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SMALL PLATES

DOUBLE DOWN MOZZARELLA 14 2 Per onpeR CRISPY CALAMARI 16
TWO XL HAND BREADED MOZZARELLA STICKS +
TOMATO SOUP DIPPING SAUCE SMOKED CHILI AlOLI + GRILLED LEMON

CHEESE & CHARCUTERIE BOARD 20
SRIRACHA MAC & CHEESE 14
THREE CHEESE MORNAY SAUCE + CAVATAPPI NOODLES + ARTISAN CHEESES + CURED MEATS + PICKLED VEGETABLES
SRIRACHA CRUSTED PEAS +WHOLE GRAIN MUSTARD + CUBAN BREAD TOAST POINTS
BRUSSELS & BACON 14 POTATO TACOS 12 3PERORDER
WALNUTS + CANDIED BACON + APPLE GASTRIQUE FRIED CORN TORTILLA + SEASONED MASHED YUKON GOLD +
HOUSE EGG ROLLS 16 2PER oRDER CREMA + CABBAGE + PICO + SALSA VERDE + QUESO FRESCO
PORK + CABBAGE + CARROTS + GARLIC +GLASS WONTON CHICKEN NACHOS 16
NOODLES + SWEET GOCHUJANG DIPPING SAUCE ROASTED CORN + BLACK BEANS + AJI AMARILLO +
SALMON CROQUETTES 15 2PeR orDER SHREDDED CHICKEN + PICO DE GALLO + CREMA
SALMON + DILL + RED POTATO + WHOLE GRAIN MUSTARD JACKPOT SHRIMP 15

GARLIG + ONIONS + REMOULADE CRISPY SHRIMP + TOSSED IN FOB JACKPOT SAUCE +

WEST COAST FRIES 14 ;
CANDIED BACON + SECRET SAUCE + GRILLED ONIONS + SESAME SLAW + GARLIC CHILI CRUNCHY PEAS

CHEDDAR CHEESE
SALADS & SQUP

ADD BLACKENED SHRIMP 10 ADD SALMON 14 ADD GRILLED CHICKEN 8

CLASSIC CAESAR 12 WEDGE WITH A TWIST 12 TOMATO SQUP 9
CHOPPED ROMAINE + HOUSE MADE CAESAR DRESSING ~ TRUFFLE BLUE CHEESE + GRILLED ONIONS +  SMOKED PAPRIKA CREMA +
CROUTONS + FRESH GRATED PARMIGIANO REGGIANO ~ TOMATOES + BACON + CLASSIC CROUTONS CROUTONS

BURGERS & SANDWICHES

INCLUDES FRIES
0G BURGER 17 BLACK BEAN BURGER 18
TWO PATTIES + SECRET SAUCE + AMERICAN CHEESE + TWO BLACK BEAN PATTIES + AVOCADO AIOLI + SWISS
LETTUGE + TOMATO + RED ONION CHEESE + LETTUGE + TOMATO + RED ONION
BANGIN BACON BURGER 19 BORO HOT CHICKEN 17
TWO PATTIES + SECRET SAUCE + AMERICAN CRISPY CHICKEN BREAST + GHOST PEPPER RUB +
CHEESE + CANDIED BACON ,5 SWEET PICKLE RELISH + SMOKED CHILI AlOLI
PITBOSS 29 gugpumsunee PAN CON BISTEC “STEAK SANDWICH" 19
TWO PATTIES + AMERICAN CHEESE + PORK BELLY + A CUBAN SPECIALTY
ONIONRING - B30 SAUCE + APPLEWOOD SMOKE FNISH THINLY SLICED TOP SIRLOIN + SWISS CHEESE + GARLIC
FIVE ON FIRE 29 scaveowimarie €4 AIOLI + GRILLED ONIONS + TOMATOES + SHOE STRING
THREE PATTIES + AMERICAN CHEESE + GARLIC POTATOES + CUBAN BREAD
AIOLI + MORNAY SAUGE + BLACK TRUFFLE RUM
BORDELAISE SAUCE E N T R E E S
BRAISED SHORT RIB 42
SLOW ROASTED BONELESS BEEF SHORT RIB+ MARTINI MASHED POTATOES +
*8 0Z FILET MIGNON 65 GARLIC BUTTER CARROTS
*MISO GLAZED SALMON 30
*
16 0Z PRIME GRADE NEW YORK STRIP 75 WASABI MASHED POTATOES + SESAME SEED BROCCOLINI
* BLACKENED SHRIMP 28
40 0Z TOMAHAWK RIBEYE 155 GARLIC MASHED POTATOES +BROCCOLINI + PICO DF GALLO
ALL STEAKS COME WITH ONE SIDE OF YOUR CHOICE SUN DRIED TOMATO VEGGIE PASTA 19
ADD SHORTRIB 25 ADD SHRIMP 10  ADD SALMON 14  ADD GRILLED CHICKEN 8
ROASTED GARLIC CREAM + SUN DRIED TOMATOES + SAUTEED BRUSSELS
S | D E S + MUSHROOMS + CAVATAPPI PASTA + PARMIGIANO REGGIANO

