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Salads & Starters

Caesar Salad Classic Wedge Salad
Crisp Hearts of Romaine, Baby Iceberg Lettuce, Bacon,
Focaccia Croutons, Heirloom Tomatoes & Bleu Cheese Dressing
Heirloom Tomatoes, Fresh Parmesan & 10
Caesar Dressing
10

Pozole Soup
Pork, Hominy, Shredded Cabbage, Radish,
House Salad Sliced Avocado, Fresh Lime, Cilantro
& House Made Tortilla Chips
Cup 5/ Bowl 9

Field Greens, Cotija cheese,
Heirloom Tomatoes, Red Onions,
Olives & Choice of Dressing

10
Crazy Good Drumettes
Heart & Soul Served in House Buffalo Sauce with
Cup of Pozole soup & Ranch or Blue Cheese
Half House Salad 12
10
Add Chicken or Portobello to any Salad 5
Add Salmon or Mahi Mabhi to any Salad 7
12 Inch Pizzas
Pesto [1zza ) BBQ Chicken Pizza
Cll’lesto S%uce, Fres CBa51 ’ %\/Iozzgre. a Tangy BBQ Sauce, Chicken, Mozzarella,
cese, lomatoes, Caramelized Unions Red Onion, Pineapple & Jalapenos
& Balsamic Drizzle 19
19
Cheese Pizza
) ) 17
. Margherita Pizza Add Toppings for 2 Each
Pizza Sauce, Farm Fresh Tomatoes, Pepperoni, Sausage, Bacon, Chicken, Ground
Mozzarella & Fresh Basil Beef, Olives, Mushrooms,
19 Onions, Green Peppers, Tomato,

Red Onion, Pineapple, Jalapeno




Sandwiches (Served With French Fries Or Coleslaw)

Pesto Turkey Hot Pastrami
Sourdough Bread, Pesto, Turkey, Tomato Marble Rye, 1000 Island, Pastrami,
& Swiss Cheese Spicy Sauerkraut & Swiss Cheese
14 14
Really Good Burger Portobello Mushroom
App]ewood Smoked Bacon, Herb Focaccia Bun, Sautéed Portobello,
Aged Cheddar, Tomato, Lettuce & Pesto, Fresh Mozzarella,
Garlic Aioli Roasted Red Pepper, Lettuce
14 & Tomatoes
14
Grilled Turkey Burger
Brioche Bun, Lettuce, Tomato, Salmon Burger
Mushrooms & Garlic Aioli Wild caught Salmon, Tartar Sauce,
14 Tomato, Onion, Pickle, Lettuce
15
Entrees
Salmon or Mahi Mahi Tacos St. Louis Baby Back Ribs 1/2 Rack
Corn Tortillas, Pico De Gallo, Avocado, Sweet Bab Ray’s BBQ Sauce Served with
Jicama-Pineapple Slaw & Choice of French French Fries & Coleslaw
Fries or Coleslaw 19
15
, , Fettuccine Alfredo
Fish & Chips Fresh Fettuccine Pasta, Asparagus,
Hand Beer Battered Alaskan Cod Carrots, Red & Green Bell Peppers with
Served With French Fries & Coleslaw House Made Cream Sauce
14 13
Add Chicken or Portobello 5
Add Salmon 7
Almond Crusted Rainbow Trout
Served with Chef’s Sides Grilled Atlantic Salmon
24 Served with Chef’s Sides
25

Split Plate Charge $2.00

FDA - Undercooked meats, poultry, eggs or seafood may increase your risk of food borne illness



