
Daily starting at 4pm 

1 8 %  G R A T U I T Y  
A D D E D  O N  P A R T I E S  

O F  6  O R  M O R E  
 

N O  S E P A R A T E  
C H E C K S  O N  P A R T I E S  

O F  1 0  O R  M O R E  
 

 
 
 
 

STARTERS 

STEAK BITES   GF                           25  
Sautéed beef, fresh garlic, herbs, 
mushrooms, & a side of chipotle sauce 

BRUSCHETTA                               14      
Traditional bruschetta, pesto, 
topped with balsamic glaze 
& fresh grated parmesan 

SPICY CRISPY SHRIMP                  18             
Breaded crispy shrimp tossed in sweet lime 
chili & served with spicy gochujang aioli  

BRUSSELS SPROUTS   VF  |  G F           15      
Crisp fried brussels sprouts tossed in a 
gochujang glaze, & topped with almonds 
Add bacon           4 

SOUTHWEST EGG ROLLS                  16             
Stuffed with chicken, black beans, 
cheddar cheese, corn, peppers, 
& served with chipotle ranch 

CALAMARI                                  16             
Deep-fried with a side of cocktail sauce  
& lemon-caper aioli 

BONE-IN CHICKEN WINGS             23            
Tossed with buffalo sauce 
or house-made BBQ sauce 

CHIPS & SALSA   VF  |  GF                 10     
House-made salsa & chips 
 

SALADS (Full/Half) 

ADD TO ANY SALAD:  
Grilled Chicken 6 
Beyond Meat or Vegan Chicken 7  
Salmon, Shrimp, or Steak 12    
 

WEDGE SALAD   GO                   15  /  11  
Iceberg lettuce, bacon, 
grape tomatoes, hardboiled egg, 
& house-made blue cheese dressing 
 

CAESAR SALAD   G O                  14  /  10 
Artisan romaine lettuce, parmesan, brioche 
croutons, & house-made caesar dressing 
 

ROASTED BEET  SALAD   V O  |  GO  15  /  11  
Arugula, red onion, tossed with  
balsamic vinaigrette, topped with 
crisp fried prosciutto, fried goat cheese, 
& balsamic glaze 

SEASONAL SOUP  Cup  8  |   Bowl 10 
 
 
 

 
 
 
 

TACOS WITH CHIPS & SALSA 

SHRIMP TACOS   G F                      19                                               
Grilled prawns topped with pickled 
cabbage, pico de gallo, & chipotle aioli 

SHORT RIB TACOS   V O+ 5  |  G F          17                                                 
Braised in a spiced-smoked pepper broth, 
pickled cabbage, & avocado salsa 

CHICKEN TACOS   V O+ 5  |  GF             15                                                   
Braised-marinated chicken topped with 
pico de gallo & chipotle aioli 

ASADA TACOS   VO + 5  |  G F                16                                              
Grilled marinated beef topped with 
onions, cilantro, & salsa 
 

BURGERS & HANDHELDS  

POINT  BURGER                            21  
Bacon, onion straws, cheddar, & BBQ sauce 

CLASSIC BURGER   VO + 5  |  G O+ 2         17  
Cheddar, tomato, onion, pickles, 
lettuce, & thousand island dressing 
Add bacon           4 

WAGYU BURGER   G O+ 2                  26  
Bacon-onion jam, cheese, 
truffle mayo, lettuce, tomatoes, 
& served on a brioche bun 

CALI  CHICKEN  BURGER                 17  
Lettuce, tomatoes, avocado, cheese, 
dijon aioli, & served on a brioche bun 
Add bacon          4 

GRILLED CHICKEN PANINI             20        
Bacon, spinach, tomatoes, chipotle aioli, 
provolone, & served on sourdough 

TURKEY & BACON CLUB   G O + 2        20              
Lettuce, tomatoes, provolone, 
red onion, pickles, dijon aioli, 
& served on sourdough 

PATTY MELT   V O+ 5                       18         
Grilled onions, cheese,  
& thousand island served on sourdough 

CHICKEN WRAP                           19         
Bacon, avocado, lettuce, tomatoes, 
provolone, & chipotle aioli in a flour tortilla 

THE SPICY CHICKEN      V O+ 5     18             
Buttermilk fried chicken breast, slaw,  
pickles, hot honey, chipotle aioli, 
& served on a brioche bun 

Comes with house salad (VF/GF) or fries 

Upgrade to sweet potato fries or onion rings     2  
 

 

 
 
 
 

SIGNATURE DISHES 

POWER BOWL   VO  |  GF                   14                                              
Brown rice, cucumbers, avocado, 
roasted vegetables, pickled onions,  
& lemon dill crema sauce 
Add Grilled Chicken 6 
Beyond Meat or Vegan Chicken 7   
Add Salmon, Shrimp, or Steak 12    

STIR FRY   V O+ 5  |  GF                          23                                                
Bacon egg fried rice with sautéed veggies 
& grilled chicken tossed in gochujang sauce 
topped with bean sprouts, served with a 
side of spicy mayonnaise or spicy teriyaki 

CHICKEN TERIYAKI  BOWL                 18                                                
Grilled chicken, broccoli, spicy teriyaki, 
toasted sesame seeds, with the choice 
of white or brown rice 
 

DINNER MAINS 
SALMON ENTRÉE   GF                    32  
See Specials Menu for seasonal offering 

10oz NEW YORK STEAK   GF             45  
See Specials Menu for seasonal offering 

CHICKEN PAD THAI     V O  |  GF          26         
Cabbage, carrots, bean sprouts, 
fried egg, green onions tossed with our 
house-made noodles & peanut thai sauce  
Substitute Shrimp           7 
 

SIDES 

FRIES                       7      
SEASONAL VEGETABLES        8 
SWEET  POTATO FRIES         9  
ONION RINGS                              9 
GARLIC FRIES                     10  
 

HOUSE-MADE DESSERTS 
BUTTER CAKE                              14  
Rich, buttery, whipped cream, 
house-made salted caramel sauce, 
& served with vanilla ice cream 

BROWNIES A  LA MODE                 14  
Warm chocolate butter brownie with 
caramel sauce & vanilla ice cream 

CRÈME BRÛLÉE   G F                     14         
Topped with fresh berries 

ICE  CREAM                               8         
Please ask your server for our current 
ice cream offering 

VF  =  V EGA N  F R I END LY      V O  =  VE GA N  OP T I O N  GF  =  G LU TE N  FR E E      GO  =  GL U TE N  OP T I ON          =  SP I C Y  


