
Draft
Firestone Double Barrel Ale “DBA”, Samuel Adams Boston Lager

American    Bottles 

Brews of the Bar

import    Bottles

craft    Bottles
 nonalcoholic





Sparkling   &   Champagne

White   Zinfandel

Riesling

Pinot   Grigio

Sauvignon   Blanc

Chardonnay

Whites from the Barrel
Chandon Brut Classic, California 187 ml 12.00
Piper-Heidsieck Brut, France 187 ml 15.95

Beringer, California 6.95

  
Hogue, Washington 9.95

Stellina di Notte, Italy 9.95

Brancott, Marlborough, New Zealand 9.95

Redwood Creek, California 6.95
Mirassou, California 8.95
Kendall-Jackson Vintner’s Reserve, California 10.95





Pinot   Noir

Merlot

Shiraz

Cabernet   Sauvignon

Zinfandel

Reds from the Barrel
Mirassou, California 8.95

Redwood Creek, California 6.95
Beringer Founder’s Estate, California 7.95

Rosemount, Australia 9.95

Redwood Creek, California 6.95
Beringer Founder’s Estate, California 7.95

Ravenswood, California 9.95



A Little…
HOMEMADE   CHIPS
Dusted with garlic and Parmesan 5.95

ONION   RINGS
With horseradish sauce 9.95

FLAT   BREADS
Roasted garlic, mozzarella, tomato, Parmesan and 
fresh basil 10.95

SPINACH   ARTICHOKE   DIP
With flat bread strips 11.95

EDAMAME 4.95

From   the   Kitchen



A Little More…
SOUP   OF   THE   DAY market

NACHOS
Tri-colored tortilla chips with melted cheese, tomatoes, black 
olives, jalapeños, salsa and sour cream 12.95

ROCK   SHRIMP   &   CALAMARI
With spicy remoulade 15.95



A Little More…
SHRIMP   GIANTS
With classic cocktail sauce 14.95

SIGNATURE   CRAB   CAKE
With whole grain mustard sauce 13.95

TUNA   TINI
Tuna tartare on a bed of seaweed salad with fried wontons, 
served straight-up 13.95

12"   GOURMET PIZZA   WITH   TWO   TOPPINGS
Toppings include: ham, crumbled Italian sausage, 
Canadian bacon, chicken, bell peppers, onions, mushrooms, 
jalapeños, black olives 13.95   
Additional toppings .75 each
Individual Pizza with Two Toppings 9.95



Big Bowls…
NAPA   CABBAGE   SALAD
Julienne chicken breast, mandarin oranges, cashews, 
scallions, crispy noodles and sesame ginger dressing 14.95

DORAL COBB SALAD
Grilled chicken, bacon, tomato, avocado, diced egg and 
crumbled blue cheese with crisp iceberg lettuce and blue cheese 
dressing 14.95

SOUTHWEST SALAD
Grilled New York steak with black beans, roasted corn, shaved 
onion, tomato, avocado and roasted bell peppers atop romaine 
hearts, finished with a lime chipotle vinaigrette 17.95



Between the Bread…
With house chips, shoestring fries or salad

slider   trio
One of all or all of one: Angus burger, pulled bbq pork, 
grilled chicken 15.95

GRILLED   CHICKEN   BREAST
With smoked provolone, bacon and mixed greens 13.95

NEW   YORK   STEAK   PO'BOY
Served on a garlic French roll with fried onions and creamy 
horseradish 14.95

HOUSE   BURGER
8 oz. Kobe beef grilled to order with choice of cheese, lettuce, 
tomato, onion and pickle 14.95



Side Shows… 3.95

MAC   &   CHEESE…vegetable   of   the   day

house   chips…SHOESTRING   FRIES

HOUSE   FIELD   GREENS





A Piece of Cake…
Chocolate   Chocolate   Cupcake

Vanilla   Bean   Cupcake

Red   Velvet   Cupcake
2.50

Soda… Tea… Energy…

house   Iced   Tea
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Thoroughly cooking foods of animal origin reduces the risk of foodborne 
illness. Individuals with certain health conditions may be at higher risk 
if these foods are consumed raw or undercooked. Please let us know your 
preferences.




