
BREAKFAST
6:30

 to 11am

S

SANDWICHES AND PLATES
served with your choice of breakfast meat, bread and 
a side of seasoned potatoes.

C L A S S I C   11
fried egg and cheddar cheese sandwich. 

T H R E E  E G G  O M E L E T  12
three eggs folded with your choice of three 
ingredients. 

A M E R I C A N  B R E A K FA S T  11
P L AT T E R
two eggs prepared any style.

E G G S  B E N E D I C T  14
two poached eggs on english mu�ns 
classic - ham and hollandaise sauce 
spanish - chorizo, spicy pico de gallo and queso 

B R E A K FA S T  TAC O   4
warm �our or corn tortilla with choice of 3 
�llings: egg, cheddar cheese, chopped bacon, 
crumbled country sausage, ham, chorizo, 
refried beans, potatoes, spinach, avocado slice, 
jalapenos, pico de gallo. additional �llings 
$0.50/ each 

H U E VO S  R A N C H E R O S  14 
fried corn tortilla topped with two eggs 
prepared any style, choice of breakfast 
meat, refried beans, garnished with 
homemade salsa and served with seasoned 
potatoes and two �our tortillas. 

DRINKS
co�ee - colombian, regular, decaf  4

bottled soda 4

sweet tea or unsweet tea 3

orange, cranberry, grapefruit, 3
apple, grape, vb 

coke, diet coke sprite, dr pepper  3

arnold palmer, topo chico  5

bottled water 3

PANCAKES AND WAFFLES

B U T T E R M I L K  PA N C A K E  9
with your choice of meat garnished with 
cinnamon honey butter. 

B E L G I A N  WA F F L E  9
garnished with cinnamon honey butter. 
Powdered sugar and strawberries. 

C H I C K E N  A N D  WA F F L E S  14
served sandwich style with a fried egg and 
garnished with cinnamon honey butter and 
powdered sugar.

K I D S  M I C K E Y  M O U S E  6
PA N C A K E  
served with whipped cream and bacon. 
Garnished with cinnamon honey butter.

SIDES
one egg (2), refried beans (2), toast (2) breakfast meat (3), potatoes(3), single pancake(3),
small fruit plate(5), avocado (3) 

B L O O D Y  M A R Y  9
well vodka tito's 

M I M O S A  S C R E W D R I V E R  9
tito's vodka

T E Q U I L A  S U N R I S E  9
well tequila el jimador 



LUNCH
11am

 to 2pm

PANINIS
served with fries or chips 

P H I L LY  C H E E S E  S T E A K  13
shaved beef, caramelized onions, grilled peppers and 
mozzarella cheese served with jalapeno ranch aioli on 
sourdough bread. 

C H I C K E N  C L U B   13
grilled chicken, applewood bacon, sauteed spinach, 
tomato, provolone, cheddar and avocado with sharp 
honey mustard on sourdough bread. 

C U B A N  C L U B  13
smoked pulled pork and ham with provolone cheese and 
pickles with sharp honey mustard on sourdough bread. 

WINGS

8  T R A D I T I O N A L  W I N G S  10
choice of sauce: bu�alo, asian sesame, nashville, honey 
nashville, korean bbq. 

SEASONAL SOUPS
chef seasonal daily soup. available weekdays. 6/9

SALADS
chicken ... 6   salmon ... 7 

R OA S T E D  TO M ATO  
B I S Q U E   6/9
black pepper crema and 
extra virgin olive oil 

H A L F  S A N D W I C H  
A N D  S O U P  11
1/2 club, blt, or tuna 
served with choice: 
cup of tomato bisque, 
chef 's soup or salad 
(garden/caesar) 

PA L E O  13
fresh spinach, sliced 
avocado, cucumber, 
cherry tomato, almonds 
and a boiled egg with 
choice of dressing: 
balsamic or ranch. 

C H O P  C H O P  12
fresh spinach, green 
apple, cucumber, red 
onion, blue cheese 
crumble and candied 
pecans with sweet 
balsamic dressing.

H O U S E  C A E S A R  10
crisp romaine, parmesan 
cheese and seasoned 
croutons. 

SANDWICHES AND BURGERS
all entrees come with a side choice: fries or kettle chips 
additional side options: small fruit, small garden, small 
caesar $5 

T H E  C L U B  13
black forest ham, smoked turkey, applewood bacon, 
cheddar, provolone, fresh lettuce, tomato and avocado 
served with classic russian dressing on toasted 
wheat bread.

G R E AT  B LT  12
applewood bacon, crisp iceberg lettuce and tomato 
with homemade kewpie mayo on toasted wheat bread. 

N A S H V I L L E  H OT  F R I E D  C H I C K E N  14
big ol' fried chicken, shredded iceberg lettuce, tomato, 
pickles with homemade dill aioli on a potato bun. honey 
nashville sauce available 

T U N A  S A L A D  13
homemade tuna salad, lettuce and tomato with 
mayo on toasted wheat bread. 

