
APPS AND SMALL PLATES

BUFFALO DIP                                                14
Creamy dip w/ shredded chicken/ wing sauce/
cheese blend/ Ranch seasoned won ton chips

FRIED CALAMARI                               15
Seasoned, flash fried calamari/ crispy fried
jalapenos/ hot sauce aioli

BUFFALO BITES                                  14
Choice of Chicken OR Battered Cauliflower
Mild/ Hot/ BBQ/ Hot Garlic/ Garlic Parmesan/ 
Dry Cajun/ Mild Garlic Parmesan/ Thai Chili/ 
General Tso style/ Honey Sriracha
Served w/ blue cheese & celery

CHEESESTEAK EGGROLLS                 13
Hand rolled steak eggrolls/ cooper cheese/
peppers/ onions/ marinara dipping

BIRRIA QUESADILLA                         14
Slow roasted adobo beef/ queso fresco/
grilled flour tortilla/ consume dipper

CHARSIU MEATBALLS                       12
soy ginger braised pork meatballs/ scallions/
sesame seeds

SOUPS AND SALADS

AHI TUNA                                          15
Pan seared Ahi tuna/ jalapeno ponzu/
scallions/ crispy jasmine rice

BUFFALO CAESAR                               15
Hand battered buffalo tossed chicken thighs/
Romano cheese/ garlic croutons/ romaine/ creamy
casesar

STEAK CAPRESE                                 18
Half pound sliced sirloin/ tomato/ fresh mozzarella/
pesto/ balsamic reduction/ mixed greens    
*pesto contains tree nuts*

CRAN APPLE                                        14
Apples/ craisins/ walnuts/ blue cheese crumbles/
mixed greens/ balsamic vinaigrette
*ADD Chicken +7.  8oz Steak +8. Shrimp +8. 

WEDGE                                                 11
Iceberg lettuce wedge/ tomato/ bacon/ red onion/
blue cheese crumbles/ balsamic reduction/ blue
cheese dressing
*ADD Chicken +7.  8oz Steak +8.  Shrimp  +8.

FIESTA                                                 15
Grilled chicken/ black beans/ tomato/ roasted corn/
cheddar/ crispy tortilla strips/ mixed greens/ spicy
ranchero dressing

FRENCH ONION SOUP                          8
Rich beef broth/ caramelized onions/ rye bread/
Swiss/ Provolone

SOUP OF THE DAY                                7
Rotating feature, ask us what’s available!

DRESSINGS
Italian/ Balsamic Vinaigrette/ Ranch/ Spicy Ranchero/ 
Honey Mustard/ Caesar/ Blue Cheese

SMASH BURGER                                  15
TWO smashed beef patties/ yellow American cheese/
lettuce/ tomato/ red onion/ tangy burger sauce/
brioche bun.      ADD patty +4  Gluten Free Bun+3

HANGOVER BURGER                              16
TWO smashed beef patties/ over easy egg/ cooper
cheese/ bacon/  lettuce/ tomato/ maple sriracha
aioli/ grilled croissant bun    Gluten Free Bun +3

NASHVILLE CHICKEN                        16
Hand battered spiced crispy chicken thighs/
pickles/ nashville aioli/ lettuce/ tomato/ brioche

SHRIMP TACOS                                  18
(3) seared shrimp/ pico de gallo/ citrus slaw/ 
chipotle mayo/ grilled corn tortillas

CHICKEN JULIUS                               15
Seared chicken/ creamy caesar salad/ croissant bun

FRENCH ONION SMASH MELT          15
TWO smashed beef patties/ Swiss cheese/
caramelized onions/ grilled rye/ french onion soup

KANI PO BOY                                      18
Battered and fried haddock/ spicy crab salad/
lettuce/ tomato/ hoagie roll

served w/ side choice:  fries, cole slaw, caesar salad, edamame
house salad, chef's vegetable, chef’s potato
 upgrades:  sweet potato fries +3, truffle fries +3, mac & cheese +4

BURGERS AND SAMMIES

MAIN DISHES

FAJITAS                                             20
choice of seasoned steak- chicken- shrimp
peppers/ onions/ cheddar/ tomato/ lettuce/ 
flour tortillas/ salsa/ sour cream

FISH & CHIPS                                     17
Hand battered haddock/ fries/ cole slaw/ tar tar

CRISPY CHICKEN MAC                      21
Hand battered spiced crispy chicken thighs/
creamy cavatappi mac & cheese/ BBQ drizzle

CHICKEN PARMAGEDDON                 18
breaded & fried chicken tenderloins/ provolone/ 
house made *spicy vodka sauce/ rigatoni

