
APPETIZERS
Wings.....................................................................................$18
Fried Chicken Wings, Choice of Sauce: Gochujang Sauce, Buffalo, BBQ,  
Lemon Pepper Rub, Celery, Carrots 
Side of: Bleu Cheese or Ranch

Calamari.................................................................................$17
Sweet Peppers, Pickled Jalapeños, Caper Aioli, Smoky Cocktail Sauce

Wagyu Sliders........................................................................$16
Angus Beef, Bacon, Pickles, House Aioli, American Cheese, Slider Buns

Caprese Flatbread.................................................................$15
Slow Roasted Tomato, Mozzarella, Marinara, Balsamic Reduction, Basil

Italian Flatbread ....................................................................$16
Pepperoni, Italian Sausage, Marinara, Mozzarella

Dumplings..............................................................................$17
Ground Pork, Eggs, Chives, Chili Oil, Scallion Threads, Sesame Seeds

Chicken Nachos.....................................................................$18 
House Tortilla Chips, Corn Chorizo Nacho Cheese, Pico, Guacamole, Sour Cream,  
Beans, Pickled Jalapenos, Chipotle Aioli

Fried Pickles...........................................................................$14
Hand Breaded Pickles, Chipotle Ranch

Sweet n Sour Tenders............................................................$16
Hand Breaded Tenders, Gochujang Glaze, Kimchi Pickles, Sesame Seeds,  
Ranch, Scallion Threads

SOUPS & SALADS 
Asian Chicken Salad ..............................................................$15
Asian Slaw, Edamame, Chicken, Chow Mein, Red Bell Peppers, Mandarin Oranges,  
Peanuts, Sesame Vinaigrette

Pub Cobb...............................................................................$17
Romaine, Avocado, Chicken, Black Beans, Tortilla Strips, Eggs, Corn, Tomato,  
Cheddar Cheese, Prickly Pear Jalapeño Dressing

Chef Salad..............................................................................$17
Romaine, Mixed Greens, Turkey, Ham, Cheddar, Bacon, Swiss, Tomato, Red Onion, 
Cucumber, Eggs, Croutons, Ranch Dressing

Classic Caesar Salad..............................................................$11
Romaine, Shaved Parmesan, Herb Garlic Croutons, Anchovy Caesar Dressing

House Salad...........................................................................$11
Mixed Greens, Tomato, Cucumbers, Carrots, Pickled Onions,  
White Balsamic Vinaigrette

Half n Half..............................................................................$13
Choice of any 2: Half Sandwich (Turkey, Ham, or Grilled Cheese),  
Salad (Classic Caesar or House), Cup of Soup

Pub House Chili/Soup of the Week................................. $6 / $9
Grilled Toast

Consuming raw or undercooked meats, poultry, seafood, shellfish,  
or eggs may increase your risk of foodborne illness.



BURGERS/ SANDWICHES   
Choice of Side: Sweet Potato Fries, French Fries, Curly Fries,  
Coleslaw, House Salad, Caesar Salad, Crispy Onions  

Chicken Waffle Sandwich.........................................$20
Fried Chicken, Candied Bacon, Chipotle Aioli, American Cheese, 
Waffle Bun 

Smoked Pastrami Reuben........................................$21
House Smoked Pastrami, Swiss Cheese, Sauerkraut, Russian Sauce, 
Grilled Rye Toast

The Pub....................................................................$18
½-lb Burger, American Cheese, Lettuce, Tomato, Red Onion,  
Pickles, House Aioli, Brioche Bun

Turkey Club Sub.......................................................$20
Smoked Turkey Breast, Candied Bacon, Chipotle Aioli, Lettuce,  
Tomato, Smashed Avocado, Swiss Cheese, Red Onion, Hoagie Roll

Prime Rib French Dip...............................................$24
Shaved Prime Rib, Swiss Cheese, Au Jus, Creamy Horseradish, Hoagie Roll

