
starters

 daily ceviche nine

 sweet potato & roasted plantain soup eight

 todd’s caesar salad nine

 arugula, roasted winter squash, spiced pepitas, goat cheese nine

 yucca & squash fritters, creamy lemon cumin sauce ten

 cornmeal crusted fried oysters, habanero mango salsa ten

community

 queso fundido, charred poblano chile vinaigrette ten

 tiger prawns al mojo de ajo twelve

 grilled ahi tostada, black bean mango salsa twelve

  mini chorizo corn dogs, house made sweet mustard  ten 
& smoked paprika ketchup 

 tri tip nachos, gypsy peppers, jalapeno jack, queso fresco twelve fifty

 adobo-spiced pulled pork sliders, pickled vegetables twelve

 duck confit flautas, avocado chili crème fifteen

entrees

  daily vegetarian composition:  comprised of today’s freshest eighteen 
vegetables & grain 

 mole poblano de pollo, house pickle, roasted potatoes eighteen

 grilled swordfish, spicy yellow rice, cilantro-mint chimichurri twenty two

 alaskan king salmon, roasted beet & corn relish, chorizo broth twenty four

  southwestern burger, avocado mayo, roasted anaheim chile,  fourteen 
grilled red onion, spiced fries

 banana leaf roasted braised pork, pickled onion,  twenty three 
 fried tomatillo, tortilla

 ranch style cowboy steak, horseradish twice baked potato thirty nine

 For parties of 6 or more, 18% gratuity will be added.
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bar bites

queso fundido, charred poblano chile vinaigrette 
ten

todd’s caesar salad 
nine

grilled local calamari, fresno chilies & sweet onions 
ten

grilled ahi tostada, black bean mango salsa 
twelve

mini chorizo corn dogs, house made sweet mustard  
and smoked paprika ketchup 

ten

tri tip nachos, gypsy peppers, jalapeno jack, queso fresco 
twelve fifty

southwestern burger, avocado mayo, roasted anaheim chile,  
grilled red onion, spiced fries

fourteen

adobo-spiced pulled pork sliders, pickled vegetables 
twelve

duck confit flautas, avocado chili crème 
thirteen
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sweetness

eight each

apple empañadas, tequila ice cream

orange flan, brown butter caramel

warm rice pudding, fresh berries

sopapillas, spiced honey, dark chocolate ice cream

milk chocolate peanut butter crème brulee
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kids menu

eight each

grilled chicken quesadilla, tomato salsa 

fish or grilled veggie soft tacos, avocado 

macaroni & cheese 

fried chicken wings 
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wine GLASS CARAFE
  8oz. 16oz.
Zinfandel on tap* seven nine seventeen
Sauvignon Blanc on tap* six eight fourteen
   
*First screw tops, now wine on tap. Trust us, it’s good!

white/rose GLASS BOTTLE

House Sustainable White (Parducci, Mendocino) seven fifty twenty eight
Torres Spanish White, Catalunya, Spain eight thirty
Mi Terruño Uvas Torrontes seven fifty twenty eight
Serenity, Brassfield White Blend, Clear Lake seven fifty twenty eight
Zolo Viognier, Mendoza, Argentina eight thirty
Estancia Pinot Grigio, Monterey seven fifty twenty eight
Pergola Pinot Gris, Santa Barbara eight thirty
Spy Valley Sauvignon Blanc, Marlborough nine fifty thirty six
Brassfield Sauvignon Blanc, Clear Lake eight thirty
Urban Riesling, Mosel, Germany  eight fifty thirty two
Educated Guess Chardonnay, Napa nine fifty thirty six
Iron Horse Chardonnay, Sonoma ten thirty eight
Natura Organic Chardonnay, Chile seven fifty twenty eight
Cune Rosé Rioja Tempranillo, Spain eight thirty 
Caelum Rosado, Mendoza, Argentina nine thirty four