PORK CHOP                                         25
Grilled pork chop/ brown sugar bacon jam/ 
chef’s potato & vegetable

JAMBALAYA                                      20 
House made sausage/ shrimp/ peppers/ onions/
spicy creole sauce/ jasmine rice

NY STRIP                                            29
12oz Cajun grilled strip/ blue cheese balsamic
shallot crust/ chef's potato & vegetable

TURKEY BURGER                               16
Turkey burger/ bacon/ cheddar/ onion straws/ 
bbq/ brioche bun      Gluten Free Bun+3

JALAPENO CHEDDAR  MEATLOAF  20
House made jalapeno cheddar meatloaf/ smoked
tomato chutney/ chef’s potato and vegetable 

GREMOLATA SHRIMP                       22
Seared shrimp/ roasted tomatoes/ white wine/
gremolata/ linguini

SWICY FRIES                                     12
Sweet potato fries/ scallions/ pickled jalapeños/
cilantro/ queso fresco/ maple sriracha aioli

*CONSUMING RAW OR UNDERCOOKED ITEMS MAY LEAD TO FOOD BORNE ILLNESS*
PARTIES OF 8 GUESTS OR MORE ARE SUBJECT TO 20% AUTOMATIC GRATUITY.

*THERE WILL BE AN ADDITIONAL 3.5% CHARGE ADDED TO ALL CARD PAYMENTS*

CHICKEN CHEESESTEAK                   16
chopped chicken/ peppers/ onions/ mushrooms/
cooper cheese/ hoagie roll



