
SHRIMP COCKTAIL (2)    8
housemade cocktail sauce

CRISPY BLACK PEPPER CALAMARI & ROCK SHRIMP    8
giardiniera & lemon aioli

HANGING BACON (2)    8
maple glaze, cracked black pepper

HAND-CUT PARMESAN  
TRUFFLE FRIES    8

truffle aioli 

 SHORT RIB TACOS (2)    8
cheddar, jalapeno, ancho-tomatillo sals, fried onion 

FRENCH ONION SOUP    7
Carr Valley gruyere 

CLASSIC CAESAR    8
crisp romaine, garlic-parmesan dressing, boiled egg,  

anchovies, house croutons 

*   SUSHI ROLL    11
shrimp tempura, asparagus, avocado, filet mignon, eel sauce, 

spicy mayo, crunchy tempura

GLASS WINE    10
Bonanza Cabernet Sauvignon

Decoy Merlot
Sea Sun Pinot Noir
Mer Soleil “Silver”

Chateau St Michelle Riesling
Emmolo Sauvignon Blanc

HOUSE DRINKS    6
New Amsterdam Vodka 
Evan Williams Bourbon 

Castillo White Rum
Jose Cuervo Tradicional Blanco 

Gordon’s Gin

KORBEL OLD FASHIONED    8

25% OFF BOTTLES OF WINE
for bottles less than 200

*TOASTED TUNA ROLL    9
cream cheese, avocado, crab, brûléed spicy tuna,  
fried sweet potato, spicy mayo, eel sauce, chives

*RAINBOW ROLL    9
crab, avocado, cucumber, tuna, salmon,  

yellow tail, shrimp, tobiko

HAPPY HOUR

Served daily at the bar only from 4:30-6 pm and not valid on to go orders. 
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, especially if you have certain medical conditions.
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