WHITE

Hall Sauvignon Blanc $10 / $32
Napa Valley /2024

Matua Sauvignon Blanc $9 / $29
Marlborough, New Zealand / 2024

Grgich Hills Sauvignon Blanc  $14 / $44
Napa Valley / 2022

Rombauer Sauvignon Blanc $15/ $49
Sonoma, Napa County /2024

Chateau Ste. Michelle Riesling $9/ $29

Columbia Valley, Washington /2022

DAOU Rose $14/ $45
Paso Robles /2023

Santa Margherita Pinot Grigio  $15/ $49
Trentino-Alto Adige, Italy / 2023

DAOU Chardonnay $12/ $38
Paso Robles /2023

Frank Family Chardonnay $16/ $52
Carneros /2021

Grgich Hills Chardonnay $16/ $50
Napa Valley /2023

Rombauer Chardonnay $17/ $55

Carneros /2023

’
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WINE

House Selection $7/$22

RED

Flowers Pinot Noir
Sonoma /2023

Frank Family Pinot Noir
Carneros /2022

Rombauer Merlot
Carneros /2023

Rombauer Zinfandel
Napa Valley /2021

Conundrum Red Blend
California / 2021

Prisoner Red Blend
Napa Valley /2022

Hall Cabernet Sauvignon
Napa Valley / 2021

DAOU Reserve Cab. Sauvignon
Paso Robles /2021

Rombauer Cabernet Sauvignon
Napa Valley /2021

Frank Family Cab. Sauvignon
Napa Valley /2022

BUBBLES

Freixenet Brut Blanc de Blanc Cava
Spain

Chandon Sparkling Brut

Napa Valley

La Marca Prosecco

Italy

$8 / $26

$14 / $45

$11/ $36

Veuve Cliquot Sparkling Brut
France
Veuve Cliquot Sparkling Rose
France

WINE BY THE BOTTLE

ZD Chardonnay
California / 2023

$49

Stags Leap Cabernet Sauvignon $145

Paso Robles / 2023

Grgich Hills Cabernet Sauvignon
Napa Valley / 2020

Cakebread Cellars Cab. Sauvignon
Napa Valley, 2018

Silver Oak Cabernet Sauvignon
Alexander Valley, 2019

$80

$85

$95

Caymus Cabernet Sauvignon
Napa Valley, 2021

Duckhorn Cabernet Sauvignon
Napa Valley / 2019

Justin Isosceles Red Blend
Paso Robles / 2017

Silver Oak Cabernet Sauvignon
Napa Valley / 2019

ZD Reserve Cabernet Sauvignon
Napa Valley, 2018

Camelot Cabernet | Canyon Road Merlot | Camelot Pinot Noir | Camelot Chardonnay |Camelot Pinot Grigio

$18 / $59

$17 / $55

$18 / $59

$18 / $59

$9 / $29

$17 / $55

$12 / $38

$12 / $38

$22 / $72

$18 / $59

$20 / $65

$22 / $72

$100

$110

$145

$165

$175



S

COCKTAILS

Catta Old Fashioned $14

Buffalo Trace, Angostura bitters, filthy black cherry,
and an orange twist, served on the rocks

Raspberry French 75 Twist $15

Grey Goose raspberry-infused vodka, lemon juice,
Simple syrup and La Marca Prosecco

Cucumber Tequila Gimlet
Patron Silver, fresh lime juice, simple syrup,
muddled cucumber slices & fresh basil

$15

Pink Linen $14
Empress 1908, elderflower liquer, lemon juice, simple

syrup & club soda on the rocks

Espressotini $12
Tito’s cold brew espresso, simple syrup, Grind coffee
liqueur, served up

Spicy Margarita $13
Cazadores reposado, triple sec, pineapple juice, jalapefios,
sweet & sour, served on the rocks with a Chamoy & Tajin rim

MOCKTAILS

Blackberry Smash $8
Blackberry puree, sweet & sour, mint & club
soda

Quixote’s Mango Cooler $8
Mango syrup, pineapple, ruby grapefruit &
sweet & sour topped with Sprite

