
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical 
conditions. Please advise your server if there are any dietary requirements or food allergies.

SHAREABLES

SIDES

F R E N C H  O N I O N  D I P
Bread Bowl | Caramelized Onions  

Mozzarella | Ranch Chips
1 6

T I N G A  TAQ U I T O S
Chicken Tinga | Curtido | Cotija  

Salsa Verde
1 5

H A R I S S A  O C T O P U S      
Harissa Paste | Potatoes | Arugula  

Lemon
1 8

B R I S K E T  N AC H O S  ( G F )
Pepper Jack Queso | Pickled Red 

Onions | Guacamole  
Sour Cream | Pickled Fresno | BBQ 

1 7

C H I C K E N  L E T T U C E  W R A P 
( G F )

Ginger | Onions | Celery | Rice Noodles  
Spicy Dipping Sauce | Romaine  

Pickled Fresno
1 5

S M O K E D  C H I C K E N  W I N G S 
( G F )

Dry Rub | Buffalo | Sweet Chili  
Ranch | Horseradish Pickles | Celery  

1 9
C R I P S Y  C A L A M A R Y

Pepperoncini | Arugula | Remoulade 

1 6
E DA M A M E      

Salsa Macha | Sesame Seeds | Lemon
1 4

FARMER’S MARKET HANDHELDS
Gluten Free Available Upon Request

S U B  S A L A D      
Salami | Pepperoni | Romaine | Pepperoncini | Swiss | Cherry 

Tomatoes | Roasted Garlic Vinaigrette 
16  | 

C H I C K E N  C A E S A R
Romaine | Pecorino Romano | Garlic Croutons

1 8

A H I  T U N A  S A L A D  ( G F )      
Artisan Green | Edamame | Carrots | Cabbage | Avocado  

Mango | Tomatoes | Sesame Seeds | Peanut Dressing
1 9

L A N TA N A  C R U S H  B U R G E R
Crush Patty | Tomatoes | Lettuce | Caramelized Onions   
Pickles | American Cheese | Crush Sauce | Brioche bun 

1 8
Add Patty |  4

P O R C H E T TA  S A N DW I C H
Pistachio Pesto | Arugula | Heirloom Tomatoes  

1 7

B R I S K E T  G R I L L E D  C H E E S E
American | Pepper Jack | Swiss | Garlic Aioli  

Tomato Basil Soup
1 9

B R I S K E T  S A N DW I C H
Smoked Brisket | Creamy Slaw | BBQ Sauce | Pickled Red 

Onions | Horseradish Pickles | Brioche Bun
1 9

C U B A N  F I S H  S A N DW I C H
Fried Bass | Pepperoncini | Creole Mustard |

2 0

PIZZA
Gluten Free Crust Available Upon Request

SOMETHING SWEET
”MADE IN HOUSE”

S P E C I A LT Y  P I Z Z A
Weekly Rotation | Ask Server for Details

1 8

3  P I G
Spicy Marinara | Pepperoni | Prosciutto | Caramelized Onions  

Mozzarella | Truffle Oil | Pecorino
1 8

M A R G H E R I TA  P I Z Z A
Olive Oil | Mozzarella | Tomatoes | Basil

1 6

R E A L LY  G O O D  C H I C K E N 
T E N D E R S

Hand Cut Fries | Buttermilk Ranch | 
Jalapeno Honey

2 1

D O U B L E  B O N E  P O R K  C H O P
Jack & Coke Brine | Roasted Brussel 

Sprouts 
3 5

MAINS

JA M A I C A N  J E R K  C H I C K E N
Boneless Half Chicken | Roasted Sweet 

Potatoes | Mango Salsa 
2 5

C H I C K E N  S T I R  F R Y      
Quinoa | Mushroom | Cabbage | Celery  

Onions | Brussel Sprouts | Char Siu  
1 6

PA N  S E A R E D  B A S S
Basil | Butter Beans | Tomatoes | Garlic  

Chardonnay 
3 0

C H A R  S I U  R I B E Y E
Sesame Green Beans | Cremini 

Mushrooms | Pickled Fresno
4 5

A P P L E  C I D E R  G L A Z E D 
S A L M O N  ( G F )      

