
Ko r e a n  B e e f  Ta c o s

H o n e y  C h i p o t l e  R i b s
Tender ribs finished with a honey chipotle
glaze, served with pickled onions and
chives 

$ 1 6

$ 1 8

Ginger beef, jalapeño slaw, sesame,
sriracha aioli

A P P E T I Z E R S

B a r b a c o a  N a c h o s

$ 1 8

Slow-cooked beef barbacoa, aged
cheddar and Monterey jack, sour cream,
mango pico de gallo, pickled Fresno
peppers

C h i c ke n  W i n g s
Lemon Pepper (wet), butter chicken,
garlic parmesan, honey chipotle bbq,
buffalo

$ 1 8

G r e e n  B e a n  A l m o n d i n e $ 1 4
Garlic green beans, toasted almond,
butter, chili oil

T h r i c e  C o o ke d  F r i e s $ 1 2
In house cut fries cooked three times to
golden perfection
Garlic + $3 | Truffle + $5

L o a d e d  F r i e s
House-cut fries cooked three times,
ground beef, bacon, caramelized onions,
cheese blend, house special sauce,
pickled Fresno peppers, and chives

$ 2 0

B a c o n  J a l a p e ñ o  M a c  A n d
C h e e s e

$ 1 6

Creamy mac and cheese packed with
bacon and jalapenos

S h r i m p  F r a  D i a v o l o
Pan-seared shrimp, spicy tomato
sauce, basil ,  crostini

$ 1 8

P e p p e r o n i B B Q  C h i c ke n
Chicken, red onion, topped with honey
chipotle bbq

$ 1 8 $ 1 8
Pepperoni, jalapeños, caramelized
onions

F L A T B R E A D S

Ve g g i e
Artichoke, red onion, bell pepper,
garlic, crushed red pepper, spinach

$ 1 7

H o u s e  S a l a d
Mixed greens, blackberries, almonds, red
onion, dry jack cheese, citrus vinaigrette

$ 1 4 C a e s a r  S a l a d
Romaine lettuce, crispy artichokes,
cherry tomatoes, and capers, tossed
in a house-made Caesar dressing

$ 1 6

B e e t  S a l a d
Beets, arugula, orange segments, and
pistachio-goat cheese fritters in a cilantro
orange vinaigrette 

$ 1 6

S A L A D S

W e d g e  S a l a d
Iceberg lettuce, crispy bacon, slow
roasted tomatoes, olives, blue
cheese crumble, ranch dressing

$ 1 6

J a m b a l a y a F u s i l l i  A l l a  Vo d k a
Fusil l i  noodles, caramelized onion,
artichoke, spinach, in a vodka sauce
Add chicken +$10
Add steak +$18
Add salmon or shrimp +$14

$ 2 4 $ 2 0
Fusil l i  noodles, andouille, shrimp, bell
pepper, jalapeño, caramelized onion,
cajun cream sauce

P A S T A

Protein Add-on Options:
Chicken $10 | Steak $18 | Salmon or Shrimp $14

E x e c u t i v e  C h e f  J e s s e  G o m e z  a n d  B a r  d i r e c t o r  D a n n y  S o g a r  p r i d e  t h e m s e l v e s  i n  u s i n g  t h e  f i n e s t  a n d  f r e s h e s t  i n g r e d i e n t s ,
c r e a t i n g  i t e m s  f r o m  s c r a t c h ,  a n d  s o u r c i n g  f r o m  s m a l l  f a r m s  a n d  b u s i n e s s e s  w h e n e v e r  p o s s i b l e .

We  t h a n k  yo u  f o r  j o i n i n g  u s  I n  c e l e b r a t i n g  t h e  a r t  o f  f o o d  a n d  b e v e r a g e .

B B Q  G o b h i $ 1 4
Fried cauliflower, honey chipotle bbq

C r e a m y  C h i c ke n  P a s t a $ 2 4
Fusil l i  noodles, chicken, roasted garlic,
creamed spinach, blistered tomatoes

M e a t  L o v e r s
Pepperoni, bacon, andouille

$ 2 0
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