
steak

GF

served with dill-parmesan
mashed potatoes & asparagus

est. 1999

appetizer

entrée

GF

airline chicken breast, camembert,
chambord reduction, marcona almond

& blackberry; served with 
mashed potatoes and broccolini 

 
grilled pork steak with peach-fresno 

gastrique; served with mashed
potatoes and asparagus

 

mango-jalapeno salsa; served with 
oven-roasted salmon filet with

house tartar and lemon; served 
with mashed potatoes and broccolini

 

mustard-aged cheddar; served with 
stuffed with prosciutto, Red Dragon

mashed potatoes and broccolini

 
lemon, broccolini, cream, 

parmigiano, arugula 
+ chicken 10 | + shrimp 14

+ salmon 18

 
sunchoke puree, broccolini tops,

crispy wonton, wasabi soy glaze,
radish, cabbage, 

& ginger-braised fennel

scallion, blue corn tortilla chips

helix snails, white wine, herb 

sweet thai chile & grilled lime

remoulade, pickled red onion,
 peruvian sweet peppers

 
coppa, local artisan salumi, pistachio 
mortadella, grapes, crackers, chef’s 

select accoutrements

 

 

 
choice beef, herbed mushrooms,

emmentaler swiss

 
6-cheese bechamel, herbed panko

+ chicken 10 | + lobster 12

garden

 + chicken 10 | + shrimp 14
+ salmon 18

compressed melon, feta, white
balsamic mint reduction

romaine, tahini green goddess 
dressing, cucumber, radish, shaved 

fennel, toasted sesame seeds

 
romaine and arugula, house caesar 

dressing, parmigiano-reggiano
& parm crisps

grilled sweet corn, queso blanco, 
cotija, tajin, blue corn tortilla chips

pomodoraccio, roasted garlic, basil 
olive oil, burrata mozzarella, arugula, 

balsamic reduction, grilled naan

grapes, crackers, chef’s select 
accoutrements

dessert

featured white
Notes: blackberry, plum, cherry, 

 

licorice, pepper, violet

Nativ Blu Onice Anglianico
Irpinia, Italy DOC ₂₀₁₉

Notes:  broom, chamomile, peach, 
aromatic herbs

 Vigna Madre Pecorino
Abruzzo, Italy ₂₀₂₃

 

featured red

₁₈

₊₃| CAESAR



beer

est. 1999

   

Sonoma, California

 N.V.

.

.

.

.

.

.

apricot, peach, citrus

 pinot gris

Notes: White Peach, 
Green Apple, Citrus

.  riesling

Mosel, Germany 

Notes: Passionfruit, 
Citrus, Tropical Fruit

 sauvignon blanc

Marlborough, New Zealand 

Notes: Grape, Green 
Almond, Citrus, Vanilla

 chardonnay

Burgundy, France 

 

Currant, Sweet Tannin

rosé 

Notes: Fresh Fruit, 
Peach, Wild Honey

.moscato

 N.V.

red .

Notes: Violet Plum, 
Blackberry, Strawberry

.zinfandel

Sonoma County, California 

Apple, Honey, Vanilla

.merlot

Alexander Valley, California 

Notes: Strawberry, Sage,
Cherry, Pecan Pie

.pinot noir

Monterey, California 

Berry, Peppery Spice

rhône style .

Santa Barbara, California 

Notes: Black Currant, 
Sour Cherry, Cinnamon

malbec

Mendoza, Argentina 

Cranberry, Licorice

cabernet sauvignon

Lodi, California 

Cedar, Vanilla

.shiraz

Barossa Valley, Australia 

Sweet, Smooth, Fresh

.sweet red

M
Hendrick’s Flora Adora gin, lemon, honey, and a 
splash of shandy—bright, botanical, and lightly 

Vera’s House-infused Vanilla Vodka, 

—summer nostalgia in a martini glass

M

M

Spiced rum, pineapple, spice, and ginger beer

M
House-infused cucumber tequila, summery coconut, 

A white wine sangria with citrus and stone fruit

Blood orange and a hint of habanero tequila make 

This blend of coconut rum, peach, and citrus juices 
with a bit of grenadine are perfectly tropical and 

M-make it a mocktail

₁₃ BLOOD ORANGE HABANERO MARG


