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SNACKS
NO modifications to the menu items please, not available for takeout

Chips & Dip {vg, gf}
House-made chips & French onion dip ............... 10

Pretzel Nubs {vg}
Jalapeño cheese sauce, ground mustard ................ 10

Fried Brussel Sprouts {gf}   
Parmesan, candied jalapeño bacon, 
dried cranberries .................................................... 13

Crispy Cauliflower {gf, vg}
Pickled onions, chipotle crema, honey ................. 13

Baby Potato Skins {gf}
Mini potato skins, cheddar jack cheese, bacon,
scallions, avocado, sour cream, tomato jam .......... 12

Roasted Red Beet Hummus {vg}
Grilled pita, feta cheese, red peppers, cucumbers,
watermelon radish, carrots, pumpkin seeds, urfa
biber chili, fresh cilantro, olive oil ........................ 12

Sal’s Bowl of Balls
Beef & pork meatballs, homemade marinara; 
rustic ciabbata bread .............................................. 13

Deviled Bacon & Eggs
Deviled eggs, candied bacon, tomato jam .......................... 12

Fish Tacos (2)
Fried cod, corn tortillas, chipotle crema, cabbage, feta,
avocado, mango salsa ........................................................... 16

Coconut Shrimp 
Tamarind glaze and pineapple jam ..................................... 15

Patty Melt*
8oz ground beef patty, Swiss cheese, grilled onions, 
ground mustard; on toasted rye .......................................... 15
Add waffle fries +$3 
Chicken & Biscuits
Fluffy buttermilk biscuit, chicken gravy, 
buttermilk fried chicken strips & honey ............................. 16

Mini Surf & Turf* {gf}
Beef tenderloin grilled medium, jalapeño bacon-wrapped
shrimp, jalapeño cheese sauce; sautéed asparagus ............... 18

BLT Salad
Iceberg & mixed greens, crisp bacon, cherry tomatoes,
avocado, bleu cheese crumbles, buttermilk fried chicken
strips; ranch dressing ............................................................ 21

Happy Hour is offered Tuesday - Saturday from 
2pm - 6pm, in the bar area and on the front patio only.



House Wine $10 
Chardonnay
Pinot Grigio
Sauvignon Blanc
Pinot Noir
Cabernet

Domestics $4
Bud Light
Coors Light
Michelob Ultra
Miller Lite
Non - Alcoholic $4
Heineken 0.0 N/A
Lagunitas IPNA 

Specialty $5
Blue Moon
Dos Equis Lager
Dos Equis Amber
Four Peaks Kiltlifter
Heineken
Lagunitas IPA
Modelo Especial 
Negra Modelo
Stella Artois

Bottled Beer 

Classic Manhattan
Four Roses Bourbon, sweet vermouth,
bitters; luxardo cherry
Tito’s Martini
Regular or dirty; bleu cheese olives
Blackberry Rye
Bulleit Rye, honey syrup, 
blackberry syrup; fresh blackberry
Grapefruit Rose
Ketel One Grapefruit Rose Vodka,
lemon, club soda
Fig Mule
Figenza Fig Vodka, lemon, 
Fever Tree ginger beer

Trophy Wife
Blanco Tequila, Ancho Reyes 
Chili Liqueur, strawberry, lime & basil
Citrus Spritz
Aperol, fresh orange juice, 
grapefruit soda, & bubbles

Mango Mojito Fizz
White rum, mango purée, 
muddled mint, lime, club soda
Empress of the Garden
Empress 1908 Elderflower & Rose
Gin, St. Germain, tonic, mint

Well Drinks $10 
Smirnoff Vodka - Beefeater Gin - Don Q Rum -  Rancho La Gloria Tequila - Four Roses BourbonH
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Cocktails $12

The Soul-oma
Ritual Zero-Proof tequila, fresh grapefruit,
fresh lime, Q grapefruit soda; half salt rim

The Virgin Hugo 
Non-alcoholic sparkling wine,
elderflower, mint, club soda

Mocktails $10


