
APPETIZERS
Truffalo Wings................................................................................$17
Crispy Chicken Wings, Truffle Buffalo Sauce, Blue Cheese Crumbles, Celery,  
Carrots, Ranch

Surf & Surf......................................................................................$17
Fried Langostino, Fried Calamari, Caper Aioli, Smokey Cocktail Sauce, Lemon Wedges, 
Sweet Peppers, Jalapeños

Tempura Broccolini.........................................................................$14
Avocado Romesco, Shaved Parmesan, Lemon Wedges

Jalapeño Popper Dip.....................................................................$15
Jalapeño Cream Cheese, Bacon, Smoked Brisket, Roasted Hatch Chiles,  
House Tortilla Chips

Pork Dumplings..............................................................................$14
Ground Pork, Eggs, Chives, Chili Oil, Scallion Threads

PB&J Sliders...................................................................................$16
Angus Beef, Candied Bacon, Peanut Butter, Chipotle Raspberry Jam,  
Cheddar, Brioche Bun

Brisket BBQ Egg Rolls...................................................................$15
Smoked Brisket, Onions, Bell Peppers, Ghost Pepper Jack, Bourbon BBQ,  
Harissa Ketchup

Short Rib Nachos...........................................................................$18
House Tortilla Chips, Corn Nacho Cheese, Pico, Guacamole, Sour Cream,  
Black Beans, Jalapeños, Chipotle Aioli

Mushroom Margherita Flatbread..................................................$14
Slow Roasted Tomato, Truffle Mushrooms, Marinara, Pesto, Mozzarella

Italian Flatbread ............................................................................$15
Italian Sausage, Cup & Char Pepperoni, Spanish Chorizo, Marinara, Mozzarella

SOUPS & SALADS 
Add: Chicken $5, Shrimp $6, Salmon $8  

Red Pear Salad ..............................................................................$14
Mixed Greens, Red Pears, Crispy Prosciutto, Honey Whipped Mascarpone,  
Pistachio, White Balsamic Vinaigrette 

Asian Salad.....................................................................................$10
Asian Slaw, Edamame, Chow Mein, Red Bell Peppers, Mandarin Oranges,  
Roasted Peanuts, Sesame Vinaigrette

Mediterranean Salad......................................................................$12
Feta, Heirloom Tomatoes, Kalamata Olives, Cucumbers, Red Onions, Chickpeas,  
Red Wine Vinaigrette 

Wedge Caesar Salad......................................................................$12
Romaine Gems, Shaved Parmesan, Cornbread Croutons, Heirloom Tomatoes,  
Chipotle Caesar Dressing

Chicken White Bean Soup ...................................................... $6 / $9
Sour Cream, Bacon Bits, Fried Leeks, Grilled Toast

Pub Chili................................................................................... $6 / $9
Cheddar Cheese, Sour Cream, Jalapeños, Cornbread Croutons, Grilled Toast

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



BURGERS/ SANDWICHES   
Choice of Side:  Curly Fries, French Fries, Sweet Potato Fries,  
Onion Rings, Coleslaw

The Pub.................................................................... $17
½-lb Burger, American Cheese, Lettuce, Tomato, Red Onion, Pickles, 
House Aioli, Brioche Bun

Big Western ............................................................. $23
½-lb Burger, Smoked Short Rib, Bourbon BBQ, Ghost Pepper Jack, 
Onion Rings, Pickles, Bacon, Caramelized Onion Aioli, Brioche Bun

Pastrami Reuben...................................................... $19
House Smoked Pastrami, Swiss Cheese, Sauerkraut, Russian Sauce, 
Grilled Rye 

Korean Chicken........................................................ $19
Korean Fried Chicken, Gochujang Glaze, Kimchi Pickles, Scallion  
Cabbage Slaw, Chipotle Aioli, Sesame Seed Bun

Steak Sandwich........................................................ $24
Marinated Steak, Arugula, Tomato, Sliced Red Onion, Avocado,  
Cucumber, Pesto Aioli, Balsamic Reduction, Ciabatta Bun

Smoked Blackberry Grilled Cheese......................... $22
Smoked Short Rib, House Blackberry Jam, Pickled Red Onion,  
Arugula, Swiss, Sourdough Bread

PASTAS
Chicken Parmesan................................................... $22
Parmesan Breaded Chicken, Fresh Pappardelle Pasta, Vodka Cream 
Sauce, Parmesan Crisp, Garlic Toast

Thai Drunken Noodles............................................ $23
Teriyaki Chicken, Rice Noodles, Zucchini, Carrots, Green Onions, 
Mushrooms, Bell Peppers, Thai Sauce, Chiles, Basil, Limes 

