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SALMON TARTARE TACOS%ii
salmon, avocado, sriracha aioli
seaweed salad ,tobikko

MAC & CHEESE ¥
applewood smoked bacon manchegg jack
parmesan cheese pread crumbs

FIRE CRACKER SHRIMP
sriracha aioli, spicy sweet mango drizzle
espele e

MEATBALLS #
ground bison pork, whiskey sauce parmesan

SPICY POKE
apple & cucumber slaw rice , shaved coconut
furikake, sriracha

SHORT RIB SLIDERS
braised short rib , pickled cucumber ,micro cilantro
plum sauce , hawaiian sweet bread

RUSTIC FLATBREADE
tomato sauce burrata, basil, salami

KALE SALAD
roasted bu ernut squash farro
apple-honey vinaigre e , pepitas

WEDGE SALAD

baby iceberg le uce , oven roasted tomatoes
blue cheese ,crispy prosciu 0, chives
creamy herb vinaigre e

RUSTIC FRIED CHICKEN SANDWICH
jidori chicken breast spicy bu ermilk brine
coleslaw, cajun remoulade pickled fresno chili
brioche bun fries

IMPOSSIBLE BURGER

le uce , tomato, veg ‘n’ out sauce yegan cheddar
brioche bun , mixed green salad

honey balsamic vinaigre e

RR BURGER

grass fed beef ,fried egg , caramelized onion
aged cheddar , le uce , tomato

housemade bacon jam brioche bun , fries

FLAT IRON STEAK FRITES
prime 8oz atiron , fries, chimichurri rojo

Happy Hour

Monday - Friday 4pm - 6pra———

1/2 OFFFEATURED APPETIZER%
$5 LOCAL DRAFT BEERS
$5 HOUSE RED & WHITE WINES
$6 PREMIUM WELL DRINKS
$8 TIMELESS & SEASONAL COCKTAILS
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E ective January 2017, we have implemented a 3% surcharge to help pay
for the increased costs associated with new and ever growing state and
local government mandates. If you have any questions about this charge
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please ask to speak to a manager. Thank you. f




