
B E G I N N I N G S

H A N D H E L D S

H E A L T H Y  I N S P I R A T I O N S

TRUFFLE MAC & CHEESE GRATIN  
Elbow noodles, aged cheddar cheese, Parmesan breadcrumbs  7

DEVILED EGGS 
Bacon jam, candied jalapeños, chives  4

CRISPY CAULIFLOWER 
Harissa aioli, tomatoes, peanuts, scallions, mint  5

CRISPY BRUSSELS SPROUTS 
Soy caramel, Parmesan, scallions  4

Add fries for .99

THE AMERICAN BURGER 2.0
Beef patty, American cheese, bacon, lettuce, pickles, red onions, Russian dressing,  
brioche bun  10

THE BEYOND BURGER 
Beyond Meat® Patty, white cheddar, house-made Russian dressing, baby spinach,  
brioche bun  8

REUBEN
Pastrami, baby Swiss, house-made sauerkraut, house-made Russian dressing,  
sourdough  10

GRILLED CHEESE SANDWICH 
White cheddar, American cheese, brioche bread  8

CRISPY MAHI MAHI TACOS
Asian slaw, avocado, tomatoes, cilantro, wasabi aioli, corn tortillas  8

THAI PEANUT CHICKEN WRAP
Sliced chicken, cabbage slaw, roasted red bell peppers, red onions, tomatoes, peanuts, 
scallions, cilantro, mint, spinach tortilla, Thai peanut dressing  10

AVOCADO TOAST 
Lemon pepper, two fried eggs, tomatoes  9

CHICKEN & RICE BOWL 
Peanut chicken, Italian black rice, garbanzo beans, lemon pepper avocado, tomatoes, 
spicy cucumbers, mangoes, hard-boiled egg, smashed sweet potatoes  10

S W E E T  E N D I N G
COOKIE  2.5

SHAKES  5.5

STRAWBERRY HIBISCUS FROSÉ
Chateau Ste. Michelle Elements  6

LYCHEE COSMO
Cranberry juice, lychee,  
sparkling wine  6

NEW LAVENDER LEMON DROP
Lavender syrup, lemon juice,  
lemon twist garnish  6

C O C K T A I L S
Featuring our version of vodka
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R E D S 
CABERNET SAUVIGNON, 
SILVER GATE, 2023, 
CALIFORNIA	
This medium-bodied Cabernet is rich 
with notes of black fruit, oak, red fruit, 
leather, spice, and smooth velvety 
finish. Pair it with our American 
Burger 2.0.

MERLOT, BERINGER, 2017  
NAPA VALLEY, CALIFORNIA	
This full-bodied plush wine is will 
structured and balanced with complex 
aromas and flavors of ripe dark fruits, 
black cherry, and vanilla accented 
with herbal notes and  
baking spices.

W H I T E S
PINOT GRIGIO, RUFFINO 
AQUA DI VENUS, 2021, ITALY	
Deliciously savory, almost a salty sea 
breeze accompanied by ripe citrus, 
yellow fruits and accents of pulp. The 
structure aspires to a brilliant finish 
and enduring energy.

ROSÉ, MONT GRAVET, 2023, 
LANGUEDOC, FRANCE	
Mont Gravet is a fresh and fruit 
forward dry Rosé wine made form 
Cinsault grapes sourced from  
beautiful hillside vineyards above  
the Mediterranean in the south of 
France. This wine has lovely  
aromas of raspberries and pears. 
Wonderful pairing with our  
Crispy Mahi Mahi Tacos!

R E D S 
CABERNET SAUVIGNON, 
SILVER GATE, 2023, 
CALIFORNIA	
This medium-bodied Cabernet is  
rich with notes of black fruit, oak,  
red fruit, leather, spice, and smooth 
velvety finish. Pair it with our  
American Burger 2.0.

W H I T E S
ROSÉ, MONT GRAVET, 2023, 
LANGUEDOC, FRANCE	
Mont Gravet is a fresh and fruit forward 
dry Rosé wine made form Cinsault 
grapes sourced from beautiful hillside 
vineyards above the Mediterranean 
in the south of France. This wine has 
lovely aromas of raspberries and pears. 
Wonderful pairing with our  
Crispy Mahi Mahi Tacos!

$ 4  W I N E S  B Y  T H E  G L A S S

$ 1 2  B O T T L E  F E A T U R E

NEW STRAWBERRY  
BASIL LEMONADE
Lemon juice, simple syrup,  
strawberry  6

THE KITCHEN MARGARITA
Frozen margarita, lime, lemon,  
tequila lime black salt  5



R E D S 
CABERNET SAUVIGNON, UNSHACKLED, CALIFORNIA		   10    20   240
The palate is rich and intertwines layers of blue and dark berryfruits,  
coupled with morish chocolate and mocha notes.

