
WARM PRETZELS  17  V
beer cheese fondue, honey mustard 

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

HAMACHI CRUDO 23
green apple, winter black truffle, tempura crunch

FRENCH ONION DIP 16
french onion, truffle dusted chips

add caviar $9

BUFFALO CHICKEN WINGS 20 GF
blue cheese dressing, carrot & celery

THAI WAGYU BEEF LETTUCE CUPS 24
pickled carrot, mint & basil, crispy rice

CHEESEBURGER & FRIES 25 

GRILLED CHEESE  20  V

SOUP & SALADS

SHAREABLE

PEPPERCORN-CRUSTED AHI TUNA sauteed spinach & greenpeppercorn sauce 46 

PHYLO-CRUSTED FISH & CHIPS  atlantic cod, classic tartare, fries  32

DUNGENESS CRAB GARLIC NOODLES  wood ear mushrooms, bok choy, parmesan 39

ENTRÉES

BLACK TRUFFLE MAC & CHEESE 15  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    

MOUNTAIN CHILI 17
fritos, sour cream, cheddar-jack, scallions

 CLASSIC CAESAR  19
baby romaine, garlic streusel, parmesan

LOBSTER WALDORF SALAD  27  
apple, grapes, celery, toasted walnuts, poppy-yogurt dressing

BEET & BURRATA 19
crispy quinoa, dijon vinaigrette, fennel pollen

add-ons
chicken 13        filet mignon 21      salmon 18

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  MEIOMI california, us

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

BOURBOB PUB PRIME STEAK FRITES

8oz Center-Cut Filet Mignon  49

14oz New York   65

16oz Bone-In Ribeye   88

ROASTED BROCCOLINI 13  VG  GF 
chili-garlic crunch, lemon

CHICKEN FINGERS & FRIES 22 

‘MERICAN MAC & CHEESE  19  V

FOR THE KIDS

CRISPY BRUSSELLS SPROUTS  13  V GF
soy caramel

DOUBLE DOWN WAGYU BURGER* 31
american cheese, onion

secret sauce, pickles

FILET TIP STEAK QUESADILLA 29
melty cheese, charred onions & peppers

SANDWICHES

SIGNATURE COCKTAILS

BLOOD ORANGE
PALOMA 18

G4 blanco tequila
blood orange syrup

grapefruit soda

BOOZY
HOT CHOCOLATE 21 

buffalo trace
bailey's irish cream
borghetti espresso

ALL DAY
BLOODY MARY 19 

diane's original blend
hanson's organic

vodka
medium spice

FLATLINER 21
tahoe blue vodka

borghetti espresso
bailey's irish cream

licor 43
cold brew

WINTER SPICED
OLD FASHIONED 22
amburana whiskey
chocolate bitters

brown sugar syrup
winter spice

EXTRA OLDE
FASHIONED 27

henry mckenna 10yr bib
angostura bitters
demerara syrup

BLACK TRUFFLE BURGER* 39  V
camembert, onion fondue, truffle aioli

watercress

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

A  20%  DISCRETIONARY GRATUITY WILL BE ADDED ON ALL PARTIES LARGER THAN 5 AND ALL TAKEOUT ORDERS. 
$6 SPLIT CHARGE ON ALL ENTREES AND SANDWHICHES

*substitute an impossible pattie at no charge


