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 Sous Chef Ryan Berry 

20% gratuity added 

*These items may be served raw or undercooked based on your specification, or contain raw or undercooked ingredients. 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness* 
 

6/5/2023 

 
 

Pub Menu – Served Daily 
4pm- 8pm 

 

 

 

 

 

Blackened Chicken Wings |$16 

(8) juicy wings served with Crudité & blue cheese 

 

Blue Corn Nachos|$16 

Blue corn tortilla chips, ground beef, cheese sauce, 

scallions, Fresno peppers, Pico de Gallo. 

 

Truffle Fries|$10 

Truffle oil, parmesan cheese. 

 

Shrimp Scampi|$18 

Lemon butter sauce, heirloom tomatoes, garlic, shallots, 

Grilled sourdough bread. 

 

Bacon Jam sliders|$22 

(3) Angus beef sliders on Toasted Brioche bun, pepper 

jack cheese, bacon jam. 

 

Loaded Potato skins|$14 

 

Crema, crispy bacon bits, cheddar. 

 

Burrata|$18 

 

Fresh tomato broth, Tri colored heirloom 

tomatoes, basil oil, grilled sourdough. 

 


