
DATE NIGHT MENU
CHOOSE ONE SMALL PLATE  

Roasted Corn + Black Beans + Aji amarillo +
Grilled CHicken + Pico de Gallo + Crema

Potato Tacos  

Cheese & Charcuterie Board   

jackpot shrimp 
crispy shrimp + Tossed in FOB Jackpot sauce +
sesame slaw + garlic chili crunchy peas 

Artisan Cheeses + Cured Meats + Pickled vegetables +
Whole grain mustard +  cuban bread toast points 

Fried Corn Tortilla + Seasoned mashed Yukon gold +
Crema + Cabbage + Pico  + Salsa verde + Queso Fresco Brussels & Bacon 

Walnuts + Candied Bacon + Apple Gastrique

Crispy Calamari 
Smoked chili aioli + Grilled lemon

shrimp ceviche  
Corn Tostada + citrus Marinated shrimp + tomato
+ onion + cucumber + Mango + Chipotle Aioli + Tajin

West Coast Fries 
Candied Bacon + Secret Sauce +
Grilled Onions + cheddar  CHeese  

two XL hand breaded mozzarella sticks + 
tomato soup dipping sauce

double down Mozzarella 

Wonton Chicken Nachos  

CHOOSE ONE SALAD
to share

Wedge with a Twist  classic caesar   
Chopped romaine + House made caesar dressing +
Croutons + Fresh grated Parmigiano reggiano 

Truffle Blue Cheese + Grilled onions  
+ Tomatoes + bacon + Croutons 

CHOOSE TWO ENTREES

Bangin Bacon Burger  
TWO patties + Secret Sauce + American Cheese
+ candied bacon 

Pit Boss 
two patties + American Cheese + Pork Belly + Onion
Ring +  BBQ Sauce + Applewood Smoke Finish 

Served with Smoke

Five on Fire 
three patties + Garlic Aioli + American cheese +
Mornay Sauce + Black truffle rum bordelaise Sauce 

Served with fire

Pan con Bistec “Steak Sandwich”   
Thinly sliced top sirloin + swiss cheese + garlic aioli
+ grilled onions  + Tomatoes + Shoe String potatoes +
cuban bread 

Blackened Shrimp 
Garlic mashed potatoes  + Broccolini + pico de Gallo
*Miso Glazed Salmon  
Wasabi Mashed Potatoes + Sesame Seed Broccolini 

Braised Short rib 
slow roasted Boneless beef short rib + martini mashed
potatoes + garlic butter carrots 

CHOOSE ONE DESSERT
to share

Baked chocolate chip cookie + ice cream +
caramel

the “bookie” Served with overproof rum and fire 

$80 
PER COUPLE

EVERY
WEDNESDAY

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodbourne illness

all burgers/sandwiches come with fries

house egg rolls
Pork + Cabbage + Carrots + Garlic + Glass Noodles +
Sweet Gochujang Dipping Sauce 

Salmon Croquettes
Salmon + Dill + Red Potato + Whole Grain Mustard
Garlic + onions + Remoulade 

old fashioned banana pudding  Hot butter cake for two Add $5
vanilla butter cake + pecan praline ice
cream + sea salt caramel 

Add $13

sun dried tomato veggie pasta 
Roasted Garlic Cream + Sun dried Tomatoes + Sautéed
Brussels + Mushrooms + Cavatappi pasta + Parmigiano
reggiano

fresh banana + creamy vanilla pudding +
Vanilla wafer + Whipped cream

Lobster Rolls add $13

Lobster claw meat + Dill + paprika + shallots + aioli
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