A N G R Y  O R C H A R D   5

A W E S T R U C K  C I D E R   8

* * H I B I S C U S  G I N G E R ,  P U M P K I N ,  C A N D Y  A P P L E  O R  A P P L E  P E A R

B E C K S  5

B E L L ’ S  C H R I S T M A S  A L E   7

B U D W E I S E R  4

B U D  L I G H T  4  

C O O R S  L I G H T  4

C O R O N A  5

C O R O N A  L I G H T   5

G O L D E N  R O A D  M A N G O  C A R T   6

G O O S E  I S L A N D  I P A   5

G O O S E  I S L A N D  H A Z Y  B E A R  H U G  I P A   5

G U I N N E S S   6

H E I N E K E N  5

H E I N E K E N  L I G H T   5

H E I N E K E N  N / A  5

H I G H  N O O N  V O D K A  S E L T Z E R   7

  * * P I N E A P P L E ,  W A T E R M E L O N ,  B L A C K  C H E R R Y  

L A B A T T  B L U E  4

L A G U N I T A S  I P A  5

L A N D S H A R K  L A G E R   5

M I C H E L O B  U L T R A  4

M I L L E R  L I T E   4

S B C  B L A C K  O U T  B E R R Y   6

S B C  B L U E B E R R Y  T H R I L L   6

S B C  O R A N G E  I S  T H E  N E W  A L E   6

S I E R R A  N E V A D A  C E L E B R A T I O N   7

S O U T H E R N  T I E R  C A R A M E L  P U M P K I N G   8

S O U T H E R N  T I E R  O L D  M A N  W I N T E R   8

S O U T H E R N  T I E R  P U M P K I N G   8

S T E L L A  A R T O I S  5

T W I S T E D  T E A  L I G H T  5

W H I T E  C L A W  S E L T Z E R   6

     * * B L A C K  C H E R R Y ,  M A N G O ,  G R A P E F R U I T ,  B L A C K B E R R Y

Y U E N G L I N G  L A G E R   4

W H I T E  C H R I S T M A S  C O S M O    1 2

PEARL POMEGRANATE VODKA/  TRIPLE SEC/  FRESH LIME/
WHITE CRANBERRY  

R G  M A N H A T T A N   1 4

OLD FORRESTER BOURBON/  SWEET VERMOUTH/  GRAN
MARNIER/  ORANGE TWIST

E S P R E S S O  M A R T I N I   1 2

ABSOLUT VANILLA/  KAHLUA/  ESPRESSO

P O P R O C K  M A R T I N I   1 2

SMIRNOFF CHERRY/  WATERMELON LIQUEUR/  CRANBERRY
JUICE/  POP  ROCK RIM

H I B I S C U S  M A R T I N I   1 2

GRAY WHALE GIN/  INTENSE GINGER LIQUEUR/  HIBISCUS SYRUP/
FRESH LIME

L A V E N D A R  L E M O N  D R O P   1 2

HANSON MEYER LEMON/  LIMONCELLO/  LAVENDAR SYRUP/
LEMONADE/  SUGAR RIM  

C R U S H E S   1 2

PREMIUM VODKA BLENDED WITH FRESH SQUEEZED JUICE &

SPRITE/  CHOICE OF  ORANGE,  GRAPEFRUIT ,  BLUEBERRY LEMON

R A S P B E R R Y  C U C U M B E R  M U L E   1 0

STOLI  RAZZ/  MUDDLED CUCUMBER/  FRESH LIME/  GINGER BEER

H O T  H O N E Y  M E Z C A L  P A L O M A    1 2

GRANJA NOMADA MEZCAL/  HOT HONEY SYRUP/  FRESH LIME/

FRESH GRAPEFRUIT/  CITRUS SODA/  TAJIN SALT RIM  

E L D E R F L O W E R  S O U R   1 2

EMPRESS ROSE & ELDERFLOWER GIN/  FRESH LEMON/

SIMPLE/  EGG WHITE

G I N G E R  &  P E A R  S P R I T Z   1 4

PEAR COGNAC/  INTENSE GINGER LIQUEUR/  COINTREAU/  PEAR

NECTAR/  PROSECCO

A L I A S  C A B E R N E T  S A U V I G N O N  1 0 / 3 5

C A N Y O N  O A K S  M E R L O T   8

C A N Y O N  O A K S  M O S C A T O   8

C A N Y O N  O A K S  W H I T E  Z I N F A N D E L   8

C A N Y O N  O A K S  C A B E R N E T  8

C A N Y O N  O A K S  C H A R D O N N A Y   8

F R E  C H A R D O N N A Y  * A L C O H O L  R E M O V E D  1 0 / 3 5

I T A L O  C E S C O N  R I E S L I N G   1 0 / 3 5

J O S H  P I N O T  N O I R   1 0 / 3 5

C A P A S A L D O  P R O S E C C O  1 0 / 4 5

S T O N E L E I G H  S A U V I G N O N  B L A N C   1 0 / 3 5

T H E  S E E K E R  R O S E   1 0 / 3 5

V I L L A  B R I C C I  P I N O T  G R I G I O  8

HAPPY HOUR
M O N D A Y  T H R O U G H  T H U R S D A Y  5  - 6  P M
F R I D A Y  5  - 6  P M  A N D  8 - 1 0 P M

E N J O Y  H A L F  P R I C E  O N  A L L  B O T T L E D  B E E R ,  

D R A F T  B E E R ,  G L A S S E S  O F  W I N E  A N D  S I N G L E  M I X E R S !   

S A T U R D A Y  8  - 1 0  P M    S U N D A Y  4 - 5 P M

W I N T E R  M A R G A R I T A   1 2

LUNAZUL SILVER TEQUILA/  VELVET FALERNUM/ FRESH LIME/

FRESH POMEGRANATE  

P I S T A C H I O  M A R T I N I   1 2

TITO ’S  VODKA/  WHITE CHOCOLATE LIQUEUR/  PISTACHIO SWIRL/
CREAM   

S A L T E D  C A R A M E L - T I N I

SMIRNOFF KISSED CARAMEL VODKA/  RUMCHATA/  SALTED
CARAMEL RIM  

S P I C E D  O L D  F A S H I O N E D   1 2

OLD FORRESTER BOURBON/  ALL  SPICE  DRAM/  ORANGE

BITTERS/  ORANGE TWIST

O N E  N I G H T  I N  P E A R I S   1 2

GREY GOOSE LA PIORE/  ST  GERMAINE/  PEAR NECTAR/  FRESH
LEMON/  WHITE CRANBERRY  12

H O N E Y  P E A R  M U L E   7

PEAR NECTAR/  GINGER BEER/  HONEY SYRUP

L E M O N  A P P L E  S P R I T Z   1 4

RED APPLE LIQUEUR/  FRESH LEMON/  PROSECCO/  SODA  

L Y C H E E - T I N I   1 2

TITO ’S  VODKA/  ST  GERMAINE/  LYCHEE JUICE/  FRESH LIME/
ORANGE BITTERS

G E T T I N  F I G G Y  W /  I T   1 2

FIGENZA FIG  VODKA/  TRIPLE SEC/  FRESH LEMON/  CRANBERRY  

W H I T E  F R E  S A N G R I A  9

FRE ALCOHOL REMOVED CHARDONNAY/  WHITE

CRANBERRY JUICE/  FRESH OJ/  FESTIVE FRUIT

L A V E N D A R  A R N O L D  P A L M E R   7

LEMONADE/  UNSWEETENED TEA/  LAVENDAR SYRUP.  

MIXED COCKTAILS

MARTINIS BOTTLES AND CANS

WINE & BUBBLES

MOCK-TAILS


