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APPS /| SHAREABLES
Artie's Dip (V)
Creamy spinach and artichoke dip served with pita chips.

11

Wine: Chardonnay - Beer: Blonde Ale

Maize Craze (V) 11
Creamy Mexican street corn dip topped with cotija cheese, a squeeze of lime, and
a dusting of tajin. Served with tortilla chips.

Wine: Sauvignon Blanc - Beer: Mexican Lager
The Big Twist (V)

A warm, golden, hand-stretched pretzel served with our house beer cheese and
stone ground mustard.

11

Wine: Chardonnay - Beer: Amber Ale

Feta Than the Rest (V) 11
Silky whipped feta dip topped with crushed pistachios and a drizzle of hot honey.
Served with pita chips, celery, and carrot sticks.

Wine: Pinot Grigio - Beer: Hefeweizen

Sea You Later 13

Fresh, zesty ceviche with citrus-marinated shrimp, red onion, jalapefio, cilantro,
and avocado. Served with tortilla chips.

Wine: Sauvignon Blanc - Beer: Pilsner

Nacho Business (V) 14

Tortilla chips loaded with beer cheese, shredded lettuce, diced tomatoes,
jalapefios, sour cream with salsa and guacamole on the side.

Add Chicken, Smoked Pulled Pork, Chopped Smoked Brisket, or Jackfruit +3.
Wine: Sauvignon Blanc - Beer: Mexican Lager

SIGNATURE FLATBREADS
Cauliflower crust available upon request.

The OG (V)
Tomato sauce, fresh mozzarella, tomatoes, basil.

11

Wine: Zinfandel - Beer: Pilsner

Usual Suspect 12

Tomato sauce, fresh mozzarella, tomatoes, pepperoni.
Wine: Syrah - Beer: West Coast IPA

Figfather 14

Fig jam, prosciutto, gorgonzola, hot honey, arugula.
Wine: Pinot Noir - Beer: Juicy IPA

Whiskey Pig
Whiskey BBQ sauce, pulled pork, red onions, cheddar jack, scallions.

14

Make it with jackfruit for a vegetarian option.
Wine: Cabernet Sauvignon - Beer: Amber Ale

Ranch Hand
Garlic ranch, grilled chicken, bacon, cheddar jack, tomatoes.

14

Wine: Sauvignon Blanc - Beer: Pale Ale

Zorba's Revenge (V) 14
Garlic olive oil, spinach, kalamata olives, roasted red peppers, red onion, and feta
cheese. Finished with a tzatziki drizzle.

Wine: Pinot Grigio - Beer: Hefeweizen
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CHILI & SALADS
Cowboy Up 11
A hearty, slow-smoked brisket chili with southwest spices, black beans, roasted
corn, chipotle peppers, served with cornbread.

Wine: Zinfandel - Beer: Amber Ale

Hail Caesar 10
Romaine, Caesar dressing, shaved parmesan, croutons.
Add Chicken +3.
Wine: Sauvignon Blanc - Beer: Blonde Ale
Ciao Bella 12

Romaine and arugula with prosciutto, espresso lavender cheese, grape tomatoes,
lemon vinaigrette.

Wine: Pinot Noir - Beer: Hefeweizen

Full Stack Cobb 13
Romaine and arugula with grilled chicken, hard-boiled egg, bacon, avocado,
grape tomatoes, blue cheese crumbles.

Wine: Rose - Beer: Kolsch
Athenian (V) 11

Crisp romaine with kalamata olives, grape tomatoes, cucumber, red onion, feta,
and Greek feta dressing.

Wine: Pinot Grigio - Beer: Pilsner

Southwest Swagger (V) 12
Romaine and arugula with roasted corn, black beans, cheddar jack, tortilla strips,
grape tomatoes, and chipotle ranch.

Add Chicken +3.
Wine: Rosé - Beer: Pale Ale

SANDWICHES
Served w/ Kettle Chips, Red Skin Potato Salad, or Honey Mustard Coleslaw
Gluten Free Bun available upon request.

New Orleans Nights 15

Prosciutto, mortadella, genoa salami, olive spread, and provolone on a ciabatta
roll.

Wine: Zinfandel - Beer: Pilsner
The Prime Minister 16

Thinly sliced smoked prime rib with provolone cheese, creamed horseradish on a
ciabatta roll, served with au jus.

Wine: Cabernet - Beer: Amber Ale

Shore Thing 18
Lobster meat tossed with mayo, celery, and dill, served on a split roll.

Wine: Chardonnay - Beer: Blonde Ale
Left Coast 15

Turkey, bacon, swiss cheese, avocado, lettuce, tomato, and mayo on a ciabatta
roll.

Wine: Pinot Noir - Beer: Pale Ale
Southern Comfort 16

Slow-smoked pulled pork with whiskey BBQ sauce and honey mustard coleslaw
on a ciabatta roll.

(Make it with jackfruit for a vegetarian option.)
Wine: Pinot Noir - Beer: Amber Ale

We proudly offer 15% off food items for active-duty military, veterans, and first responders with valid ID.
Guests 55 and older receive a 10% discount on food items.
Cash is king. Enjoy a 3% discount on your total when you pay with cash.

WARNING: CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



