SHRIMP COCKTAIL

jumbo shrimp with house-made
spicy cocktail sauce
$12

DEVILED EGGS

with b+b pickles,
slab bacon and radish

$7
CRUDITES

seasonal raw vegetables
with green goddess dressing

$7

GOLD'S STANDARD

fresh mozzarella,
tomato and basil
$16

QUINOA AND CORN

red quinoa with roasted corn
and cotija cheese
$11

TUPPERWARE PARTY

house made cookies,
brownie and lemon bar

$9

SMALL PLATES

STEAK TARTARE

hand-cut strip steak
with toasts
$17

MEATBALLS

house blend meatballs with
marinara and parmesan
$12

P1GS IN A BLANKET

with deli mustard

$7

PIZZA

SGT. PEPPERONI

pepperoni, tomato
and mozzarella
$18

SALADS

ICEBERG WEDGE

with bacon and
buttermilk blue cheese
$11

DESSERTS

PIMENTO CHEESE

cheddar cheese and
roasted peppers spread

7

chicken liver with candied
pecans and tomato aspic
$10

CLAMS CASINO

on the half shell with
breadcrumbs and bacon
$12

NIGHT TRIPPER

veggies of the day,
tomato and mozzarella
$18

SID'S CAESAR

dinosaur kale with
caesar dressing and croutons
$11

CHOCOLATE MALTED / with fresh whipped cream $7
PISTACHIO MALTED / with fresh whipped cream $7
VANILLA MALTED / with fresh whipped cream $7



COCKTAILS

$13

TEXAS PORCH SIPPER

vodka, lemon, honey,
mint, blackberry

HEMINGWAY DAIQUIRI

rum, lime, grapefruit,
maraschino liqueur

BILLY ROSE

bourbon, lime, orange,
spiced lime liqueur,
mint, aromatic bitters

VIOLET SIREN

gin, chartreuse, lemon,
pomegranate, grenadine,
orange blossom

GINGER OLD FASHIONED

rye, ramazzoti amaro,
aromatic and orange bitter,
ginger syrup, orange twist

DRAFT BEER

87

UNITA BABA BLACK LAGER

BUBBLES

TWO ROADS
OL FACTORY PILSNER

WHITES

CANS

$5
LIONSHEAD

REDS

BOTTLES
87
SHINER RUBY RED

PENICILLIN

scotch, lemon, honey,
ginger syrup, scotch float

EL PEPINO FRESCO

" tequila, lime,
elderflower liqueur,
cucumber, creol bitter

WINE

ZARDETTO
CUVEE BRUT
$10

LANSON
BRUT CHAMPAGNE
$16

CHAMISAL
STAINLESS CHARDONNAY
$12

ZENATO
PINOT GRIGIO
$9

FOREFRONT
PINOT NOIR
$12

RENACER PUNTO FINAL
MALBEC
$o



