cat

SHAREABLES

GRILLED PECAN SMOKED WINGS 16
Dry Rubbed or Sweet & Spicy Bourbon Glaze | Ranch | Butter Pickles & Onions

THE "OG" CHICKEN QUESADILLAS 10
Topped with Fresh Avocado | Sour Cream | Salsa

SOUP OF THE DAY
Ask Server for Details
Cup 6 | Bowl 11

BEEF TENDERLOIN CHILI
Cilantro Sour Cream | Onions | Grilled Jalapeno | Corn Bread
Cup 6 | Bowl 11

GC "TWINKIE" 9
Stuffed Jalapeno | Herbed Cream Cheese | Bacon Wrapped

CHIPS & QUESO 12
Fire Roasted Salsa | Bow!l of Fried Tortilla Chips
Add Loaded: Spiced Ground Beef | Sour Cream | Avocado | Jalapenos $4

CHEF'S RESOLUTIONS

AHI TUNA POKE BOWL 17
Sticky Rice | Cilantro Micro Green | Avocado | Miso Ginger Sauce | Grilled
Mango | Crab Salad | Sriracha Creme

SOUTHWESTERN BLACK BEAN BURGER 15
Cheddar Cheese | Baby Arugula | Red Onion | Ciabatta

AVOCADO TOAST & OVER EASY EGG 12
Apple Bacon | Heirloom Tomato | SourDough

FARMER'S MARKET

Toppers for Salads: Chicken or Salmon: 7
Add Beef Tenderloin: 9

THE GOAT SALAD 15
Fried Goat Cheese | Grilled Mango | Baby Kale & Arugula Campari
Tomatoes | Smoked Jalapeno-Lime Vinaigrette

KNIFE AND FORK CAESAR 10
Romaine | Radicchio | Baked Prosciutto | Roma Tomato | Balsamic
Reduction | Parmesan Crisps

HAVE IT LOOOOADED! : Spiced Ground Beef | Queso | Sour Cream | Avo-
cado | Jalapenos $4 extra

TRUFFLE PARMESAN FRIES 9
Tarragon Lemon Aioli

TATER TOTS 6

HOUSE MADE FRENCH FRIES 6

SWEET POTATOES FRENCH FRIES 6
Ancho Pepper Lava Salt

THE SANDWICH

Served With Your Choice of House Made French Fries, Sweet Potato Fries, Or
Tater Tots

CRUSH BURGER

Lettuce | Heirloom Tomatoes | Aged Cheddar | Butter Pickles & Onions
Brioche Bun

Single 12 | Double 14

THE "OG" GRILLED CHICKEN SANDWICH 14
Jamaican Jerk | Pepper Jack Cheese | Avocado | Bacon | Jalapeno & Cheddar
Brioche Bun

THE "OG" TUNA MELT 12
Tuna Fish Salad | Pepper jack Cheese | Sourdough

THE "OG" CLUB SANDWICH 13
Honey Ham | Roasted Turkey | Avocado | Cheddar | Apple Bacon | Lettuce
Tomato

SMOKED RIBEYE SANDWICH 19
Caramelized Onions & Shiitake Mushrooms | Brie Cheese | Baby Arugula |
Warm Beef Au Jus | Lobster Roll

*Consuming raw, cooked to order or undercooked meat, 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. 05923 35623



drink

BREWS

Draft 16 oz

MILLER LITE 5

COORS LIGHT 5

MODELO ESPECIAL ¢

BLUE MOON BELGIAN WHITE ¢
VOODOO RANGER JUICY HAZE IPA ¢
HIGH NOON ¢

COCKTAILS

BULLEIT SMASH 13
Bulleit Bourbon | Lemon | Mint | Bundaberg | Ginger Beer

CRAN-ORANGE MARGARITA 15
Patron Anejo | Cointreau | Agave | Orange Bitters

SPIKED STRAWBERRY LEMONADE 13
Patron Reposado | Licor 43 | Agave | Strawberries

STRAWBERRY COOLER 14
Deep Eddy Lemon | Strawberries | Lemon Juice | Orange Bitters | Topo Chico

BOOZY CHERRY COKE 13
Crown Royal | Chambord | Vanilla

PEACH SIPPER 15
Lalo Tequila | Peach Schnapps | Sweet & Sour | Agave Syrup

MAKER'S SPLASH 14
Maker's Mark | Orange Juice | Ginger Ale | Habanero Simple Syrup

SMOKED OLD FASHIONED 13
Yellowstone Bourbon | Seasonal Wood Smoke

CINNAMON ORCHARD 15
Fireball | Angry Orchard | Ginger Ale

HONEYOAK TEA 15
Woodford | Fernet | Lemon | Lavender | Honey

WINE

MEIOMI 19
Rosé

LA JOLIE FLEUR 16
Rosé

CANYON ROAD 7 | 21
Chardonnay

TALBOTT KALI HART 16 | 48
Chardonnay

KIM CRAWFORD 17 | 51
Sauvignon Blanc

CANYON ROAD 7| 21
Pinot Grigio

J VINEYARDS 15 | 45
Pinot Gris

MEDITERRA IL POGGIONE 26 | 79
Blend

ESTANCIA 17 | 52
Pinot Noir

FREI BROTHERS 29
Merlot

CANYON ROAD 7 | 21
Cabernet Sauvignon