sparkling 
Montsarra Cava Brut, Spain eight fifty thirty two
Vivid Bliss Blanc de Blancs, Burgundy eight fifty thirty two
Gloria Ferrer Blanc de Blanc, Carneros nine fifty thirty six
Torresella Prosecco, Veneto, Italy  thirty five
Mumm Brut Rosé, Napa eleven fifty forty one 

red GLASS BOTTLE 

House Sustainable Red (Parducci, Mendocino) seven fifty twenty eight
Hayman & Hill, Cabernet, Napa seven fifty twenty eight
Rock & Vine Cabernet, Napa eight fifty thirty two
Twenty Bench Cabernet, Napa  forty five
Regusci Cabernet, Stags Leap  sixty seven
James Cole Cabernet, Napa  eighty two
Gloria Ferrer Pinot Noir, Carneros eleven fifty forty five 
Cuvaison Pinot Noir, Napa  sixty two
Rodney Strong Pinot Noir, Russian River, Sonoma  ten fifty forty
Ergo Tempranillo, Martin Codax, Rioja, Spain eight fifty thirty two
14 Hands Hot to Trot, Red Blend, Washington eight thirty
Chasing Lions Bordeaux Style Blend, Napa seven fifty twenty eight
Franciscan Merlot, Oakville nine fifty thirty six
Parcel 41 Merlot, Napa  forty one
Regusci Merlot, Napa  sixty two
Rock & Vine Malbec, Lake County eight fifty thirty two
Casnati Malbec, Argentina nine fifty thirty six
Bueyes Malbec, Mendoza, Argentina   forty two
James Cole Malbec, Napa  seventy seven
The Federalist Zinfandel, Dry Creek Valley twelve forty six
Amador Foothill Zinfandel, Shenandoah Valley eleven forty two
T-Vine Zinfandel, Calistoga fourteen fifty fifty five
Penfolds Hyland Shiraz, Adelaide, Australia  eight fifty thirty two
Line 39 Nine Petite Sirah, Lake County eight fity thirty two
Reynoso Syrah, Alexander Valley eleven forty two
Melodia Syrah, Argentina, Mendoza  thirty eight
Scott Harvey Syrah, Amador County ten fifty forty

cheers
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tequila cocktails
The Distinguished Bandido   |  nine
 M ezcal, Amaretto, OJ, scotch, orange bitters  

The Colorado Currant   |  nine
 Blanco, cassis, lime   

Sandburn   |  nine
 Blanco, St. Germain, lemon, grapefruit jjuice, tonic float  

Border Rose   |  nine
 Reposado, lime, apple juice, rosemary sprig   

Navajo   |  nine
 Blanco, red jalapeno, pineapple, moscato   

cocktails
Relaxed Cactus
 Gin, Perucchi white vermouth, aloe, lemon, orange bitters  |  nine

Pancho and Lefty
 Dark rum, cherry herring, lemon, aztec chocolate bitters, dash of cinamon  |  nine

Buckshot
 Bourbon, lemon, peach brandy, Angostura,   |  nine

The Kaimosa
 Gloria Carneros sparkling wine, fresh grapefruit juice  |  nine

Dark ‘n Stormy
 Gosling’s rum, ginger beer, fresh lime  |  nine

The Screwhound
 Svedka vodka, fresh squeeze of OJ & grapefruit juices  |  nine 

Back Bar Lemonade   
 VeeV açaí liqueur, fresh lemonade, cranberry juice  |  nine 

beer
DRAFT  
 Anchor Steam |  five
 Blue Moon |  five
 Coors Light |  four
 Lagunitas IPA |  five
 Modela Especial |  five
 Peroni |  five
 Sierra Nevada |  five
 Stella Artois |  five

BOTTLED
 Amstel Light |  five
 Budweiser |  four
 Bud Light |  four
 Guinness |  five
 Heineken |  five
 Hoegaarden |  five
 Kona Longboard Lager |  five
 Pacifico |  five
 Sierra Nevada Torpedo IPA |  five
 Tecate (in a can) |  three
 Wyder’s Pear Cider |  five
 Buckler Non-alcoholic |  four
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