Draft

$6-$8
Coors Light
Blue Moon
Pacifico
Firestone 805

Knee Deep Breaking Bud
Rotating Handle

Tequila
Casamigos Blanco
Casamigos Reposado
Clase Azul Anejo
Codigo Rosa
Don Julio 1942 Extra Anejo
Don Julio Blanco
Don Julio Ultima
Patron Silver

Cognac / Brandy
Hennessey V.S.0.P.
Korbel CA Brandy
Remy Martin V.S.0O.P.
Remy Martin “1738”

BEER

Bottles Non-Alcocolic Beer
$6 $6
Angry Orchard Cider Lagunitas IPA Corona N/A
Blue Moon Michelob Ultra Lagunitas IPA N/A
Cg?;?ﬁ%gﬁal Modelo Especial
Corona Modelc/) Negra Seltzer
Corona Light Pacifico $6-$7
Firestone 805 Sierra Nevada High Noon
Guinness Stella Artois White Claw
Scotch Vodka Gin
Balvenie 12 Year Absolut Beefeater
Dewar’s 18 Year Absolut Mandarin Bombay Sapphire
Glenfiddich 12 Year Belvedere Empress 1908
Highland Park 18 Year Grey Goose Hendrick’s
Johnnie Walker Black Ketel One Tanqueray
Johnnie Walker Blue Tito’s
Lagavulin 16 Year .
Macallan 12 Year Bl ?O}Hbon / WhlSkey
Macallan 18 Year C an (])BII S K Sazerac Rye
Oban 14 Year rown blac Skrewball
Crown Royal Stagg Jr.
Rum G E'agle II;ar:h Traveller
arrison Brothers
Captain Morgan Jack Daniels Well-er Spe.c. Res.
Malibu Jameson Whistlepig Rye
Woodford Reserve
My;rs Diré( Rum Maker’s Mark
arrot bay Michters



S

ALL DAY MENU

APPETIZERS

Charcuterie $20
Prosciutto, Coppa, salami, brie, smoked cheddar, dill
havarti, smoked gouda, roasted garlic purée,

olives, artichoke hearts, crackers & crostinis

Chicken Lettuce Cups $14

Grilled chicken, water chestnuts, bamboo shoots,
shiitake mushrooms in a five-spice hoisin sauce
served in butter lettuce cups

Hummus Platter V $13
House-made lemon garlic hummus, tahini, cilantro,
sliced vegetables & grilled pita

Fried Ravioli VG $13

Five herb-breaded & fried jumbo cheese ravioli with
marinara sauce

Nachos GF

Corn tortilla chips, mixed cheese, beans,
jalapenos, olives, green onion, tomato, guacamole
& sour cream. Choice of chicken or carnitas
Substitute Steak +$2

Bacon Mac ‘N’ Cheese Balls

$15

$15
Creamy macaroni and cheese mixed with
crispy bacon, coated in breadcrumbs, and fried
to golden perfection

$20

Poké Timbale ¢Gr
Ahi tuna poké with soy & sesame, topped with
avocado and mango salsa, served with wonton
chips, sweet chili sauce, sriracha aioli & wasabi
aioli

Potstickers $14
Six pan-seared potstickers, served over wonton
chips & mixed greens, topped with sweet chili

sauce, five-spice hoisin and scallions

Sliders & Fries

Two all-beef patties with American cheese,
lettuce, tomato, pickle & aioli on a brioche bun

$17

Wings $17
Boneless (12) or bone-in (10) breaded or naked
Choice of Buffalo | Sweet & spicy | BBQ | Thai chili
Cajun dry rub | Lemon pepper

Served with bleu cheese dressing, celery & carrot

spears

SOUP

Soup of the Day $4.50 / $8
Ask your server for today’s soup special
Chicken Tortilla Soup $5/$9
Add chicken | Add Tofu $+6
Add Steak | Add Salmon | Add Shrimp $+8
Caesar

$10

Chopped hearts of romaine, Parmesan,
cherry tomatoes, croutons & Caesar dressing

House \%

Mixed greens, Cherry tomatoes, carrot, onion,
cucumber & croutons with balsamic
vinaigrette

