CRAFT COCKTAILS

Eom
Purple Haze <« ¥

Gin, Creme de Violette, Lemon
Juice, Agave, Rose Water

12.99

Kate’s Kiss &+
Bourbon, Aperol, Grapefruit, Lime,
Agave

&
ST
5

Guns N’ Roses =

Jim Beam Black 7 Year, Cherry
Cola Simple Syrup, Angostura

|

Bitters, Luxardo Chetty
16.99

Ry 2
e

i

Georgia On My Mind &

Bourbon, Mint, Peach Schnapps
Peach Simple Syrup, Lemon
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S ‘1
¢ Loving Man
Vodka, Passion Fruit Liqueur,
Lemon, Agave
13.99

Durango
Tequila Blanco, Mango, Lime,
Agave, Fire Bitters, Tajin

14.99 13.99 13.99
Pm In My Prime #
Bourbon, Lemon, Lime, Agave, Egg

White, Vanilla & Cherry Bitters Falernum, Agave
13.99 12.99

i

Free Spirit
Passionfruit Puree, Lime,

Say When Sour ., o Yellowstone
Rye Whiskey, Yellow Chartreuse,
Carpano Antica Formula,

Rye Whiskey, Grapefruit, Lemon,
Angostura & Orange Bitters,

Luxardo Cherry, Grapeftruit Peel

15.99

INDULGENT COCKTAILS

( =
Cowboy Coldbrew >

Espresso, Skrewball, Cantera Ginger Beer, Mint Lemon Juice, Starry
Negra, Half & Half, Agave 12.99 12.99

15.99

MOCKTAILS

ﬁ Designated Rider
Strawberry, Mint, Luxardo Cherry,

Pistol Whipped @

e R BOTTLES & CANS

Delicious IPA 1099
Vodka, Cantera Negra, Espresso, Milk Ston
15.99 Harland Hazy IPA 11.99

@7 1868 Hard Cider 11.99

SELECT
DRAFT BEER

Confetti Batter &
Whipped Cream Whiskey, Butterscotch
Schnapps, Vanilla Ice Cream, Milk,

Fruity Pebbles
15.99 Best Day Brewing Non Alcoholic 8.99

¥

Juneshine Hard Kombucha 1299
Modelo Especial 9.9
Coors Light 8.99

WINE

Red
Bonanza Cabernet, Napa Valley........ccccocoeuviivivinivicininicinnnnns
Caymus Cabernet, Napa Valley.......c.cocoveuviviiivininininiiiiininns THINK YOU’VE GOT WHAT IT
TAKES? PUT YOUR
KNOWLEDGE TO THE TEST
OVER GREAT FOOD,
COCKTAILS, AND A LITTLE
. FRIENDLY COMPETITION.
Austin Hope, Cabernet, Paso Robles GRAB YOUR POSSE. SIP
White SOMETHING STRONG, AND
BATTLE IT OUT FOR
BRAGGING RIGHTS AND
PRIZES

Caymus Suisun Syrah-Zinfandel Blend, Napa Valley.............

Sea Sun Pinot Noir, Sonoma County..........ceceevueuvcrviereinennnnn.

Daisy Pinot Grigio

Mer Soleil Chardonnay
TRIVIA NIGHT
EVERY WEDNESDAY
7:00 PM
RESERVE VIA
OPENTABLE

Emmolo Sauvignon Blanc

Sea Glass Rosé

Sparkling

Wycliff Brut : 29.99

Veuve Clicquot Champagne 14499 GOOD VIBES & SHARP MINDS

Dom Perignon Brut Champagne 499.99

Perrier-Jouét Rosé Champagne 119.99

SOME WALK A STRAIGHT LINE, WE PREFER A CROOKED PATH WITH A BETTER VIEW
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DINNER MENU 4:00PM - CLOSE

STARTERS

Meatballs 10.99

house-made meatballs / hearty

homemade birtia / Monterey panko crusted mozzarella sticks /
meat sauce / mozzarella

