
hand-breaded crispy shrimp served with our signature spicy dipping sauce

18

18
marinated tenderloin, garlic butter base, roasted peppers, onions, provolone cheese

16
hand-breaded crispy calamari served with lemon pepperoncini aioli dipping sauce

15
three meatballs covered in our pomodoro sauce, topped with grated parmesan and 

ricotta cheese, served with crostini

15
made in-house and served with golden wonton chips for dipping

14
pulled white meat chicken, roasted red peppers, onion, artichoke hearts, lemon 

ricotta, mozzarella cheese

14
basil ricotta topped with roasted portobello mushrooms, red onion, yellow squash, 

cauliflower, cherry tomato, baby arugula

15*

crispy wonton chips topped with asian slaw, ahi tuna, guacamole crema, sriracha 

mayo and sesame seeds

18
ten grilled chicken wings tossed in bu alo or bbq sauce served with carrots, celery 

and dipping sauce

17
crostini topped with tomato, garlic, basil and balsamic glaze, garnished with fresh 

basil and shaved parmesan cheese

spicy ahi tuna, poached shrimp, avocado, cucumber, sushi rice, drizzle of sriracha 

mayo, eel sauce, topped with scallion and sesame seeds

19*

45
9oz grilled lobster tail served with melted butter and lemon cr me sauce, è

rice pilaf, grilled asparagus

crispy beer-battered cod, slaw, fries

19

three warm flour tortillas filled with crispy or grilled mahi, citrus slaw, 

avocado crema, pico de gallo, chipotle aioli, fries - cajun style upon request

19

served with , brussels sproutsrice pilaf

* 29

seared crusted ahi tuna served with rice pilaf, brussels sprouts

* 29

served with , brussels sproutsrice pilaf  - cajun style upon request
24

33
stu ed filet with fresh herbs and lemon, rice pilaf, lemon garnish

gruyere cheese, bacon onion jam, lettuce, tomato, walt's house sauce, fries

* 18

fresh mozzarella, pesto aioli, arugula, roasted red peppers, grilled onion,   

drizzled with balsamic friesglaze, 

* 19

bbq sauce, cheddar cheese, crispy bacon, lettuce, tomato, 

house-made onion strings, fries

* 18

american cheese, lettuce, tomato, fries

* 17

lettuce, tomato, remoulade, fries - cajun style upon request

19

marinated grilled, crispy or nashville style chicken breast, pepper jack cheese, 

lettuce, tomato and avocado, drizzled with zesty aioli, fries

17

sliced tenderloin, smoked gouda cheese, house-made onion strings, 

lettuce, tomato, served on a ciabatta roll with horseradish aioli, fries 

22

28
beef tenderloin, cremini mushrooms,  sour cream, parsley, onion,

served over egg noodles 

17
fettuccine pasta, house-made alfredo sauce, grated parmesan, 

parsley garnish       add chicken , add shrimp $6 $9

22
marinated pan-seared chicken breast, lemon white wine sauce, 

capers, angel hair pasta

23
marinated pan-seared chicken breast, creamy marsala sauce, 

button mushrooms, e pastalinguin

28
traag-oven roasted herb chicken, garlic mashed potatoes, grilled asparagus, 

au jus poulet

29
pan-seared chicken breast stu ed with cheese, spinach, artichoke, 

served on linguine, lemon cream sauce drizzle

14oz cut topped with compound butter, baked potato, 

grilled asparagus

* 44

45*

8oz filet topped with coarsely cracked peppercorn, garlic mashed potatoes, 

sauteed spinach, garnished with onion stringshouse-made 

40*

grilled lamb chops in a garlic and fresh herb marinade, sweet potato mash, 

brussels sprouts, served with house-made mint jelly

37*

filet medallions in red wine reduction with pearl onions, sauteed spinach, 

garlic mashed potatoes

29
two balsamic seared pork chops, peaches and goat cheese, 

garlic mashed potatoes

45*

8oz filet topped with compound butter, grilled asparagus, 

garlic mashed potatoes

38*

12oz strip topped with compound butter, baked potato, 

sauteed spinach

8
8
9

8
8

8

8

8

8

8

8

20*

ahi tuna, spring mix, carrot, red cabbage, red pepper and rice noodles, 

topped with a drizzle of peanut sauce, asian vinaigrette  

17
arugula, roasted beets, florida oranges, avocado, goat cheese, cashews, 

topped with a sweet dijon vinaigrette 

17
grilled chicken, bacon, avocado, cucumber, black olives, tomato, 

cheddar cheese, served with honey   balsamic dressing

12
iceberg lettuce topped with blue cheese crumbles, cherry tomato, candied bacon 

pieces, diced red onion, served with blue cheese dressing

14
chopped romaine leaves served with a drizzle of caesar dressing, 

topped with parmesan crisps

16
spring mix, spinach, strawberries, peaches, almonds, blueberries, goat cheese, 

balsamic dressing

10
topped with bits of maine lobster, sherry 

*

6chicken or shrimp

10steak, mahi, ahi tuna or grilled salmon

Our skillful and creative culinary team prepares our food with the finest ingredients from the best suppliers. We are obliged to tell you consuming raw or undercooked meat, seafood or eggs may increase your risk of foodborne illness. *
No spilt checks on parties of 8 or more, please. A gratuity of 20% will be added to parties of 10 or more.