Asian Chicken

Napa cabbage, carrots, broccoli, bell pepper,
toasted almonds, Mandarin oranges, tossed in a
plum vinaigrette dressing over udon noodles

Buffalo Chicken

Romaine lettuce, crispy Buffalo chicken, diced
tomato, bacon bits, onion, bleu cheese crumbles &
avocado tossed in Buffalo ranch dressing

Classic Wedge Gr

Iceburg lettuce, bacon bits, bleu cheese crumbles,
red onion & cherry tomatoes drizzled with ranch
dressing

Chef’s Salad w/ Chicken GF

Romaine lettuce, diced chicken, bacon, diced
tomato, avocado, carrots, hard boiled egg & bleu
cheese crumbles with balsamic vinaigrette

Southwest Steak

Mixed greens, marinated steak, corn, diced
tomatoes, onion, bell pepper, avocado, pepper jack
cheese & tortilla strips tossed in a cilantro
vinaigrette

Taco Salad
Flour tortilla bowl filled with mixed greens,

black beans, olives, corn, shredded cheese,
julienne bell peppers, cilantro & salsa roja
ranch

Soup & Salad Combo

Choice of soup & half portion of the Caesar,
wedge or house salad

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of
foodborne illness, especially if you have certain medical conditions. Tax and an 18% service charge
will ve automatically added to your bill.

$8

$18

$17

$11

$16

$20

$17

$12
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ALL DAY MENU

HANDHELDS

The Cheese Burger $17
Y5 1b. Angus patty, American Cheese, lettuce, tomato,
grilled onion, pickle & Catta spread on a brioche bun

Reuben $17

Sliced Corned Beef on toasted marble rye, sauerkraut,
swiss cheese, thousand island dressing

Blackened Chicken Sandwich $17
Blackened chicken breast, green chili peppers, onion,

pepper jack cheese, lettuce, tomato & cilantro aioli on
ciabatta bread

Philly Cheesesteak $18
Thin-sliced prime rib, sauteéd peppers, mushrooms,
onions with melted provolone on a soft roll

English Dip $18
Thin-sliced roasted prime rib, caramelized onion &
Muenster cheese on ciabatta bread with au jus &
creamy horseradish

Chicken Parmesan Sandwich $18
Panko & Parmesan breaded chicken breast on garlic
ciabatta, house marinara & melted provolone

Catta Burger $18
Y Ib. angus patty, bacon, lettuce, onion ring, tomato,
dijon aioli on a brioche bun

Substitute a black bean or turkey patty

Add a fried egg or avocado for +5$2

Tacos GCFV $17
Choice of soft or crispy tortillas

Choice of Mahi Mahi, steak, chicken or veggie

Topped with queso fresco, Pico de gallo & avocado,
served with sour cream & house salsa

Catta Club $16

Smoked turkey, Swiss cheese, guacamole, bacon,
lettuce, tomato, Dijon aioli on wheat bread

Ahi Steak V)G $20

Seared ahi steak, tomato, onion, daikon sprouts
& wasabi aioli on a brioche bun

Build Your Own Sandwich or Wrap $13
Choice of turkey, ham or tuna salad

Choice of cheddar, Swiss, pepper jack, American
Lettuce, tomato, onion, pickle

Bacon +$3 | Avocado +$2 | Soup & Half Sandwich $12

BUILD YOUR OWN BOWL

Create Your Perfect Bowl in 4 Easy Steps!

$14

Step #1

Choose from one of the following for your base:

Brown Rice | White Rice | Soba Noodles | Baby Spinach

Step #3

Choose from (4) of the following mix-ins:
Broccoli | Carrots | Corn | Red Bell Pepper

Green Onion | Tomatoes | Black Beans | Garbanzo Beans

additional mix-ins +$1each

Step #2

Choose from one of the following proteins:

Grilled Chicken | Tofu +$6
Steak | Salmon| Shrimp +$8
Avocado +$2 | Cheese +$2

Step #4

Choose from one of the following sauces
Soy Ginger | Garlic Herb Lemon Vinaigrette