ENTREES
Thai Noodles........................................................... $25
Teriyaki Chicken, Rice Noodle, Sesame Seeds, Zucchini, Carrots, 
Green Onions, Mushrooms, Bell Peppers, Thai Sauce, Chiles,  
Basil, Limes 

Chicken Parmesan................................................... $24
Parmesan Breaded Chicken, Fresh Pappardelle Pasta, Vodka Cream 
Sauce, Parmesan, Garlic Toast

Shrimp Alfredo........................................................ $25
Tiger Shrimp, Fresh Pappardelle Pasta, White Wine, Garlic Alfredo 
Sauce, Diced Tomatoes, Parsley, Parmesan, Garlic Toast

SIDES
Egg (1)...................................................................$3.50
Toast (1)......................................................................$3
Bacon/Sausage (2)................................................$3.50
Breakfast Potatoes....................................................$5
Waffle/ Pancake/French Toast (1).............................$6
Fruit cup (seasonal)....................................................$6
Gravy (Sausage).........................................................$2 

Steak Frites............................................................. $37
Marinated Skirt Steak, Garlic Parmesan Fries,  
House Steak Sauce

Surf n Turf................................................................ $55 
16oz Ribeye, Lobster Tail, Charred Asparagus, Garlic Mash Potatoes,  
Lobster Sauce, Charred Lemon 

Fish n Chips............................................................. $30
Beer Battered Snapper, Sweet Corn Nuggets, Crispy Lemon Fries,  
Coleslaw, Caper Aioli, Lemon

Salmon..................................................................... $28
Atlantic Salmon, Chimi Butter, Pesto Lemon Orzo,  
Grilled Asparagus, Lemon

Smoked Plate ......................................................... $27
Choice of Beef Brisket or Beef Ribs, served with Bourbon  
BBQ Sauce, Corn Bread, Cajun Mac n Cheese, Corn on the Cob,  
Coleslaw, Pickle

DESSERTS 
Cheesecake............................................................. $10
Cherry Compote, Whip Cream

Brownie Skillet........................................................ $10
Vanilla Gelato, Chocolate Syrup

Gelato Scoops......................................................... $3
Vanilla, Chocolate, Strawberry, Butter Pecan

Seasonal Dessert..................................................... $10
Please ask your server for details.

Pub Breakfast..................................................... $15
2 Farm Fresh Eggs, Bacon, Sausage, Fried Potatoes,  
Choice of Toast

Puburrito............................................................ $16
Steak, Eggs, Fried Potatoes, Cheddar Cheese, Pub Salsa

Zona Skillet......................................................... $18
Sunny Side Eggs, Fried Potatoes Bacon, Sausage, Ham, Onions,  
Bell Peppers, American Cheese, Buttered Toast

Tenderloin Skillet ............................................... $21
Sunny Side Eggs, Fried Potatoes, Tomatoes, Onions, Chorizo,  
Roasted Jalapenos, Cheddar Cheese, Flour Tortillas, Pub Salsa

Avocado Toast ................................................... $13
Grilled Sourdough Toast, Smashed Avocado, Chili Oil,  
Poached Eggs, Pickled Red Onions, Sundried Tomato Pesto, Feta, Bacon

Short Stack (2) ................................................... $11
Choice of one (2) Buttermilk Pancakes, (2) Waffles, (3) French Toast,  
Topped with Butter, Maple Syrup
Add On: $5 Mixed Berries, $5 Strawberry Nutella

BREAKFAST MENU   
 8AM-11AM

Build Your Own Omelettes ............................... $17
3 Eggs, 3 Toppings, Toast, Fried Potatoes
Toppings: Bacon, Chorizo, Ham, Pork Sausage, Tomatoes,  
Bell Peppers, Onions, Spinach, Mushrooms, Jalapenos, Avocado, 
Cheddar, Mozzarella, Swiss, Pepper Jack, American    
Toast: Wheat, Sourdough, Rye, English Muffin, Biscuit, Flour Tortillas, 
Corn Tortillas, GF Toast,  
Egg White Substitutions $2, Additional toppings $1

Automatic 18% gratuity added on parties of 6 or more.


