breast, 
avocado spread, tomato, lettuce, Swiss 
cheese

TUNA WRAP 26 
whole wheat torti l la,tomato,baby arugula, 
cucumber,lemon vinaigrette

SHORT RIB FLAUTAS 30 
Ancho braised short rib, pickled radish, 
jalapeño and onion, lemon and chil i 
cream, coti ja cheese

A T  S O F R A

D E S S E R T S 
KEY LIME PIE 16 
exotic coulis, dulce cream

CHOCOLATE SWIRL  
CHEESECAKE 16 
milk chocolate whipped ganache, salted 
crumble

ICE CREAM SANDWICH 12
chocolate, vanil la, strawberry



WINES BY THE GLASS

CHAMPAGNE & SPARKLING 

CASA CANEVEL                                   
Brut, Prosecco, Italy

VOIRIN-JUMEL                                     
Brut Tradition, Champagne, France

WHITE
MARTIN RAY                                          
Chardonnay, 2019, Sonoma Coast

ANGELINE                                             
Sauvignon Blanc, 2020, Santa Rosa

MERRYVALE                                         
Chardonnay, 2019, Carneros, Napa

ROSÉ
MAISON SALEYA                                  
Coteaux d’Aix en Provence, 2022, 
France

MINUTY ROSÉ PRESTIGE                   
Côtes de Provence, 2023, France 
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BEERS
DRAFTS 9
michelob ultra
jai alai
yuengling
stella artois
funky buddha
high 5
blue moon
hazy l itt le things 

CAN 8
bud light
coors l ight
miller l i te
samuel adams

IMPORT & CRAFT 9
heineken
heineken 0.0
guinness
modelo especial
corona light
corona extra
amstel l ight
olde naples blonde
delirium tremens

SIGNATURE COCKTAILS
WATERMELON MEZCALITA 20
Montelobos Mezcal, Patrón Tequila, 
Cointreau, l ime, watermelon
CUCUMBER BREEZE 21
Hendrick’s Gin, lemon juce,cucumber 
juice, basil
MAI TAI 20
Bacardi Cuatro, Pierre Ferrand Dry 
Curaçao, orgeat, l ime, bacardi ocho 
float
ITALIAN SUMMER 20
strawberry basil-infused Campari, 
orange juice, lemon juice, ginger, 
grapefruit
COCONUT MARGARITA 21
coconut infused Corazón Tequila, l ime 
juice, agave
CHERRY JALAPEÑO MARGARITA 20
Maestro Dobel, Combier, cherry, l ime, 
jalapeño
VELVET MULE 21
Tito’s Vodka, ginger, raspberry, l ime 
juice, ginger beer

FROZEN COCKTAILS 20 
VALETTA
frozen rosé wine, raspberries, lemon, 
Saint Germain
DAIQUIRI (banana or strawberry)
Bacardi Reserva Ocho, l ime
PIÑA COLADA (classic or raspberry)
Bacardi Reserva Ocho, coconut, 
pineapple juice

RUM RUNNER
Bacardi Silver Rum, crème de banane, 
crème de mure, pineapple, grenadine
MIAMI VICE
Bacardi Reserva Ocho, strawberry, 
coconut, pineapple juice

ZERO PROOF 18 
 
SOFRA SMASH
freshly-juiced watermelon, cucumber, 
mint

JALAPEÑO MANGO SPRITZER
jalapeño, mango, lemon-lime soda

VIRGIN COCO MARGARITA
coconut water, coco lopez, l ime


