
SOUP & SALADS
BEEF CHILI 14
aged white cheddar, Fritos, scallion,  
cast iron cornbread, honey and orange butter

GEM LETTUCE CAESAR  14
garlic bread crumb, parmesan dressing 

FATTOUSH SALAD  16
romaine lettuce, roma tomatoes, red onion, 
pita croutons, sumac-lemon vinaigrette

ROASTED BEET SALAD  16
Orange segments, watermelon radish, blue berries, 
goat cheese, candied pecans red wine vinaigrette

SNACKS & SIDES 
MAC & CHEESE  11
shell pasta, white cheddar, broccoli florets, garlic bread crumbs

GRILLED BROCCOLI  8 
calabrian chili, garlic bread crumbs, lemon vinaigrette

CHICKEN WINGS  13
choice of buffalo sauce or sweet chili sauce

CHEF MINA’S EGYPTIAN STYLE HUMMUS  11 
roasted cauliflower, za’atar, warm pita, fresh crudités

CHICKEN TENDERS  13
choice of buffalo, bbq, honey mustard or ranch

BURGERS & SANDWICHES 

TURKEY B.L.T.A.  19
bacon, butter lettuce, tomato, avocado spread, 
green goddess, toasted multi-grain

CRISPY ‘BUFFALO’ CHICKEN  19
little gem lettuce, pickles, buttermilk ranch,  
chicken breast, buffalo hot sauce

KOREAN BARBECUE SALMON BURGER  22
kimchi, cucumber, cilantro, jalapeño, ginger aioli

BOURBON BURGER  19
schmitz ranch beef, caramelized onions & mushrooms,  
bacon, smoked gouda, truffle aioli, brioche bun

HERITAGE TURKEY BURGER  19
pepperjack cheese,  guacamole, arugula, harissa aioli

DRY AGE STEAK BURGER  22
red wine shallot compote, cheddar cheese,  
little gem lettuce, secret sauce 
burgers and sandwiches are served with french fries or side salad.
substitute any burger with a plant based Beyond Burger®  +2

SWEET TOOTH

EXECUTIVE CHEF PATRICK COLLINS

*Consuming raw or undercooked fish, shellfish, eggs or meat increases the risk of foodborne illness. 
Please alert your server to any food allergies. 032521

PUB BREAKFAST  17
two eggs any style, sausage or bacon,  
breakfast potatoes, sourdough toast

BREAKFAST SANDWICH  14
english muffin, over medium egg,  

thick cut bacon or sausage, cheddar cheese

ADDITIONS FROM THE GRILL
SALMON  13 CHICKEN BREAST  11

CHOCOLATE MOUSSE  6
vanilla whipped cream,  candied pecans

BREAD PUDDING  6  
bourbon caramel, vanilla streusel

HASS AVOCADO TOAST  14
cucumber, kalamata olives,  red onion, 

feta cheese, oregano

SMOKED SALMON TOAST  15
scallion cream cheese, crispy capers, 

red onion, dill

YOGURT PARFAIT  9
greek yogurt, berries,  
vanilla honey, granola

BREAKFAST    
SERVED UNTIL 11AM



DIRTY DIANE’S JALAPEÑO 
BLOODY MARY  14
turning up the heat to diane’s original – 
she adds cilantro, jalapenos, key lime 
and organic coriander seed. served 
traditionally with tito’s vodka.
ask about substituting your favorite spirit

ON TAP
KALIFORNIA KOLSCH  11

BIG DADDY IPA  11

SIERRA NEVADA  11

STELLA ARTOIS  11

LOST COAST ROTATING TAP  11

MODELO  11

ROSÉ
BIELER 
6oz  16 | 9oz  24
rosé, provence, france

SPARKLING
DOMAINE 
CHANDON 
6oz  15 | 9oz  22
california

BENVOLIO 
6oz  14 | 9oz  20
prosecco, italy
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espolon tequila, lime juice, agave  14

MOSCOW MULE
tito’s vodka, lime juice, ginger beer  14

OLD FASHIONED
buffalo trace, sugar, bitters  15

NEGRONI
beefeater gin, campari, 
sweet vermouth  14

MANHATTAN
buffalo trace, 
sweet vermouth, bitters  15

PALOMA
espolon tequila, grapefruit, 
agave, soda  13

BELLINI
prosecco, peach puree  14

IRISH COFFEE
jameson irish whiskey, coffee, 
whipped cream  13

APEROL SPRITZ
aperol, prosecco, club soda  13

ORIGINAL BLOODY MARY  14
organic heirloom tomatoes, rich olive brine 
grated horseradish, organic egyptian celery 
seed, worcestershire (fish free), lemon juice, 
tabasco, sea salt, honey, five peppercorn 
blend. served traditionally with tito’s vodka. 
ask about substituting your favorite spirit. 

BOTTLE
BUDWEISER  6

BUD LIGHT  6

HEINEKEN  7

BALLAST POINT 
SCULPIN IPA  8

SAM ADAMS SEASONAL  7

ANCHOR STEAM  7

21ST AMENDMENT 
SOMA IPA  7

O’DOUL’S NA  6

ANGRY ORCHARD 
CIDER  7

RED
CLOUDFALL 
6oz  15 | 9oz  22 
pinot noir, monterey county, california

ROUTESTOCK 
6oz  16 | 9oz  24
cabernet sauvignon, napa valley, california

MATANZAS CREEK 
6oz  15 | 9oz  22
merlot, sonoma county, california

NEYERS 
6oz  16 | 9oz  24
sage canyon red, california

ALTA VISTA 
6oz  14 | 9oz  20
malbec, mendoza, argentina

NIELSON 
6oz  17 | 9oz  25
pinot noir, santa barbara, california

JELLY ROLL ‘VECINO’ VINEYARD 
6oz  14 | 9oz  20
syrah, mendocino, california

WHITE
TERRA D’ORO 
6oz  14 | 9oz  20
chenin blanc-viognier, yolo county, california

HESS 
6oz  14 | 9oz  20
chardonnay, napa valley, california

KJ VINTNER’S RESERVE 
6oz  17 | 9oz  25
chardonnay, california

MURPHY GOODE ‘THE FUME’ 
6oz  15 | 9oz  22
sauvignon blanc, north coast, california

SCARPETTA, DELLE VENEZIE 
6oz  14 | 9oz  20
pinot grigio, fruili, italy

KENDALL JACKSON 
6oz  14 | 9oz  20
riesling, california

LA CREMA 
6oz  18 | 9oz  26
chardonnay, sonoma, california

JUICE
APPLE  5.80

CRANBERRY  5.80

GRAPEFRUIT  5.80

ORANGE  5.80

COFFEE & TEA
COFFEE  4.60

DECAF COFFEE  4.60

HOT TEA  4.60

SODA & SUCH
PEPSI  4.30

DIET PEPSI  4.30

SIERRA MIST  4.30

GINGER ALE  4.30

MOUNTAIN DEW  4.30

ROOT BEER  4.30

ICED TEA  4.30

LEMONADE  4.30


