
WARM PRETZELS  17  V
beer cheese fondue, honey mustard 

BP NACHOS 18
beef chili, sunny side egg, cotija, avocado, fresnos, sour cream

AHI TUNA POKE 22
spicy sesame dressing, green onion, crispy wontons

SWEET POTATO FRIES 16  V
spicy honey mayo, cilantro

SWEET & SPICY CHICKEN WINGS 18
korean gochujang sauce, sesame

HUMMUS & GRILLED PITA 18  V
crispy chickpeas, olive oil, za'atar

CHEESEBURGER & FRIES 25 

GRILLED CHEESE  20  V

SOUP & SALADS

SHAREABLE

TOKYO HOT CHICKEN yuzu slaw, hot honey, furikake rice  29 

BEER BATTERED FISH & CHIPS  pink peppercorn tartar sauce, lemon  32

CRAB PESTO PASTA  spaghetti, arugula pesto, chili-garlic 38

ENTRÉES

BLACK TRUFFLE MAC & CHEESE 14  V 
three cheese blend, truffle butter

SIDES

*CONSUMING RAW OR UNDERCOOKED FISH, SHELLFISH, EGGS OR MEAT INCREASES THE RISK OF FOODBORNE ILLNESS. PLEASE ALERT YOUR SERVER TO ANY FOOD ALLERGIES.

 V VEGETARIAN, VG VEGAN,  GF GLUTEN FREE    A 20% DISCRETIONARY GRATUITY WILL BE ADDED ON ALL PARTIES LARGER THAN 5 AND ALL TAKEOUT ORDERS. 

SUMMER CORN SOUP 17 
dungeness crab, charred corn, basil

 TOMATO & WATERMELON SALAD  21  V
charred cucumber, pistachio, feta, white balsamic

LITTLE GEM CAESAR  18   
parmesan, garlic streusel, espellette

AVOCADO & QUINOA 19  GF  V

black beans, jicama, sunflower seeds, lime dressing

add chicken 13        add filet minot 21

M O D E LO E S P E C I A L 

S I E R R A N E VA DA PA L E A L E

S T E L L A A R TO I S

CO O R S LT

BY THE GLASS 5OZ        9OZ

SPARKLING  NINO FRANCO RUSTICO valdobbiadene, it

SPARKLING ROSÉ  MCBRIDE SISTERS hawk's bay, nz

SAUVIGNON BLANC  FRENZY marlborough, nv

VINHO VERDE  BROADBENT portugal

CHARDONNAY  TALBOTT "KALI HART" monterey, ca

CHARDONNAY  SONOMA-CUTRER sonoma coast, ca

PINOT NOIR  CRAGGY RANGE hawk's bay, nz

MERLOT  MARKHAM VINEYARDS  napa valley, ca 

CABERNET  ST. FRANCIS sonoma, ca

TEMPRANILLO FINCA LA CAPILLA ribera del duero, sp
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A L I B I  A L E W O R K S KO L S C H

S A M A DA M S SU M M E R A L E

C A L I -S Q U E E Z E B LO O D O R A N G E

CO O R S L I G H T 

G O L D E N S TAT E D RY C I D E R

 VO O D O O R AN G ER I PA 

BOTTLED 8DRAFT 9

*STEAK FRITES AU POIVRE

Center-Cut Filet Mignon  49

Ahi Tuna Steak  46

ROASTED BROCCOLI 13  VG 
chili-garlic crunch, lemon

CHICKEN FINGERS & FRIES 22 

‘MERICAN MAC & CHEESE  19  V

FOR THE KIDS

MEXICAN STREET CORN  13  V
mayo, lime, cilantro, ancho powder

WAGYU DOUBLE DOWN* 31
american cheese, onion

secret sauce, pickles

CORNED BEEF REUBEN 29
gruyere, sauerkraut, 1000 island

SANDWICHES

SIGNATURE COCKTAILS

MOUNTAIN ZEPHYR 18
banks island rum

cointreau
lemon simple syrup

passionfruit juice

APEROL SPRITZ 21 
aperol

prosecco
soda

BLOODY MARY 19 
diane's original blend

hanson's organic
vodka

medium spice

VODKA BLUEBERRY 
SMASH 18

grey goose vodka
blueberries

lime

BLACKBERRY OLD 
FASHIONED 21

angel's envy bourbon
bitters

blackberry syrup

GRANT ALTO 19 
patron reposado

cointreau
passion fruit juice

agave honey

QUINOA & RED BEAN BURGER 25  V
beer battered onion ring, smokey mama bbq, 

shredduce, tomato

MOTHER CLUCK'N CHICKEN SANDO 26
yuzu slaw, house pickles, sriracha aioli 