Creamy Avocado Ranch | Balsamic Glaze

SIDES

Coleslaw $3 | Fresh Fruit $3 | House Fries $3
Side Salad $4 | Onion Rings $4 | Sweet Potato Fries $4
Guacamole $7 | Pico De Gallo $7 | Side of Ranch $1

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your
risk of foodborne illness, especially if you have certain medical
conditions. Tax and an 18% service charge will ve automatically
added to your bﬂ%
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ALL DAY MENU
ENTREES

Build Your Own Mac & Cheese
$16
Sautéed with creamy American cheese, choose your mix-ins:
Tomato | Jalapenos | Mushrooms | Olives | Onion | Bell Pepper | Broccoli |
Asparagus | Sun-Dried Tomatoes | Corn | Bacon or Diced Ham +$2 | Chicken +$6

Fish & Chips
(2) Piece $14
(3) Piece $15
Choice of (3) Piece or (2) Piece
Beer battered cod, fries & cole slaw

Creamy Pesto Penne VG
$20
Sun-dried tomatoes, fresh basil, artichoke hearts, Sautéed Mushrooms
Gluten-Free Pasta Available Upon Request
Add grilled chicken +$6

PlZZA

Gluten-Free pizza crust can be substituted for any personal pizza option

Pepperoni Margherita
House-Made marinara, mozzarella, House-made marinara with mozzarella,
pepperoni tomato & basil
$12/$20 $12/$20
Combination Sicilian
House—mafie mgrinara, mozzarella, House-made marinara with mozzarella,
pepperoni, Italian sausage, bacon, pepperoni, Italian sausage & crispy bacon
olives, mushrooms & bell pepper $13/$22
$13/$22
Spicy Chorizo BBQ Chicken
Chipotle pesto with mozzarella, mild Mozzarella, BBQ sauce, red onion,
chorizo, jalapefos & onion cilantro, & bacon
$13/$22 $13/$22

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your
risk of foodborne illness, especially if you have certain medical
conditions. Tax and an 18% service char%e will ve automatically
added to your bill.
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DINNER MENU

Dinner available Tue. - Sun. starting at 4pm

ENTREES

All entrées come with your choice of a house salad, Caesar salad,
spinach salad, wedge salad, or a cup of soup

Spaghetti & Meatballs $20
House-made pork and beef meatballs in our marinara over spaghetti noodles with shredded
parmesan (Plant-based meatballs available upon request)

Roasted Butternut Squash Risotto GE VG,V $23
Risotto mixed with butternut squash, leeks, kale & shaved parmesan

(Vegan option upon request)
Cajun Chicken Fettuccine $24
Blackened chicken breast with caramelized onion, bell peppers and broccoli florets in

a Cajun cream sauce, topped with shredded parmesan

Meatloaf $23
House-made meatloaf,mashed potatoes, mushroom demi-glace
& sautéed vegetables

Fajitas GF, VG $26
Choice of carnitas, chicken or portobello mushroom with bell peppers and
onions, served with cilantro rice, pinto beans, sour cream, guacamole, salsa

and your choice of corn or flour tortillas

Mahi-Mahi Pappardelle $26
Blackened mahi mahi, sun-dried tomatoes on pappardelle pasta in a creamy
garlic sauce

Short Ribs $30
Slow-roasted, house-braised short ribs served with mashed potatoes, baby

carrots and asparagus

New York Steak GF $28
Grilled 10 oz. New York with red wine demi glace, served with broccoli
& garlic fries

Filet Mignon GF $37
Grilled 8 oz filet mignon with a purple onion port wine reduction, served with a

baked potato & seasonal vegetables
Southwest Salmon $27
Seared salmon, black bean corn salsa, served with sauteed vegetables and cilantro rice

SIDE SUBSTITUTIONS

Asparagus  $4 House Fries $4
Baked Potato $4 Mashed Potatoes $4
Broccoli $3 Onion Rings $3
Garlic Bread $3 Vegetable Medley $3
Garlic Fries $4 Sweet Potato Fries $4

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of
foodborne illness, especially if you have certain medical conditions. Tax and an 18% service charge
will ve automatically added to your bill.