Quinoa | Yams | Celery | Onions | Kale
2 8

P O R C H E T TA
Fennel & Apple Salad | Olive Oil

2 5

A R T I S A N  G R E E N
8

S E S A M E  G R E E N  B E A N S
5

Q U I N OA  P I L A F
8

S W E E T  P O TAT O  F R I E S
8

T R U F F L E  F R I E S
8

H A N D  C U T  F R I E S
8

B U T T E R  C A K E
Whipped Cream | Berries | Salted Caramel

9

M A P L E  P E C A N  C H E E S E C A K E  D I P
Salted Pretzel Sticks | Graham Crackers  

Strawberries | Apples | Caramel
9



43553

The automatic 18% service charge collected for all food and beverage is not a tip or gratuity. 
This service charge may be distributed to certain food and beverage service employees.

WINE

COCK TAILS

Miller Lite 4.50

Coors Light 4.50

Corona Light 5.25

Corona Premier 5.25

Modelo Especial 5

Voodoo Ranger Juicy Haze IPA 6.25

High Noon Tequila Seltzer 7

High Noon Vodka Seltzer 6.50

White Claw Hard Seltzer 5.25

Heineken 0.0 4.50

Red Bull Energy Drink 4

S M O K E Y  B L U E  M O O N  S H A N DY
Blue Moon Belgian White Beer | Jack Daniel’s Whiskey 

| Lemon Juice | Simple Syrup
8

F E AT U R E D  B E E R  O N  TA P

Modelo Especial 5.25

Miller Lite 4.75

Voodoo Ranger Juicy Haze IPA 6.25

A D D I T I V E - F R E E  M A R G A R I TA
Flecha Azul Reposado Tequila | Lime Juice | Orange 

Juice | Orange Bitters
1 7

B A S I L  H AY D E N  B O U L E VA R D I E R
Basil Hayden Bourbon | Aperol | Sweet Vermouth

1 7

F R E N C H  B L O N D E
New Amsterdam Gin | St. Germain | Lillet Blanc | 

Grapefruit Juice | Lemon Bitters
1 0

B L AC K B E R R Y  J U L E P
Yellowstone Bourbon | Simple Syrup | Blackberries | 

Mint 
1 5

T I T O ’ S  PA L O M A
Tito’s Handmade Vodka | Grapefruit | Lime Juice | 

Sparkling Water
8

JAC K  DA N I E L’ S  M U L E
Jack Daniel’s Whiskey | Ginger Beer | Lime

8

C L A S S I C  C O S M O
Citrus-Infused Svedka | Cointreau | Cranberry Juice | 

Fresh Lime Juice
1 2

R A S P B E R R Y  L E M O N A D E
Wheatley Vodka | Fresh Raspberries | Simple Syrup | 

Lemon Juice
8

R E P O S A D O  O L D  FA S H I O N E D
Patrón Reposado | Simple Syrup | Bitters

1 5

S PA R K L I N G

La Marca | Prosecco 11 | 40

W H I T E

Canyon Road | Chardonnay 8 | 22

Talbott Kali Hart | Chardonnay 12 | 40

Maso Canali | Pinot Grigio 12 | 35

La Jolie Fleur | Rosé 12 | 50

Kim Crawford | Sauvignon Blanc 12 | 42

R E D

Canyon Road | Cabernet Sauvignon 8 | 22

Meiomi | Pinot Noir 12 | 47

Frei Brothers | Merlot 11 | 43

Poggio al Tesoro  
Solosole | Vermentino 15 | 55

Poggio al Tesoro  
Mediterra | Toscana Blend 15 | 55

Prati by Louis M.  
Martini | Cabernet Sauvignon

BREWS