SPANISH RED, RIOJA CRIANZA, SPAIN						     10    20   240
A juicy, berry-oriented Rioja with a stony edge to the black cherries  
and plums. Firm, bright and succulent on the palate with medium body.

PINOT NOIR, MARK WEST, CALIFORNIA						    10    20   240
Brimming with layers of red and dark cherries that are complemented  
by notes of toasted oak, brown spice and nutmeg. The mouthfeel is  
full and plush with a long, rewarding finish.

MALBEC, CATENA, MENDOZA, ARGENTINA					    10    20   240
Deep aromas of ripe red and dark fruits are joined by delicate violet  
and lavender notes, with traces of vanilla and mocha 

MALBEC, ZUCCARDI SERIE A, MENDOZA, ARGENTINA					    25    
Intense and lively red-purple color. Red ripe fruit aromas such as  
prunes and cherries, with black pepper and tobacco. One can also  
detect chocolate, cherry liqueur, and spicy notes. Soft and velvety entry,  
firm tannins, with a lovely, juicy finish.

CABERNET SAUVIGNON, CHATEAU STE. MICHELLE,  
WASHINGTON STATE						       	 35    
This Cabernet Sauvignon from Washington’s renowned  
Chateau Ste. Michelle showcases the elegance and complexity of the  
varietal, with dark fruit flavors, a touch of spice, and a hint of oak.  
It’s full-bodied with a rich texture and a long finish, making it a perfect  
match for robust dishes.

PINOT NOIR, BANSHEE, SANTA BARBARA, CALIFORNIA			      	 28    
A bright wine with a fruit forward palate. Inviting tannins and acid dance  
on the palate. Distinctive black pepper notes which is primary  
characteristic unique to the Santa Barbara County AVA. Hints of soft  
cherry vanilla and a nice pop of acidity round out this lush, balanced wine.

ZINFANDEL, VALRAVN, SONOMA COUNTY, CALIFORNIA			     	 30    
The 2022 Valravn Zinfandel is juicy and exuberant, bursting with black  
fruits, raspberry liqueur, and spiced rhubarb. Sappy and unctuous with  
notes of Mexican chocolate, licorice, sweet spice, and tobacco.  
America’s own varietal has bold notes and lasting flavors that pair well  
with our Blackened Redfish

W H I T E S
CHARDONNAY, NIELSON, CALIFORNIA			         10    20   240 
Aromas of fresh pineapple, green apple, and lemon zest,  
complemented by subtle notes of toasty oak and butter.

SAUVIGNON BLANC, SEA PEARL, NEW ZEALAND	       10    20   240 
The palate is light-bodied, which builds up and ends on a long, fine  
and appetizing mineral finish with undertones of ripe greens,  
gooseberry and currants.

PINOT GRIGIO, FINI BARONE, ITALY				         10    20   240
Delicate floral aromas with notes of lemon. Refreshing flavors of  
honeydew and ripe apples are balanced with abright acidity and  
warm minerality. 

PROSECCO, TIAMO, VENETO, ITALY				         10    20   240
A superbly balanced sparkling wine that is dry but with good fruit.  
It has rich, fruity aromas of apples, pears and citrus. It has a long and  
fruit filled elegant finish. 

CHARDONNAY, JOEL GOTT, CALIFORNIA		                24    
This unoaked chardonnay has aromas of pear, sweet-tart apple and  
mango with notes of citrus and honeysuckle. On the palate, the wine  
opens with bright fruit flavors, followed by crisp minerality on the  
mid-palate and a long, clean balanced finish.

CHENIN BLANC, MAN, SOUTH AFRICA			                 18    
MAN Chenin Blanc is crisp and light-bodied, with appropriate degrees  
of bright fruit and acidity to entice the palate. A rich mouthfeel makes  
this wine suitable as an aperitif, and also a fine companion to a  
wide range of cuisines.

ROSÉ, COTE DE ROSES, FRANCE				                  27    
The bouquet releases aromas of summer fruits, cassis and redcurrant  
Floral notes of rose along with hints of grapefruit complete the picture. 
On the palate the impression is fresh and full, with great aromatic  
persistence and balance The finish is fresh, offering notes of candy.

SAUVIGNON BLANC, LAS CARTAS, CHILE		                20    
Aromas of pineapple, pear and lemon appear on the nose of this  
refreshing white. The creamy palate is balanced by vibrant acidity.  
Green-apple, pear and citrus-fruit flavors are lively. The finish is  
medium and a bit warm.
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*Our kitchen is NOT gluten-free and cross-contact may occur.  
Some dishes may contain nuts, raw or undercooked ingredients. Consuming raw 
or undercooked meats, poultry, pork, seafood, shellfish or eggs may increase risk 
of foodborne illness. Please let us know of any food allergies. Substitutions may 
require additional charges.

G L U T E N  F R I E N D LYV E G E TA R I A N