	COCKTAILS
	$14
	Pink Linen 
	$14
	$15
	$15
	$12
	$13

	MOCKTAILS
	$8
	$8
	Draft
	$6-$8
	Coors Light 
	Blue Moon Pacifico Firestone 805
	Knee Deep Breaking Bud 
	Rotating Handle

	BEER Bottles $6

	Non-Alcocolic Beer $6
	Angry Orchard Cider Blue Moon  Coors Original  Coors Light  Corona  Corona Light  Firestone 805  Guinness
	Corona N/A Lagunitas IPA N/A
	Lagunitas IPA  Michelob Ultra Modelo Especial Modelo Negra  Pacífico  Sierra Nevada Stella Artois
	Seltzer $6-$7 High Noon White Claw


	SPIRITS
	Tequila Casamigos Blanco Casamigos Reposado Clase Azul Anejo Codigo Rosa Don Julio 1942 Extra Anejo Don Julio Blanco Don Julio Ultima Patron Silver
	Cognac / Brandy Hennessey V.S.O.P. Korbel CA Brandy Remy Martin V.S.O.P. Remy Martin “1738”
	Scotch Balvenie 12 Year Dewar’s 18 Year Glenfiddich 12 Year Highland Park 18 Year Johnnie Walker Black Johnnie Walker Blue Lagavulin 16 Year Macallan 12 Year Macallan 18 Year Oban 14 Year
	Rum Captain Morgan Malibu Myers Dark Rum Parrot Bay
	Vodka Absolut Absolut Mandarin Belvedere Grey Goose Ketel One Tito’s
	Gin Beefeater Bombay Sapphire Empress 1908 Hendrick’s Tanqueray
	Bourbon / Whiskey
	Blanton’s Crown Black Crown Royal Eagle Rare Garrison Brothers Jack Daniels Jameson Maker’s Mark Michters
	Sazerac Rye Skrewball Stagg Jr. Traveller Weller Spec. Res. Whistlepig Rye Woodford Reserve


	ALL DAY MENU
	SOUP Soup of the Day 
	APPETIZERS
	Charcuterie
	$20
	        $4.50 / $8
	Prosciutto, Coppa, salami, brie, smoked cheddar, dill
	Ask your server for today’s soup special
	havarti, smoked gouda, roasted garlic purée, olives, artichoke hearts, crackers & crostinis

	              $5 / $9
	Chicken Tortilla Soup  SALADS

	Chicken Lettuce Cups                                        $14 
	Grilled chicken, water chestnuts, bamboo shoots, shiitake mushrooms in a five-spice hoisin sauce served in butter lettuce cups

	             $+6
	Add chicken| Add Tofu
	Add Steak | Add Salmon |Add Shrimp

	             $+8
	Hummus Platter  
	$13
	House-made lemon garlic hummus, tahini, cilantro,

	Caesar  
	                   $10
	sliced vegetables & grilled pita
	Chopped hearts of romaine, Parmesan, cherry tomatoes, croutons & Caesar dressing
	VG


	$13
	Fried Ravioli 
	Five herb-breaded & fried jumbo cheese ravioli with

	House
	$8
	marinara sauce
	Mixed greens, cherry tomatoes, carrot, onion, cucumber & croutons with balsamic  vinaigrette

	Nachos
	GF

	$15 
	Corn tortilla chips, mixed cheese, beans, jalapenos, olives, green onion, tomato, guacamole & sour cream. Choice of chicken or carnitas

	                    $18 
	Asian Chicken  
	Napa cabbage, carrots, broccoli, bell pepper, toasted almonds, Mandarin oranges, tossed in a plum vinaigrette dressing over udon noodles
	Substitute Steak +$2

	Bacon Mac ‘N’ Cheese Balls                                                                                           
	$15 
	      Romaine lettuce, crispy Buffalo chicken, diced tomato, bacon bits, onion, bleu cheese crumbles & avocado tossed in Buffalo ranch dressing

	Buffalo Chicken 
	$17
	Creamy macaroni and cheese mixed with crispy bacon, coated in breadcrumbs, and fried to golden perfection

	Classic Wedge
	GF

	$11
	$20
	Iceburg lettuce, bacon bits, bleu cheese crumbles, red onion & cherry tomatoes drizzled with ranch dressing