Seafood Mac & Cheese.......................................... $25
Shrimp, Lobster, Langostino, Orecchiette Pasta, Cajun Cheese  
Sauce, Garlic Toast

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

Salmon........................................................................ $27
Atlantic Salmon, Chimi Butter, Pesto Lemon Orzo, Shaved Asparagus  
Salad, Lemon Wedges

Char Siu Pork............................................................. $24
Pork Ribeye, Bikini Shrimp, Pub Fried Rice, Scallions

European Sea Bass..................................................... $32
Pan-Seared Branzino, Bikini Shrimp, Fried Peewee Potatoes, Sundried  
Tomatoes, Pickled Red Onions, Orange Slices, Broccolini, Cioppino  
Butter Sauce

Steak Frites................................................................ $35
Marinated Skirt Steak, Garlic Parmesan Fries, House Steak Sauce

Fish n Chips................................................................ $30
Beer Battered Snapper, Crispy Lemon Fries, Coleslaw, Dill Aioli,  
Lemon Wedges

Short Rib Pot Pie........................................................ $24
Guinness, Peas, Carrots, Mushrooms, Potatoes, Bell Peppers, Celery, 
Onions, Puff Pastry

Ribeye Skillet.............................................................. $47
Lobster Tail, Charred Asparagus, Lobster Sauce, Lemon Wedges

DESSERTS 
Sticky Toffee Pudding................................................ $10
Bourbon Toffee Sauce, Walnuts, Candied Dates, Vanilla Bean Gelato

Chocolate Cake.......................................................... $10
Snicker Pieces, Crisp Chocolate Ganache, Coffee Buttercream

Southern Cheesecake ................................................. $9
Pecan Graham Cracker Crust, Maple Pecan Mousse, Caramel Sauce 

Biscoffle........................................................................ $9
Waffles, Cinnamon Gelato, Biscoff Caramel, Candied Pecans

Gelato Scoop............................................................... $3
Vanilla, Chocolate, Strawberry, Cinnamon, Butter Pecan

 

BREAKFAST MENU   8AM-11AM
Pub Breakfast............................................................. $14
2 Farm Fresh Eggs, Bacon, Sausage, Smashed Potato, Choice of Toast

Grilled Ham n Cheese Sandwich............................... $16
Scrambled Eggs, Ham, American Cheese, Swiss Cheese, Sourdough 
Toast, Smashed Potatoes

Puburrito.................................................................... $16
Skirt Steak, Eggs, Smashed Potatoes, Cheddar Cheese,  
side of Pub Salsa

Classic Benny ............................................................ $16
Canadian Bacon, Poached Eggs, Hollandaise, English Muffin,  
Smashed Potatoes 

Brisket & Gravy.......................................................... $14
2 Farm Fresh Eggs, Smoked Brisket, 2 Biscuits, House Sausage Gravy, 
Smashed Potato

Chicken & Waffles...................................................... $17
Fried Chicken Tenders, Bacon Waffles, Maple Brown Sugar Syrup

Chorizo Sweet Potato Skillet..................................... $17
Sunny Side Eggs, Sweet Potatoes, Onions, Bell Peppers, Green Chiles, 
Queso Fresco, Chipotle Aioli, Tortillas

Zona Skillet................................................................. $17
Sunny Side Eggs, Smashed Potatoes, Bacon, Sausage, Ham, Onions, 
Bell Peppers, American Cheese, Buttered Toast

Corned Beef Skillet.................................................... $17
Sunny Side Eggs, Smashed Potatoes, Tomatoes, Onions, Bell Peppers, 
Roasted Jalapeños, Cheddar Cheese, Buttered Toast

Pub Avocado Toast ................................................... $11
Grilled Sourdough Toast, Smashed Avocado, Chili Oil, Poached Eggs, 
Sun-dried Tomato Pesto, Feta, Bacon

Short Stack (2) ........................................................... $10
Choice of Pancakes, Waffles, French Toast, Topped with Butter,  
Maple Brown Sugar Syrup
Add On: $5 Mixed Berries, $5 Granola & Bananas, $5 Strawberry  
Nutella

Build Your Own Omelettes ....................................... $16
3 Eggs, 3 Toppings, Toast, Smashed Potato
Toppings: Bacon, Chorizo, Ham, Pork Sausage, Tomatoes,  
Bell Peppers, Onions, Spinach, Mushrooms, Jalapeños, Avocado, 
Cheddar, Mozzarella, Swiss, Pepper Jack, American  
Toast: Wheat, Sourdough, Rye, English Muffin, Biscuit, Flour Tortillas, 
Corn Tortillas, GF Toast


