
*Consuming raw, cooked to order or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illnesses, 
especially if you have certain medical conditions. Please advise your server if there are any dietary requirements or food allergies.
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WHATS NEW...

MAINS...SHAREABLES...

SWEETS...

TOSSED UP...

KNEADED...

WE ARE COMMITTED TO PARTNERING  
WITH LOCAL FARMS, REGIONAL RANCHES,  
ARTISANAL BAKERIES, CRAFT DISTILLERS  

AND USING SUSTAINABLE SEAFOOD.

SIDES

H O U S E  F R I E S   7

C I N N A M O N  S U G A R  S W E E T 
P O TAT O  F R I E S   6

G A R L I C  PA R M  F R I E S   7

F R U I T  B O W L   5

H O U S E  G R E E N S   6

CHEESECAKE OF THE MOMENT
Ask your serve for the seasonal flavor

CREME BRULEE
Sweet Vanilla Custard | Caramelized Sugar | Berries

FLOURLESS CHOCOLATE CAKE
Gluten Free | Raspberry Sauce | Whipped Sweet Cream

KEY LIME TART
Key Lime Custard | Whipped Sweet Cream

POT DE CREME
Chocolate Custard | Peanut Butter Whipped Cream | Shaved 
Chocolate

CAULIFLOWER PICATTA� 23
Pequillo Whipped Potatoes | Artichokes + Sweet Roasted 
Roma | Picatta Sauce

MAPLE BOURBON CHICKEN� 24
24hr Brined | Pan Jus | Fried Polenta | Spinach

FISH FRY� 18
Wild Rock Cod | Ruby Tuscan Kale | Remoulade

PORTABELLA FILET� 38
Grilled Portabella | Center Cut Filet Mignon | Fontina Whipped 
Yukon Gold Potatoes | Crispy Brussels | Pinot Demi Syrup

ORA KING SALMON� 33
Ancient Grains | Cherry BBQ | Pesto Aioli | Roasted Bok Choy

STEAK FRITES� 35
American Wagyu Flat Iron | Wine Country Compound Butter | Truffle 
Fries

POKE BOWL� 19
Saku Tuna | Sushi Rice | Seaweed Salad | Cucumbers | Shaved 
Cabbage | Avocado | Ginger | Furikake | Sweet Chili Aioli

CRISPY BRUSSEL CAESAR� 13
Flash Fried Brussels Sprouts | Caesar | Key Lime | Shaved 
Parmesan | Crunched Croutons

COBB� 17
Romaine | Sweet Roma Tomatoes | Egg | Gorgonzola  
Chicken Breast | Bacon | Avocado | Bleu Vinaigrette

TUSCAN KALE� 15
Cypress Grove Humbolt Fog | Ancient Grains | Dried 
Cranberries | Mandarin Oranges | Strawberry Balsamic

STRAWBERRY SPINACH� 16
Queso Fresco | Candied Nuts | Shaved Shallots | Strawberries  
Champagne Vinaigrette

<br>

PAN ROASTED ATLANTIC SWORDFISH� 31
Crab Salad | Cucumber | Watermelon Radish | Spicy Mayo

HAND-CUT RANCH RESERVE BONELESS RIBEYE
Smashed Heirloom Potato Cottage Fries | Onion Rings | Spinach
12oz From The Forward Tees!!! | 40 | 16oz From The Tips!!! | 49

GRILLED EGGPLANT ROLLITINE “MY WAY”� 27
Capellini Pasta | Mozzarella Cheese | Roasted Tomato | Béchamel

KUNG PAO TEMPURA CAULIFLOWER� 24
Egg Fried Rice | Hoisin Glaze | Sesame | Scallion | Cashews

CRUSH “OUT & IN” BURGER*� 16
Crush Sauce | Lettuce + Tomato | Grilled Onions | Classic 
American Cheese | Griddle Pressed

RUBY WAGYU BURGER*� 20
Balsamic Onions | Chipotle Mayo | Cheddar + Fontina | 
Char-Grilled | Lettuce + Tomato

B.L.A.S.T.� 17
Applewood Bacon | Lettuce | Avocado | Ora King Salmon  
Tomatoes | Pesto Aioli Sourdough

WINE COUNTRY PANINI� 15
Cab Jam | Fontina Blend | Sweet Roma Tomatoes | Pesto Aioli  
Balsamic Onions | Sourdough

