
*Please notify us of an food allergies. Consuming raw or undercooked meat, seafood, or eggs may increase your risk of food-borne illness. 
Parties of 6 or more will have an automatic 20% gratuity applied.

SPICY MIXED NUTS �  { $8 }
almonds / cashews / pecans / walnuts
vegan / gluten-free

BURRATA SALAD� { $14 }
mozzarella burrata / baby greens / tomatoes /
cucumber / carrots /sundried tomato vinaigrette 
vegatarian / gluten-free

FRENCH FRIES� { $9 }
truffle garlic aioli
vegatarian

TOMATO & ARTICHOKE FLATBREAD�{ $15 }
roasted tomatoes / artichokes / baby greens / 
pickled onions / arrabbiata sauce
vegetarian

BELL PEPPER HUMMUS� { $12 }
house-made roasted red bell pepper hummus / 
pickled onions / garlic naan
vegetarian

BRAISED SHORT RIB FLATBREAD� { $18 }
red wine braised short rib /pickled onions / 
smoked gouda cheese / parmesan

LEMON HERB CHICKEN THIGH� { $18 }
roasted peewee potatoes / brussels sprouts / 
fire roasted apples / romesco sauce �
gluten-free

SEARED CRAB CAKES� { $20 }
pickled vegetables / scallion remoulade / lemon

MARINATED OLIVE MEDLEY�  { $7 }
assorted imported olives / mediterranean spices
vegan / gluten-free

ROASTED BRUSSELS SPROUTS� { $9 }
roasted apples / apple cider vinaigrette / 
parmesan
vegetarian

STEAK FRITES� { $33 }
12oz. grilled ribeye / balsamic demi / herb butter / 
truffle garlic aioli / french fries

ROASTED APPLE SALAD �  { $14 }
baby greens / roasted apples / pickled cranberry / 
pepitas / apple cider vinaigrette 
vegan / gluten-free

TRUFFLE MUSHROOM RISOTTO� { $14 }
roasted mushrooms / artichokes / parmesan / 
superfino arborio rice / truffle
vegetarian / gluten-free

CRISPY CALAMARI� { $15 }
calamari rings / seasoned breading / marinara /
roasted garlic aioli

THE TOP SMASH BURGER� { $19 }
double smash burger patties / buttery brioche / 
cheddar cheese / house pickles / bacon / 
lettuce / tomato / garlic mayo / french fries 
add truffle aioli +$1

FOOD MENU

EVERY SUNDAY FROM 10AM - 3PM



WHITE WINE RED WINE

SPARKLING & CHAMPAGNE

PUMPKIN ESPRESSO MARTINI�  { $12 }
espresso vodka / pumpkin puree / rumchata / 
cold brew / mexican bitters / cinnamon / 
coffee beans
Crafted by Tye.

NIGHT CAP� { $12 }
hendrick's gin / creme de cacao / sweet vermouth / 
chocolate bitters / chocolate covered orange slice
Crafted by Jaz.

THE GRINCH� { $11 }
bacardi rum / midori / agave / lime juice / 
soda water / fresh mint / cucumber
Crafted by Tye.

BANANA OF� { $12 }
�



 { $11 }
jameson cold brew irish whiskey / hot coffee / 
agave / whipped cinnamon butter
Crafted by Tye.

GOLDEN HOUR� { $11 }
rye whiskey / lemon juice / honey / cinnamon / 
cinnamon stick
Crafted by Lance.

CAMP SMOKEY MOUNTAIN { $13 }
ole smokey salted caramel tennessee whiskey / 
bulleit rye whiskey / maple syrup / bitters / 
cinnamon
Crafted by Tye.

RED RIM� { $12 }
casamigos tequila / cointreau / agave / 
lime juice / red wine blend float
Crafted by Megan.

APPLE CIDER MARGARITA� { $13 }
don julio reposado tequila / cointreau / apple cider / 
caramel / cinnamon / lime juice / apple slice
Crafted by Tye.

{ $11 }CRÈME BRÛLÉE MARTINI 
licor 43 creme brulee / vanilla vodka / 
heavy cream / frangelico / 
torched sugar topping
Crafted by Lance.

SIGNATURE COCKTAILS


	Text Field 792: Montini Pinot Grigio
	Text Field 793: Italy | Crisp Apple & Citrus
	Text Field 794: $12 | $44
	Text Field 795: A to Z Riesling
	Text Field 796: Washington | White Currants, Jasmine, & Melon
	Text Field 6094: $10 | $36
	Text Field 6095: Vignaioli Moscato d'Asti
	Text Field 6096: Vignaioli Stefano | Italy | Fruit, Jasmine, & Honeysuckle
	Text Field 6097: $10 | $36
	Text Field 6098: Loveblock Sauv Blanc
	Text Field 6099: New Zealand | Pineapple, Pear, & White Pepper
	Text Field 3071: $12 | $44
	Text Field 797: Meiomi Pinot Noir
	Text Field 798: California | Tobacco, Dark Red Fruits, & Berries
	Text Field 799: $11 | $39
	Text Field 800: Josh Cellars Merlot
	Text Field 801: California | Berries, Milk Chocolate, & Vanilla
	Text Field 60100: $12 | $44
	Text Field 60101: Unshackled Red Blend
	Text Field 60102: California | Spiced Berries, Florals, & White Pepper
	Text Field 60103: $9 | $32
	Text Field 60104: Graffigna Malbec
	Text Field 60105: Argentina | Dark Fruits, Spices, & Vanilla
	Text Field 3072: $12 | $44
	Text Field 60106: Chalk Hill Chardonnay
	Text Field 60107: Sonoma | Red Apple, Spice, Nectarine, Baked Bread
	Text Field 3073: $12 | $44
	Text Field 60108: Rodney Strong Cabernet
	Text Field 60109: Sonoma | Blackberry, Black Cherry, & Dark Chocolate
	Text Field 3074: $10 | $36
	Text Field 802: Caposaldo Prosecco
	Text Field 803: Italy | Citrus, Green Apple, & Acacia Blossoms
	Text Field 804: $10 | $36
	Text Field 805: Riondo Prosecco Split
	Text Field 806: Italy | Golden Delicious Apple, Pear, & Acacia Blossoms
	Text Field 60110: $14
	Text Field 60111: Asti Spumante Split
	Text Field 60112: Italy | Peach, Pear, & Honeysuckle
	Text Field 60113: $10
	Text Field 807: Luc Belaire Rare Rose
	Text Field 808: France | Strawberry and Black Currant
	Text Field 809: $14 | $50
	Text Field 810: Veuve Clicquot Brut
	Text Field 811: France | Citrus, Quince, Toast, & Almonds
	Text Field 60114: -- | $150
	Text Field 60115: Dom Pérignon Brut
	Text Field 60116: France | Violets and Delicate White Peaches
	Text Field 60117: -- | $500


