
S t r i p  S t e a k
Strip steak, pilot’s butter, crispy
potatoes, Brussel’s sprouts

$ 3 2P a n - S e a r e d  S a l m o n
Pan-seared salmon, soubise, root
vegetable mix, crispy potatoes,
pomegranate glaze

$ 3 2
E N T R E E S

H o t  H o n e y  C h i c k e n  S a n d w i c h
House-made hot honey crispy chicken,
bacon, pickles, Asian pear slaw, and
Sriracha aioli ,  paired with hand-cut
thrice-cooked fries

$ 2 5

S m a s h b u r g e r  &  F r i e s
Two patties with cheese, house
sauce, shredded lettuce,
caramelized onion, paired with
hand-cut thrice-cooked fries
Add patty +$4

$ 2 2

RED WINE WHITE WINE

Caymus Walking Fool Blend 2022, Napa

Robert Hall Merlot 2020, Paso Robles

Intercept Red Blend, Paso Robles

Substance Cabernet, Washington

$ 17

$ 14

$ 15

$ 14

$ 60

$ 48

$ 48

$ 48

Emmolo Sauvignon Blanc, Napa

Harken Chardonnay 2023, Sonoma

Rabble Sauv Blanc, Paso Robles

Rabble Zinfandel, Paso Robles

Sanford Sta Rita Hills Chardonnay 2022

$ 13

$ 12

$ 15

$ 17

$ 18

$ 42

$ 40

$ 52

$ 57

$ 64Josh Cabernet Sauvignon $ 12 $ 36

Josh Pinot Grigio $ 12 $ 36

Gls Btl Gls Btl

V e l v e t  C e s s n a
Our house espresso martini

Espresso, House-infused
Coffee Vodka, Amaretto,

Maple, Vanilla
(heavy cream by request)

C l e a r  f o r  T a k e o f f
Complex, silky smooth, easy-

drinking
Espresso, Tequila, Mezcal,

Orange, Agave Nectar,
Aztec Chocolate, Clarified

P u m p k i n  S p i c e
P i c k - M e - U p

 For all your “basic” fall needs
Pumpkin, Vodka, Cream,

Classic Fall Spices

H O U S E  E S P R E S S O  C O C K T A I L S $ 1 5

O l d  F a s h i o n e d

Bourbon, Maple, Vanilla, Aztec Chocolate,
Orange Essence
Smoked +$2
Bacon-infused +$2

C O C K T A I L S $ 1 4

M i l e - H i g h  M a r g a r i t a

House-infused Bell Pepper Tequila, Orange,
Lime, Agave Nectar

C r a n b e r r y  C o b b l e r

Graham Cracker-infused Bourbon,
Cranberry, Hazelnut, Vanilla

B e e t  B o x  H e r o

Gin, Roasted Beets, Brown Sugar,
Tarragon, Ginger, Lemon

P a l o m a  2 . 0

Tequila Blanco, Agave Nectar, Lime,
Grapefruit, Club Soda

W i n t e r  O a s i s

Aged Rum, Hazelnut, Chai, Grapefruit, Lime

P e a r h a r t

House-infused Rosemary Vodka, Pear,
Lemon, Maple, Sparkling Wine

C l e a r  B l u e  S k i e s

Coconut-Washed Rum, Pineapple, Lime,
Vanilla, Blue Spirulina Tea Float, Clarified

C a n d y  A p p l e  C r u s h

Brown Butter-washed Rum, Apple Cider,
Honey, Sage, Lemon

B l o o d ,  S w e a t ,  &  T h y m e

Tequila, Blood Orange, Lemon, Vanilla

You already know what to do

More flavor, more fun

Who needs Squirt?

Please don’t steal the tiki mug

Boozy, textured, semi-sweet, semi-tart

Bright, herbacious, earthy, refreshing

Fall vibes, bright, slightly bubbly

Clarified Piña Colada vibes

Get your cider fix here

Rich, tangy, silky smooth

K I D S D E S S E R T
C h i c k e n  T e n d e r s  &  F r i e s $ 1 2

M i n i  C o r n  D o g s  &  F r i e s $ 1 2

G r i l l e d  C h e e s e  &  F r i e s $ 1 2

B u r g e r  &  F r i e s $ 1 4

M a c  N  C h e e s e $ 1 2

C o o k i e  I c e  C r e a m  S a n d w i c h $ 1 2
Full fat vanil la between two cookies
made with chocolate, caramel,
pretzels, and oats

D o n ’ t  f o r g e t  t o  c l o s e  yo u r  t a b  c o m p l e t e l y !  I f  yo u  d o n ’ t ,  w e ’ l l  d o  i t  f o r  yo u  a n d  a d d  2 0 % .
A n  % 1 8  s e r v i c e  c h a r g e  w i l l  b e  a p p l i e d  t o  g r o u p s  o f  6  o r  m o r e .

T h a n k  yo u !

A v i a t o r ’ s  S u n d a e $ 1 0
Ice cream, caramel, chocolate,
whipped cream, cocktail cherry,
graham cracker crumbs