“HOLE IN ONE” CLUB� 16
Toad in a Hole Style Sourdough Toast | Melty American 
Cheese | Black Forest Ham  Smoked Turkey | Sliced Avocado  
Lettuce | Tomatoes | Pesto Mayo

BANG BANG SHRIMP� 16
Sweet + Spicy Aioli | Chives | Furikake | Key Lime

TWICE COOKED WINGS� 17
Sous Vide + Fried | Buttered Buffalo, Cherry BBQ or Korean 
Sweet + Spicy | Ranch or Bleu

KONA STREET TACOS� 14
Braised Short Rib | Shaved Cabbage | Queso Fresco | Avocado  
Chipotle Crema | Key Lime | Sedona Spice

WILD MUSHROOM + FONTINA QUESADILLA� 14
Roasted Mushrooms | Fontina Cheese Blend | Chipotle Crema  
Pico de Gallo

CRISPY CALAMARI FRITO MISTO� 19
TNT Calamari | Gulf Shrimp | Summer Squash | Cherry Pepper 
Black Pepper-Garlic Aioli

12OZ TUSCAN WAGYU BEEF & VEAL MEATBALL� 20
Crostini | Burrata Cheese | Tomato Gravy | Pesto



The automatic 20% service charge is collected for all food and beverage is not a tip or gratuity. 
 

WINE

BEER

SIGNATURE COCKTAILS

BOTTLED

DRAFT

Coors  L igh t   7

Peron i   8

Coors  L igh t   5

Blue  Moon Be lg ian  Wh i te   6

Mode lo  Espec ia l   6

Voodoo Ranger  Ju icy  Haze  IPA   7

High  Noon   5

Mi l le r  L i te   5

Corona  Ex t ra   6

Corona  L igh t   6

New Be lg ium Fat  T i re  Be lg ian  Wh i te   6

Whi te  C law Hard  Se l t ze r   5

CARIBBEAN MULE  12
Bacardi | Lime | Ginger Beer

HERRADURA RANCH WATER  13
Herradura Ranch Water

SVEDKA SCREWDRIVER  14
Svedka Vodka | Fresh OJ

EXOTICO PALOMA  13
Exotico Tequila | Lime | Grapefruit Soda

HERRADURA RANCH WATER  13
Herradura Silver | Lime Juice | Topo

MAKERS MARK MANHATTAN  14
Makers Mark Bourbon | Sweet Vermouth 

Bitters

TITO’S MOSCOW MULE  13
Tito’s Vodka | Fresh Lime | Ginger Beer

SVEDKA BLOODY MARY  12
Svedka Bloody Mary

CLASSIC TANQUERAY & TONIC  13
Tanqueray Gin | Tonic Water | Lime

NEW AMSTERDAM NEGRONI  13
New Amsterdam Gin | Vermouth  Campari

WHEATLEY RASPBERRY LEMONADE  12
Wheatley Vodka | Muddled Fresh Raspberry | 

Lemonade

BULLIET PEACH BRAMBLE   13
Bulliet Peach Bramble 

LA MARCA  10  30
Prosecco

WYCLIFF  8
Brut Champagne

CANYON ROAD  9  27
Chardonnay

KIM CRAWFORD  14  42
Chardonnay

CANYON ROAD  9  27
Pinot Grigio

HARVEY & HARRIET  13.00
Blend

MY FAVORITE NEIGHBOR  13.00
Cabernet

SIMI SONOMA  11
Chardonnay

RUFFINO AQUA DI VENUS  11
Pinot Grigio

MASO CANALI  10
Pinot Grigio

KIM CRAWFORD MARLBOROUGH  14  42
Sauvignon Blanc

MEIOMI  10
Rosé

MACMURRAY RANCH  10
Pinot Noir

CHARLES SMITH  10
The Velvet Devil Merlot

LOCATIONS CA  13
Blend

UNSHACKLED  12
Sauvignon Blanc
ESTANCIA  13

Pinot Noir
FRANCISCAN  12
Cabernet Sauvignon

CANYON ROAD  9  27
Cabernet Sauvignon

RAVAGE  10
Red Blend

SIMI  14  40
Cabernet Sauvignon

UNSHACKLED  12  36
Cabernet Sauvignon

MEIOMI  13
Pinot Noir

J VINEYARDS  11
Pinot Gris

TALBOTT KALI HART  12
Chardonnay

FREI BROTHERS  12
Merlot

THE DREAMING TREE  13
Rosé


