
Menu
Pretzel Charcuterie 

Chef’s Selection of Meats & Cheeses served with Beer
Cheese Sauce, Truffle Honey and Deli Mustard

Pulled Pork Tartine 
Toasted Corn Bread, Smoked Gouda, Pickled Onions,

and Apple Cider BBQ Sauce

Grilled Marinated Skirt Steak 
Roasted Jalapeño Chimichurri and Olive Oil Baguette

Shrimp Tacos 
Peppers, Jalapeños, Pico de Gallo, Avocado, and Lime Aioli

Pancetta and Brussels Sprout Flatbread 
Crème Fraîche, Scallions, and Mozzarella

Mediterranean Salmon Carpaccio 
Lemon Oil, Apple, Dill, and Pickled Fennel

Served with Crostini

Asian Beef Short Rib Sliders 
Kimchee Slaw, Pickles, Onions,

and Sriracha Mayo on Steamed Bun



Wines 

JP Chenet Brut Rosé, France  8 /

Lunetta (187 ml) Prosecco, Italy  / 9

Allure Moscato, CA  / 9

Coppola Bianco Pinot Grigio, CA  8 10

Santa Margherita Pinot Grigio, Italy  11 15

Clos Du Bois Sauvignon Blanc, CA  8 10

Kim Crawford Sauvignon Blanc, New Zealand  10 14

Michel Redde, "Les Tuilieres" Sancerre, France  11 15

Hess Select Chardonnay, CA  8 10

Chalk Hill Chardonnay, CA  10 14

Cakebread Cellars Chardonnay, Napa Valley  16 22

BEX Riesling, Germany  8 10

Miraval Rosé, France  11 15

White Wine Glass     9 oz. 

Stephen Vincent Pinot Noir, Sonoma  8 10

Meiomi Pinot Noir, CA  9 13

Belle Glos, Pinot Noir, Russian River Valley  13 17

Greystone Merlot, CA  8 10

The Prisoner Red Blend, Napa Valley  14 19

Wente Cabernet Sauvignon, CA  8 10

Decoy by Duckhorn Cabernet Sauvignon, Napa Valley  12 16

Darioush, Caravan Cabernet Sauvignon, Napa Valley  16 22

Honig Cabernet Sauvignon, Napa Valley  17 24

Red Wine Glass     9 oz. 

Viña Alicia, Paso de Piedra  Malbec, Argentina   9 12

Banfi "Belnero"  Super Tuscan, Italy   11 15

Louis Jadot  Beaujolais, France   11 15

More Red Glass     9 oz. 


