
*Consuming raw, cooked to order or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illnesses, 
especially if you have certain medical conditions. Please advise your server if there are any dietary requirements or food allergies.
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FORK & KNIFE

THIS & THATSHARABLES

DESSERTS

TOSSED

HANDHELDS

WE ARE COMMITTED TO PARTNERING  
WITH LOCAL FARMS, REGIONAL RANCHES,  
ARTISANAL BAKERIES, CRAFT DISTILLERS  

AND USING SUSTAINABLE SEAFOOD.

SIDES

S I D E  M I X E D  G R E E N   5

S I D E  C A E S A R   5

F R E S H  C U T  F R I E S   7

S W E E T  P O TAT O  F R I E S   7

G A R L I C  F R I E S   8

F R E S H  C U T  F R U I T   5

CAULIFLOWER STIR-FRY (V)� 22
ginger | garlic | shallots | broccoli | peppers | shitake mushrooms | 
green beans | cabbage | sweet chili soy sauce

CAJUN PASTA� 20
campanelle pasta | andouille sausage | bell peppers | cajun cream 
sauce | asiago cheese | fresh basil | garlic bread

PENNE A LA VODKA� 18
san marzano tomatoes | creamy vodka infused sauce | garlic bread

ASIAN RICE BOWL� 18
jasmine rice | cabbage | shredded carrots | edamame | sweet 
peppers | green onions 
sesame seeds | teriyaki sauce

PROTEIN ADD-ONS
steak* 9 | salmon* 9 | shrimp 9 | chicken 6 | tofu 3

KOREAN CHICKEN WINGS� 17
gochujang sweet & spicy glaze

TACO TRIO� 17
corn tortillas | habanero + tomato salsa |  cotija cheese 
guacamole | scallions
choice of: steak | shrimp | chicken | tofu

PEPPERONI FLATBREAD� 15
marinara sauce | mozzarella | pepperoni

MARGHERITA FLATBREAD� 14
mozzarella | tomatoes | basil | olive oil

LOADED BEEF NACHOS� 17
beef | chili | melted nacho cheese | jalapeños | sour cream | 
guacamole | salsa |  green onions

LOADED CHICKEN NACHOS� 15
shredded chicken | chili | melted nacho cheese | jalapeños | 
sour cream | guacamole | salsa | green onions

CHILI IN A BOWL� 10
house-made chili | cheddar cheese | sour cream | diced 
onions | tortilla strips | chives

CRÈME BRÛLÉE� 9

FLOURLESS CHOCOLATE CAKE� 9

KEY LIME PIE� 9

CHEESECAKE OF THE WEEK� 9
THE RESERVE WAGYU BURGER*� 20
wild arugula | white american cheese | tomatoes | smoked 
applewood bacon | garlic aioli | toasted challah bun 
seasoned french fries
add on: fried egg | 2

PORTOBELLO MUSHROOM CHEESESTEAK� 17
roasted tomatoes | provolone cheese | spicy tahini sauce | 
guacamole | french baguette | french fries

SPICY CHICKEN CAESAR WRAP*� 17
romaine | crispy chicken | buffalo | fresh cut fries

TURKEY CLUB� 16
turkey | applewood smoked bacon | tomatoes | garlic aioli 
provolone | toasted challah bun | fresh cut fries
add on: fried egg | 2

GOURMET GRILLED CHEESE & TOMATO BISQUE� 16
american | cheddar | tomato bisque | sourdough

14 OZ. RIB EYE*� 43
mashed potatoes | seasonal vegetables | house made steak 
sauce

8 OZ. FILET*� 38
mashed potatoes | seasonal vegetables | house made steak 
sauce

BERKSHIRE BONE-IN PORK CHOPS� 35
roasted fingerling potatoes | manchego cheese | seasonal 
vegetables | house made steak sauce

GRILLED SALMON*� 25
citrus butter | charred lemon | jasmine rice | seasonal 
vegetables

CHEF’S FAVORITE RAMEN� 16
vegetarian miso based ramen | shitake mushrooms | cabbage 
| green onions | marinated boiled egg | nori | togarashi 
seasoning
pork belly | 8 | shrimp | 8 | chicken | 6 | tofu | 3

ORGANIC BEET SALAD� 15
arugula | toybox cherry tomatoes | english cucumbers | 
watermelon radishes | chenel goat cheese | calamansi vinaigrette 

ASIAN CHOPPED SALAD� 15
mixed greens | cabbage | bell peppers | mandarin oranges | 
edamame roasted peanuts | crispy wontons | sesame 
dressing

BABY “WEDGE” SALAD� 14
crispy iceberg | blue cheese | cherry tomatoes | applewood 
smoked bacon | bleu cheese dressing

CAESAR SALAD*� 14
romaine hearts | garlic croutons | anchovies | shaved 
parmesan | caesar dressing

protein add-ons | steak* 9 | salmon* 9 | shrimp 9 | chicken 6 | 
tofu 3



WINE

BEER

SIGNATURE COCKTAILS

BOTTLED BEER

Coors  L igh t   5

Mi l le r  L i te   5

Blue  Moon Be lg ian  Wh i te   6

Guinness   8

Long Dr ink   6

Corona  L igh t   7

Bud L igh t   5

805   6

Whi te  C law Hard  Se l t ze r   5

High  Noon   5

DRAFT BEER

Lagun i tas   7

Coors   6

Al tamont  Mau i  Wau i   8

805   7

New Be lg ium Fat  T i re  Be lg ian  Wh i te   10

Voodoo Ranger  Ju icy  Haze  IPA   6

Ste l l a   7

Guinness   8

Sie r ra  Nevada  Hazy   8

Sonoma Spr ings  F loa t  the  Day  Away   8

Corona  Ex t ra   10

Mode lo  Espec ia l   10

EXOTICO PALOMA  13
exotico tequila | lime | grapefruit soda

SVEDKA SCREWDRIVER  14
svedka vodka | fresh orange juice

CLASSIC TANQUERAY & TONIC  13
tanqueray gin | tonic water | lime

WHEATLEY RASPBERRY LEMONADE  12
wheatley vodka | muddled fresh raspberry | 

lemonade

CARIBBEAN MULE  12
bacardi | lime | ginger beer

MAKERS MARK MANHATTAN  14
makers mark bourbon | sweet vermouth bitters

HERRADURA RANCH WATER  13
herradura silver | lime juice | topo chico

TITO’S MOSCOW MULE  13
tito’s vodka | fresh lime | ginger beer

LA MARCA  30
Prosecco | 750 ML

WYCLIFF  20
Brut Champagne | 750 ML

SIMI  Sonoma   11

CANYON ROAD  9  27
Pinot Grigio

LOCATIONS CA  13
Blend

MY FAVORITE NEIGHBOR  13
Cabernet

HARVEY & HARRIET  13
Blend

CANYON ROAD  10  30
Chardonnay

TALBOTT KALI HART 
Chardonnay

J VINEYARDS  11
Pinot Gris

RUFFINO AQUA DI VENUS  12
Pinot Grigio

THE DREAMING TREE  13
Rosé

MEIOMI  10
Rosé

FRANCISCAN  12
Cabernet Sauvignon

CANYON ROAD  10  30
Cabernet Sauvignon

UNSHACKLED  12
Cabernet Sauvignon

UNSHACKLED  12
Sauvignon Blanc

KIM CRAWFORD  14  42
Sauvignon Blanc

ESTANCIA  13
Pinot Noir

FREI BROTHERS  12
Merlot

MEIOMI  13
Pinot Noir