Jack / jalapefios / cilantro creamy Alfredo dipping sauce = ,t
crema / guacamole : COWI;OY Chili — /

house-made chili /side
honey-butter biscuit

Birria Fries 16.99 Mozzarella Sticks  11.99 /\
\

Cheesy Garlic Bread  9.99
fresh-baked French loaf / gatlic butter Rolled Tacos 12.99 Chicken Wings  12.99
/ Pecorino Romano / mozzarella shredded chicken tinga / spicy buffalo, mild buffalo

Montetey Jack / avocado or barbecue / carrots /

Brussels Sprouts  10.99 / sour cream /house red celery / choice of ranch or

crispy Brussels sprouts / potk belly + green salsa blue cheese dressing

/ blue cheese crumble / balsamic
reduction

SALADS

Western Salad 12.99 Wedge Salad 12.99 Caesar Salad  10.99
romaine / corn / black beans / tomato / iceberg lettuce / ctispy onion ting / cherry
avocado / crispy onions / Monterey Jack / tomato / ctispy pork belly / creamy blue
tortilla strips / chipotle ranch cheese dressing / balsamic reduction

romaine / house Caesar dressing /
Pecorino Romano

Add Chicken +6.99 Shrimp +6.99  Steak +19.99

£ COMFORT PLATES &

Shepherd’s Pie  23.99 160z Angus Ribeye 49.99 Shrimp Scampi 22.99
Beef / carrots / onions / English peas / served with mashed potatoes or French fries garlic / white wine / butter / tiger
mashed potatoes / cheese shtimp / cherry tomato / parsley /

lemon zest
Father Vincenzo’s Spaghetti 17.99

Pecorino Cream Cutlet 24.99 & Slow-Braised Meatsauce Yankee Jim’s Fish & Chips 22.99
breaded chicken / ham / mozzarella / served with gatlic toast house-made battered fish / French

pecotino cream sauce / mashed potatoes add meatballs + 5.99 Bfea

Shredded Chicken Quesadilla 1699 Spaghetti Alfredo  17.99 Doc’s Steak & Eggs  26.99

bell pepper / onion / Monterey Jack cheese / classic creamy Alfredo sauce 8oz hanger steak strip / two eggs / mashed
guacamole / sour cream / gatlic toast potatoes or French fries

crumbled bacon
chicken

SIDES + UPGRADES
Regular Fries

SMASH BURGERS + HANDHELDS Dirty Fries

Ask your server about making it Peter’s style... you won’t regret it + 3.50 Tm.nfﬂe ?ries
A Onion Rings.......... 5.99
Add fried egg to any burger! + 2.99

Simple Smash 12.99 Vendetta Ride 13.99
double smash patty / double American
Birria Surf + Turf Burrito 1599 cheese / grilled onions / mayo
homemade bittia / shrimp / pico / French fries

/ Montetrey Jack cheese / cilantro crema / . . .
side of house-made green +red salsa California Sandwich 14.99

double smash patty / double Swiss cheese
/ grilled onions / bourbon & butter
mushrooms / peppercorn sauce

fried chicken/ bacon /avocado / tomato / Smoke Show  13.99

lettuce / mayo / Monterey Jack cheese / double smash patty / double American
doc sauce cheese / marinated pork belly / onion

MILKSHAKES & FLOATS ting / bbq sauce

WANNA MAKE IT BOOZY?? ASK YOUR SERVER! 8:’{
\\

MAKE IT A MALT + §2

Merch + Souvenirs

Crewnecks

Vanilla Malted Double Chocolate Cocoa Puff

Chocolate Strawberry Fruity Pebble Swirl
Strawberry Blueberry Cobbler

Chocolate Peanut Butter Reeses

CLASSIC MILKSHAKES 9.99 SPEACIALTY SHAKES  11.99 \

Floats  8.99 . .
Root Beer Mint Chocolate Chip Oreo

Dr Pepper Maple Brown Sugar Bacon Crumble

Orange Fanta Nutella Banana Cream Pie
Cream Soda &T)

Mexican Coke

CONSUMING RAW OR UNDERCOOKED MEATS, PAULTRY, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK
OF FOOD BOURNE ILLNESSES. ESPECIALLY IF YOU HAVE CERTAIN HEALTH CONDITIONS.
18% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE. THIS IS DITRIBUTED AMONG SERVICE STAFF
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