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sides

sweet potato fries 
potato twists 
saffron rice 

dill-parmesan mashed potatoes 
roasted marble potato

white cheddar grits 
asparagus 
broccolini 
fresh fruit

kids
12 and under

choice of fresh fruit or potato twists 
& includes drink   

chicken fingers  10  
grilled cheese  9 

pasta-n-cheese  10

spinach feta wontons   14
house tzatziki 

street corn queso   13
queso blanco topped with grilled 

corn, cotĳa, Tajin aïoli & blue corn  
tortilla chips

buffalo burrata   14  GF*

semi-dry tomato, roasted garlic, 
basil infused olive oil, burrata, 
arugula, balsamic reduction  

& grilled naan 

cheese plate  12  GF*

emmentaler swiss, whole-grain  
mustard & ale cheddar, white 

cheddar, Pointe Reyes bleu, grapes,  
water crackers & chef’s select 

accoutrements 

charcuterie  12  GF*

coppa, local artisan salumi,  
pistachio mortadella, crackers  
& chef’s select accoutrements 

calamari   14
sweet Thai chili sauce & grilled lime 

cajun crab cake   14
served with remoulade, 

 pickled red onions  
& Peruvian sweety drop peppers 

shrimp cocktail   15  GF

house cocktail sauce & lemon 

pan-seared scallops   18 
fried white cheddar grit cakes,  

bacon gravy & fried onions 

sesame tuna   18 
sesame crusted tuna over 

ginger soba salad with crunchy 
vegetables topped with fried wontons  

& wasabi soy glaze 

appetizers

casual eats
served with potato twists  

french onion burger   20
caramelized onions, roasted garlic 

aïoli, provolone & fried onion 
haystack served on a brioche bun 

½–lb duck tenders   14
buttermilk fried, served with  

hot honey mustard & dill pickle

chicken brie raspberry   28  GF

airline chicken breast, brie, melba 
sauce & pine nuts, served with 

roasted marble potatoes & asparagus 

dill crusted cod   26
house tartar & lemon, served with 

mashed potatoes & broccolini 

pork porterhouse  30  GF

grilled pork steak with apple 
chutney, served with roasted marble 

potatoes & asparagus  

stuffed salmon  36  GF

creamed spinach stuffed  
& topped with hollandaise,  

served with saffron rice 

shrimp & grits  27  GF*

andouille sausage, pan gravy, & 
crispy fried onions over white 

cheddar grits

red dragon cavatappi  25
cheddar mustard cream sauce, 
roasted garlic, semi-dry tomato  

& broccolini 
chicken +10 | shrimp +14 

salmon +18

entrees
served with soup du jour or house salad  

French onion +4 | Caesar +3 

chicken +10 | shrimp +14 
salmon +18 

winter pear  18  GF

spring & spinach blend, bacon  
maple vinaigrette, candied walnuts, 

cranberry & fresh pear

caesar   18  GF

romaine, house Caesar dressing,  
parmesan crisps & croutons 

garden

dessert

vera’s classic bread pudding    9 
house bourbon pecan pie    9 

featured cheesecake  12 
 tuxedo cake  13

crème brulee  10 
chocolate torte  10 

carrot cake  13 
salted caramel martini  13 

millionaire’s coffee  11

gf 
gf 

steak
served with mashed potatoes

& asparagus
filet   8oz   56  GF*

ny strip   14oz  50  GF*

bourbon barrel shoyu
horseradish cream GF

featured sauces

 garlic & herb mushrooms  +5
Pointe Reyes bleu   +5

five garlic & herb shrimp  +14
oscar style   +14

two scallops  + 15

enhancers

a la carte  +5

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

GF   gluten free

GF* gluten free substitute

(M)  mocktail option



wine
est. 1999

red

   
notes: red cherry, baking 
spice, and tannins

notes: dark plum, dried 
cranberry, licorice

notes: black raspberry, 
cedar, vanilla

notes: violet, dark berry, 
peppery spice

notes: golden delicious 
apple, honey, vanilla

notes: violet plum, 
blackberry, strawberry

notes: black currant, sour 
cherry, cinnamon

white
notes: fresh fruit, peach, 
wild honey

notes: white peach, green 
apple, citrus

notes: lemon zest, 
honeysuckle, slate

notes: citrus and  
tropical fruit

notes: wild berry, 
raspberry, blackberry

notes: strawberry and 
melon aromas

champagne | sparkling

rhône style

4.50 / 9 / 15

2.5oz / 5oz / 9oz

 2.5oz / 5oz / 9oz

6.50 / 13 / 22 

6.50 / 13 / 22 

6 / 12 / 20 

4.50 / 9 / 15 

6 / 12 / 20 

7 / 14 / 24

7.50 / 15 / 26

7.50 / 15 / 26

7.50 / 15 / 26

7.50 / 15 / 26

7 / 14 / 24

6.50 / 13 / 22 

12

12

15

merlot

zinfandel

pinot noir

malbec

cabernet sauvignon

shiraz

rosé 

chardonnay

sauvignon blanc

pinot gris

riesling

moscato

dr. hermann- h’

la marca prosecco 

la marca prosecco rosé 

nicolas feuillatte 
Réserve Exclusive Brut 

king estate

rodney strong

rathbone & tully  the loop’

erath

elk cove vineyards estate

trig point diamond dust

seghesio angela’s table

andean vineyards reserve

oak farm vineyard tievoli

john duvall  entity’

Sonoma County, California 2022

Alexander Valley, California 2021

Willamette Valley, Oregon 2023

Willamette Valley, Oregon 2023

Asti, Italy N.V.

Mosel, Germany 2021  

Sonoma, California 2023  

Paso Robles, California 2022

Willamette Valley, Oregon 2024

Chouilly, France N.V.

DOC, Italy N.V.

DOC, Italy N.V.

la maranzana

Santa Barbara, California 2023

Mendoza, Argentina 2018

Lodi, California 2022

Barossa Valley, Australia 2021

cocktails
whiskey pumpkin smash  (m)  12

maple, pumpkin & whiskey are layered with 
autumn spice for an elevated seasonal take on a 

classic smash.

woodland spiced mule  (m)  9
spiced rum, ginger & rosemary come together in 
a mule with woodland character & quiet depth

vanilla old fashioned  12
bourbon softened with vanilla bean &  
finished with a toasted marshmallow  

deliver comfort refined

apple cider margarita   10
añejo tequila meets crisp apple cider & 

cinnamon for a polished seasonal interpretation 
of the margarita

cranberry almond martini  12
bright cranberry & orange lifted with the 

warmth of amaretto creates an elegant  
balance of tart & nutty notes

indigo spritz  11
violet-hued gin, citrus, & sparkling wine  

create a striking yet balanced aperitif

vinny's viper   12
malibu, peach schnapps, pineapple,

 orange juice & grenadine

the digby   12
vanilla vodka, baileys, amaretto & cacao

beer

bud light
coor’s light

michelob ultra
miller lite
budweiser

new belgium fat tire
bell’s two hearted

three floyd’s alpha king
woodchuck amber

stella artois  pilsner 
heineken

corona
harp lager

modelo
weihenstephaner  
guinness draught

sam smith oatmeal stout
chimay grand reserve

 o’douls (n/a)

4
4
5
4
4

5

5.50

6

6

5.50
5
5.50
7
6
6.50
6

9.50

12

4

domestic | imported

GF   gluten free

GF* gluten free substitute

(M)  mocktail option