HOUSE FRIES 6  GARLIC MASHED POTATOES 6 ~ STREETCORN 6  BROCCOLINI 6  SWEET PLANTAINS 6  ONION RINGS 6

PARTIES OF 8 OR MORE WILL AUTOMATICALLY HAVE A 20% GRATUITY APPLIED TO THEIR BILL
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBOURNE ILLNESS



DESSERTS

RASPBERRY CHEESECAKE FOR TWO 19 HOT BUTTER CAKE FOR TWO 19 THE “BOOKIE” 14
CLASSIC CHEESECAKE + RASPBERRY COMPOTE + VANILLA BUTTER CAKE + PECAN PRALINE ICE SERVED WITH OVERPROOF RUM AND FIRE
FRESH RASPBERRIES CREAM + SEA SALT CARAMEL BAKED CHOCOLATE CHIP COOKIE + PECAN

PRALINE ICE CREAM + SEA SALT CARAMEL

DESSERT COCKTAILS

CHOCOLATE MARTINI 16 STRAWBERRY RHUBARB PIE 16
VODKA + GIFFARD CACAQ + MOZART CHOCOLATE LIQUEUR TEQUILA + COINTREAU + GIFFARD RHUBARBE + STRAWBERRY + CREAM
MEXICAN COKE (500ML) 5.5 SWEET TEA 4
SHIRLEY TEMPLE 5
MEXICAN SPRITE (500ML) 6.5 PREMIUM MARASCHINO CHERRIES & SYRUP
DIET COKE 4 UNSWEET TEA 4
COKE ZERD 4 SAN PELLEGRINO SPARKLING 4/6.5
CLUB SODA 4

DR. PEPPER 4 LEMONADE 4
GINGER ALE 4 COFFEE 5

WEEKLY SPECIALS
SUNDAY BRUNCH TACO TUESDAY WEDNESDAY

10:30AM-7PM BLACKENED SHRIMP TACO DATE NIGHT

HOUSE FAVORITES SOUTH OF THE BORDER CORN TORTILLA + BLACKENED SHRIMP + CABBAGE
EGGS BENEDICT CHILAQUILES “BREAKFAST NACHOS”
wsgsunonn oo o ow | | PE 0L +BHFOLE AR $80 PER COUPLE
JALAPERO AIOLI + PAPRIKA ONIONS + CILANTRO + AVOGADO SALMON TACO
CHOIGE OF: PORK BELLY OR HAM BREAKFAST BURRITO
BANANAS FOSTER FRENCH TOAST  FL0UA TORTLLA  SRAMBLED s - CHORZD CORN TORTILLA + SEARED MISO GLAZED SALMON + 4 CUURSES |NCLUDE
e A MANGO SALSA + RED PEFPER + GOCHUIANG 1SMALL PLATE
BREAKFAST SANDWICH PORK BELLY TACO
BROCHE BREAD + SCRANBLEDEGGS SI0E UPEGBS- P OF GALLD - ANCHD SALSA 1SALAD
BACON + CHEDDAR + TOMATO JAM + + QUESO FRESCO + CILANTRO CORN TORTILLA + JALAPENO PINEAPPLE SLAW +
BLACKENED SHANE MMOSAS FRIED PORK BELLY WITH HOUSE MADE HULIHULI 2 ENTREES
SBl:;J?EcEI;EC?JEU[I: ;ﬂm}wli[ifggli STRAWBERRY + ORANGE + PROSECCO

+ * CHERRY + PINEAPPLE + PROSECCO
NS PARESNGATS GRAPEFRUIT + LEMON + PROSECCO A L L B E E R S 3 0 F F 1 DESSERT

HAMBURGER PATTY BOWL 8 GRILLED CHICKEN BOWL 8
GROUND BEEF + RICE + ASSORTED VEGGIES ~ GRILLED CHICKEN + RICE + ASSORTED VEGGIES

AVAILABLE IN THE COURTYARD