	Poké Timbale
	GF
	Ahi tuna poké with soy & sesame, topped with avocado and mango salsa, served with wonton chips, sweet chili sauce, sriracha aioli & wasabi aioli

	Chef’s Salad w/ Chicken
	GF

	$16
	Romaine lettuce, diced chicken, bacon, diced tomato, avocado, carrots, hard boiled egg & bleu cheese crumbles with balsamic vinaigrette

	$14
	Potstickers
	Six pan-seared potstickers, served over wonton chips & mixed greens, topped with sweet chili sauce, five-spice hoisin and scallions

	Southwest Steak  
	                    $20 
	Mixed greens, marinated steak, corn, diced tomatoes, onion, bell pepper, avocado, pepper jack cheese & tortilla strips tossed in a cilantro vinaigrette

	Sliders & Fries 
	      $17 
	Two all-beef patties with American cheese, lettuce, tomato, pickle & aioli on a brioche bun

	Taco Salad 
	     $17 
	                    $17
	Wings   
	Flour tortilla bowl filled with mixed greens, black beans, olives, corn, shredded cheese, julienne bell peppers, cilantro & salsa roja ranch
	Boneless (12) or bone-in (10) breaded or naked  Choice of Buffalo | Sweet & spicy | BBQ | Thai chili Cajun dry rub | Lemon pepper   Served with bleu cheese dressing, celery & carrot spears

	                $12
	Soup & Salad Combo  Choice of soup & half portion of the Caesar, wedge or house salad



	ALL DAY MENU
	HANDHELDS
	The Cheese Burger
	$17
	⅓ lb. Angus patty, American Cheese, lettuce, tomato, grilled onion, pickle & Catta spread on a brioche bun

	Reuben
	      $17 
	Sliced Corned Beef on toasted marble rye, sauerkraut, swiss cheese, thousand island dressing
	Blackened Chicken Sandwich Blackened chicken breast, green chili peppers, onion, pepper jack cheese, lettuce, tomato & cilantro aioli on ciabatta bread

	$17
	$18
	Philly Cheesesteak                                                   
	Thin-sliced prime rib, sauteéd peppers, mushrooms,
	onions with melted provolone on a soft roll

	English Dip  
	      $18 
	Thin-sliced roasted prime rib, caramelized onion & Muenster cheese on ciabatta bread with au jus & creamy horseradish

	$18
	Chicken Parmesan Sandwich                              
	Panko & Parmesan breaded chicken breast on garlic ciabatta, house marinara & melted provolone

	Catta Burger
	      $18
	½ lb. angus patty, bacon, lettuce, onion ring,  tomato, dijon aioli on a brioche bun      Substitute a black bean or turkey patty       Add a fried egg or avocado for +$2

	Tacos
	$17
	Choice of soft or crispy tortillas
	Choice of Mahi Mahi, steak, chicken or veggie
	Topped with queso fresco, Pico de gallo & avocado, served with sour cream & house salsa

	Catta Club
	Smoked turkey, Swiss cheese, guacamole, bacon, lettuce, tomato, Dijon aioli on wheat bread

	$16
	Ahi Steak
	Seared ahi steak, tomato, onion, daikon sprouts & wasabi aioli on a brioche bun

	$20
	Build Your Own Sandwich or Wrap                    
	Choice of turkey, ham or tuna salad

	$13
	Choice of cheddar, Swiss, pepper jack, American Lettuce, tomato, onion, pickle Bacon +$3 | Avocado +$2 | Soup & Half Sandwich $12


	BUILD YOUR OWN BOWL
	Create Your Perfect Bowl in 4 Easy Steps!
	$14

	Step #1
	Choose from one of the following for your base:
	Brown Rice | White Rice | Soba Noodles | Baby Spinach

	Step #3
	Choose from (4) of the following mix-ins:
	Broccoli | Carrots | Corn | Red Bell Pepper
	Green Onion | Tomatoes | Black Beans | Garbanzo Beans  additional mix-ins +$1each

	Step #2
	Choose from one of the following proteins:  
	Grilled Chicken | Tofu +$6                        Steak | Salmon| Shrimp +$8 Avocado +$2 | Cheese +$2