GLASS BOTTLE

Columbia Valley 10 40

Alexander Valley 48

Oakville 75

GLASS BOTTLE

Yountville 11

Marlborough NZ 13 45

Sonoma 45

Sonoma 50

GLASS BOTTLE

Italy split 12

California split 15

California split 15

Italy 40

France 95

France 285

GLASS BOTTLE

California 11 42

California 12 45

Willamette Valley 45

Saint Lucia Highland 65

Sonoma Coast 68

Anderson Valley 100

GLASS BOTTLE

Argentina 12 42

Oakville 14 60

 Central Coast 13 45

Lodi 45

Paso Robles 55

 California 60

Napa 80

France 55

GLASS BOTTLE

Italy 40

Willamette 50

Italy 13 45

Columbia Valley 12 45

 Italy 45

 New York 14 50

GLASS BOTTLE

California 10 40

Napa 15 60

Napa 10 40

Saint Lucia Highland 50

California 12 45

Sonoma Coast 50

Sonoma Coast 80

GLASS BOTTLE

Lodi 10 36

Paso Robles 12 40

California 13 45

Napa 15 60

Paso Robles 48

Alexander Valley 55

Alexander Valley 55

Lodi 55

Napa 60

Paso Robles 68

Napa 75

South Africa 12 40

France 14 50

GLASS BOTTLE

tito's handmade vodka, pink grapefruit juice, house-made basil cordial 

13

gray whale gin, st. germain elderflower liqueur, fresh mint,  lime juice, 

house-made cucumber juice

13

corazon blanco, ancho reyes chili liqueur, dry curacao, fresh lime juice, 
blood orange syrup, served in a spicy salt-rimmed glass 

13

tito's handmade vodka, cointreau, fresh lime juice,

house-made strawberry simple syrup 

13

maker's mark bourbon, plantation pineapple rum, pineapple juice, 

house-made pineapple syrup, peychaud bitters 

14

martell cognac, four roses small batch bourbon, 

angostura bitters, orange bitters, simple syrup 

14

woodford reserve bourbon, muddled orange, dirty cherry, angostura bitters, 

simple syrup, presented in a smoked glass 

15

absolut vanilla, deep eddy vodka, kahlua, espresso 

15



GLASS BOTTLE

Columbia Valley 10 40

Alexander Valley 48

Oakville 75

GLASS BOTTLE

California 11 42

California 12 45

Willamette Valley 45

Saint Lucia Highland 65

Sonoma Coast 68

Anderson Valley 100

GLASS BOTTLE

Argentina 12 42

Oakville 14 60

 Central Coast 13 45

Lodi 45

Paso Robles 55

 California 60

Napa 80

France 55

GLASS BOTTLE

Lodi 10 36

Paso Robles 12 40

California 13 45

Napa 15 60

Paso Robles 48

Alexander Valley 55

Alexander Valley 55

Lodi 55

Napa 60

Paso Robles 68

Napa 75



GLASS BOTTLE

Yountville 11

Marlborough NZ 13 45

Sonoma 45

Sonoma 50

GLASS BOTTLE

Italy split 12

California split 15

California split 15

Italy 40

France 95

France 285

GLASS BOTTLE

Italy 40

Willamette 50

Italy 13 45

Columbia Valley 12 45

 Italy 45

   New York 14 50

GLASS BOTTLE

California 10 40

Napa 15 60

Napa 10 40

Saint Lucia Highland 50

California 12 45

Sonoma Coast 50

Sonoma Coast 80

France 14 50

South Africa 12 40

GLASS BOTTLE



tito's handmade vodka, pink grapefruit juice, house-made 

basil cordial 

13

gray whale gin, st. germain elderflower liqueur, fresh mint,  

lime juice, house-made cucumber juice

13

corazon blanco, ancho reyes chili liqueur, dry curacao, fresh 

lime juice, blood orange syrup, served in a spicy 

salt-rimmed glass 

13

tito's handmade vodka, cointreau, fresh lime juice,

house-made strawberry simple syrup 

13

maker's mark bourbon, plantation pineapple rum, 

pineapple juice,  house-made pineapple syrup, peychaud 

bitters 

14

martell cognac, four roses small batch bourbon, angostura 

bitters, orange bitters, simple syrup 

14

michter's bourbon, muddled orange, dirty cherry, angostura 

bitters, simple syrup, presented in a smoked glass 

15

absolut vanilla, deep eddy vodka, kahlua, espresso 

15



two-layer cake made with imported chocolate, fudge filling, icing 

surrounded by chocolate drops 

9

infused with key lime, raspberry swirl, graham cracker crust

9

banana custard on a bed of sliced bananas, graham cracker crust, 

chantilly cream 

9

 brioche bread pudding, maker's mark bourbon glaze, scoop of 

french vanilla ice cream  

9

12
jameson whiskey, brown sugar, co ee, whipped cream 

12
bailey’s irish cream, co ee, whipped cream

16
mozart chocolate cream, deep eddy’s vodka, chocolate drizzle

12
broker’s gin, campari, sweet vermouth

14

12

10

3

350

350

5

550

3

4

3

6

3

3