A M E R I C A N  B U R G E R  15
1/ 4 lb 44 farms beef, cheese, crisp lettuce, tomato, 
onion and pickles. served with mayo on a potato bun. 
add: bacon, avocado, jalapenos, sauteed mushrooms, 
fried egg $1/ extra patty $5 

S I G N AT U R E  B U R G E R   16
1/4 lb 44 farms beef, locally made jalapeno pimento 
cheese, pickles and a fried onion ring cloud on a 
potato bun. 

PAT T Y  M E LT  15
1/4 lb 44 farms beef, sauteed onions, cheddar and 
mozzarella with a creamy roasted garlic aioli on toasted 
wheat bread. 

F I S H  &  C H I P S  17
shiner bock beer battered �sh and chips with jalapeno 
hush puppies and coleslaw. 

STREET TACOS
order includes 3 tacos 

S M O K E D  P O R K  13
carnitas, spicy poblano, 
pico de gallo and pickled 
red onion topped with 
chipotle crema. 

A S I A N  F I S H  14
seared drum, crunchy napa 
slaw and diced tomatoes 
with sriracha crema. 

C L A S S I C  B E E F  13
tender shaved beef, 
shredded lettuce, diced 
tomatoes and shredded 
cheddar cheese with 
chipotle crema. 

A



NIGHT M
ENU

2pm
 to dark

T

APPETIZERS

B B Q  P O R K  S L I D E R  -  S I N G L E  6
pulled pork, coleslaw and pickles on a potato bun. 

W I N G S  9
8 traditional wings bu�alo, asian sesame, 
korean bbq or honey nashville. 

FA J I TA  N AC H O S  11
refried beans, jalapenos, pico, shredded cheddar 
and monterey jack toppped with queso, 
guacamole and sour cream beef/ chicken. 

Q U E S A D I L L A S  11
smoked gouda &. monterey jack and pico served with 
guacamole, sour cream and jalapenos. 
beef/ chicken/blackened shrimp 

B U F FA L O  F R I E D  S H R I M P  11
shiner bock battered and tossed in bu�alo sauce 
served with ranch. 

S H R I M P  D I A B L O S  12
wrapped with jalapeno and applewood smoked bacon 
topped with melted pepper jack cheese. 

PLATES

A M E R I C A N  B U R G E R  14
1/ 4 lb beef, cheese, lettuce, tomato, onion and pickles 
served with ma yo on a potato bun 
add bacon, avocado, jalapenos, fried egg - $2 each 

S T R E E T  TAC O S  -  3  12
choose one type: 
smoked pork - carnitas, pico and red onion with 
chipotle crema. 
asian �sh - drum, napa slaw and tomatoes with 
sriracha crema. 
classic beef - shaved beef, lettuce, tomatoes 
and cheese with chipotle crema. 

C H O P  C H O P  S A L A D  10
spinach, green apples, cucumbers, red onion, 
blue cheese crumbles and candied pecans. 
add grilled chicken $5 

PA L E O  S A L A D  11
spinach, avocado, cucumber, cherry tomato, 
almonds and a boiled egg with balsamic vinaigrette. 
add grilled chicken $5 



DRINKS

Q UA R R Y  R O C K S  

1.5 oz. corralejo silver or rep ½ 

oz. magdaia 

½ oz. simple syrup 

½ oz. fresh lime juice

S K R E W B A L L  O L D    

FA S H I O N E D  

¾ oz. skrewball peanut butter 

whiskey ¾ oz. templeton rye 

whiskey 

4 dashes angostino bitters 

F O S T E R S  M A N H AT TA N

2 oz. zaya rum 

1 oz. casals vermouth 

3-4 dash angostura bitters

R A N C H  WAT E R  

el jimador tequila

topo chico

fresh lime

B L O O D Y  M A R Y  

tito’s vodka

house made bloody mary mix

garnished with freen olives 

S T R AW B E R R Y    

M O S C OW  M U L E

tito’s vodka

sliced strawberries

fresh lime juice

gosling ginger beer

$1 off drinks

HAPPY HOUR 2PM - 6PM $1 OFF ANY DRINKS BELOW!

BEER

D O M E S T I C  5

bud light, coors light, miller lite 

P R E M I U M  6

yuengling lager, michelob ultra, dos 

equis xx, hopadillo ipa, v!va amarillo 

blonde, v!va battle of hops ipa 

D R A F T

dos equis xx, shiner bock, v!va amarillo 

blonde ale, v!va battle of hops ipa   5

HOUSE LIQUOR  8

WINE

W H I T E S  A N D  P I N K S

lone birch chardonnay (house) 
yakima valley/2019 9/29

kendall jackson chardonnay 
ca/2020 12/38

la crema chardonnay ca 2021 10/38

la bella pinot grigio (house) 
italy/2021 8/29

santa margherita pinot grigio 
italy/2021 14/42

joel gott sauvignon blanc 
ca/2021 12/35

daou rose 
ca/2021 10/35

R E D S

menage a trois (house) ca/2020 8/29

chasing lions cabernet ca/2019 10/38

la crema pinot noir ca/2021 10/38

bonterra merlot ca/2021 12/35

B U B B L E S

avissi prosecco italy/nv 8/23

dulcis moscato italy/2019 9/33

schramsberg brut ca/2019 9/26

H O U S E  W I N E   

menage a trios - red blend la bella 8

pinot grigio lone birch - chardonnay  8

X

9$

D R I N K S