	Step #4
	Choose from one of the following sauces 
	Soy Ginger | Garlic Herb Lemon Vinaigrette
	Creamy Avocado Ranch | Balsamic Glaze


	SIDES
	Coleslaw  $3 | Fresh Fruit $3 | House Fries $3 Side Salad $4| Onion Rings $4 | Sweet Potato Fries $4 Guacamole $7 | Pico De Gallo $7 | Side of Ranch $1


	ALL DAY MENU
	ENTRÉES
	Build Your Own Mac & Cheese $16
	Sautéed with creamy American cheese, choose your mix-ins: Tomato | Jalapenos | Mushrooms | Olives | Onion | Bell Pepper | Broccoli | Asparagus | Sun-Dried Tomatoes | Corn | Bacon or Diced Ham +$2 | Chicken +$6
	Fish & Chips (2) Piece $14 (3) Piece $15 Choice of (3) Piece or (2) Piece Beer battered cod, fries & cole slaw
	Creamy Pesto Penne     VG  $20     Sun-dried tomatoes, fresh basil, artichoke hearts, Sautéed Mushrooms Gluten-Free Pasta Available Upon Request Add grilled chicken +$6


	PIZZA
	Gluten-Free pizza crust can be substituted for any personal pizza option
	Pepperoni 
	House-Made marinara, mozzarella, pepperoni $12/$20

	Margherita 
	House-made marinara with mozzarella, tomato & basil $12/$20
	Combination House-made marinara, mozzarella, pepperoni, Italian sausage, bacon, olives, mushrooms & bell pepper $13/$22
	Sicilian House-made marinara with mozzarella, pepperoni, Italian sausage & crispy bacon $13/$22
	Spicy Chorizo Chipotle pesto with mozzarella, mild chorizo, jalapeños & onion $13/$22
	BBQ Chicken Mozzarella, BBQ sauce, red onion, cilantro,  & bacon $13/$22

	DINNER MENU Dinner available Tue. - Sun. starting at 4pm


	ENTRÉES
	All entrées come with your choice of a house salad, Caesar salad, spinach salad, wedge salad, or a cup of soup
	Spaghetti & Meatballs   House-made pork and beef meatballs in our marinara over spaghetti noodles with shredded  parmesan  
	(Plant-based meatballs available upon request)

	             $20 
	Roasted Butternut Squash Risotto    
	GF, VG,V

	       $23
	Risotto mixed with butternut squash, leeks, kale & shaved parmesan (Vegan option upon request)

	Cajun Chicken Fettuccine   
	Blackened chicken breast with caramelized onion, bell peppers and broccoli florets in a Cajun cream sauce, topped with shredded parmesan

	$24
	Meatloaf  House-made meatloaf,mashed potatoes, mushroom demi-glace & sautéed vegetables

	$23
	Fajitas
	GF, V G
	Choice of carnitas, chicken or portobello mushroom with bell peppers and onions, served with cilantro rice, pinto beans, sour cream, guacamole, salsa and your choice of corn or flour tortillas   

	Mahi-Mahi Pappardelle
	Blackened mahi mahi, sun-dried tomatoes on pappardelle pasta in a creamy garlic sauce

	Short Ribs 
	Slow-roasted, house-braised short ribs served with mashed potatoes, baby carrots and asparagus

	New York Steak
	GF
	Grilled 10 oz. New York with red wine demi glace, served with broccoli   & garlic fries

	$26
	       $26
	       $30
	$28
	Filet Mignon
	GF

	$37
	Grilled 8 oz filet mignon with a purple onion port wine reduction, served with a baked potato & seasonal vegetables

	$27
	Southwest Salmon
	Seared salmon, black bean corn salsa, served with sauteed vegetables and cilantro rice


	SIDE SUBSTITUTIONS
	House Fries    Mashed Potatoes  Onion Rings    Vegetable Medley Sweet Potato Fries 
	Asparagus    Baked Potato Broccoli    Garlic Bread  Garlic Fries   
	$4 $4 $3 $3 $4
	$4 $4 $3 $3 $4


