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shareables

*CRAB CAKE  SLIDERS  1 6
T h r e e  c r a b  c a k e  s l i d e r s ,  t o p p e d  w i t h  c i t r u s  s l a w ,  r e m o u l ad e

 
GF  *SHRIMP TACOS  8

T w o  s h r i m p  c e v i c h e  t a c o s  i n  j i m a c a  w r a p ,
m a n g o ,  c i t r u s  s la w

 
*AHI  POKE STACK   12

A h i  t u n a ,  h o i s i n  v i n a i g r e t t e ,  c u c u m b e r ,  a v o c ad o
m i c r o g r e e n s ,  c r i s p y  w o n t o n  s t r i p s

 
CHARCUTERIE BOARD  1 6

 S e a s o n a l  S e l e c t i o n  -  C h e f ' s  C h o i c e
C h e e s e ,  m e a t ,  h u m m u s ,  c u c u m b e r ,  f l a t b r e a d  c r a c k e r s ,  p i t a

 
CHICKEN POTSTICKERS 10

S e v e n  c h i c k e n  p o t s t i c k e r s  s w e e t  &  s o u r  s a uc e
 

*CHICKEN WINGS 1 5
E i g h t  c h i c k e n  w i n g s  s e r v e d  w i t h  a  c h o i c e  o f  s a uc e 

( B B Q ,  b u f f a l o ,  b l e u  c h e e s e ,  r a n c h  d r e s s i n g )
 

QUESADILLA 1 3
C h e e s e  b l e n d ,  d i c e d  g r e e n  c h i l e s ,  p i c o  d e  g a l l o ,

g u a c a m o l e ,  s o u r  c r e a m ,  f l o u r  t o r t i l l a
GF  U P O N  R E Q U E S T

A D D  * C h i c k e n  1 5    * B e ef  1 6
 

VEGAN QUESADILLA  1 3
c a s h e w  c h e e s e ,  s e a s o n e d  b l a c k  b e a n s ,  g r e e n  c h i le s

p i c o  d e  g a l l o ,  l e t t u c e ,  g u a c a m o le
GF  U P O N  R E Q U E S T

FULL PORTION  14  /  L IGHT PORTION  10
A D D  * C h i c k e n  3     * S a l m o n  6    T h r e e  Ju m b o  C o c k t a i l  s h r i m p  8

 
GF  SOUTHWEST Salad  

 L o c a l l y  g r o w n  r o m a i n e  l e t t u c e ,  b l a c k  b e a n s ,  c o r n ,  t o m a t o ,  c o t i j a  c h e e s e ,  b e l l
p e p p e r s ,  g r e e n  r a n c h  d r e s s i n g

 
GF/VEGAN LEMON TAHINI  CAULIFLOWER SALAD

B a b y  s p i n a c h ,  r o a s t e d  c a u l i f l o w e r ,  c u c u m b e r ,  t om a t o
c r i s p y  g a r b a n z o  b e a n s ,  l e m o n  t a h i n i  d r e s s i n g

 
WEDGE SALAD

C r i s p  i c e b e r g  l e t t u c e ,  b a c o n ,  b l e u  c h e e s e ,  t o m a t o
f i z z l e d  o n i o n ,  e g g ,  b le u  c h e e s e  d r e s s i ng

 
CAESAR SALAD

L o c a l l y  g r o w n  r o m a i n e ,  h o u s e - m a d e  c r o u t o n s ,  p a r m e s a n  c h e e s e
 

GF VENTANA BLEU SALAD
M i x e d  o r g a n i c  g r e e n s ,  b l e u  c h e e s e  c r u m b l e s ,  c a n d i e d  p e c a n s ,  b l a c k b er r ie s ,

r a s p b e r r i e s ,  b l u e b e r r i e s ,  g r a p e f r u i t  s e g m e n t s ,   g r a n n y  s m i t h  a p p le s ,  o r a n g e
p o p p y  s e e d  d r e s s i n g

 
 GF  TRADITIONAL COBB SALAD

L o c a l l y  g r o w n  r o m a i n e  l e t t u c e ,  g r i l le d  c h ic k e n ,  c h o p p e d  e g g
b l e u  c h e e s e  c r u m b l e s ,  t o m a t o e s ,  a v o c a d o ,  b a c o n ,  r a n c h  d r e s s i n g

 

salads

EXECUTIVE CHEF WENDY BUSBY

 Please inform your server if you have food allergies or special dietary requirements
*Consuming raw or undercooked meats, poultry, shellfish, or eggs may increase your risk of food-borne

illness, especially if you have certain medical conditions- GF GLUTEN FREE
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grill and sauté
CHOICE OF SOUP , HOUSE OR CAESAR SALAD 

*STEAK AND WEDGE SALAD  2 6
C r i s p  i c e b e r g  l e t t u c e ,  6 o z  c l u b  st e a k ,  b a c o n ,  b le u  c h e e se  c r u m b l e s ,  t o m ato ,

f i z z l e d  o n io n ,  e g g ,  a n d  b l e u  c h e e s e  d r ess ing 
 

COCONUT SHRIMP  F U L L  (S E V E N )  2 1     H A L F  ( F O U R )  16
S e v e n  b r e a d e d  sh r i m p ,  f r i e s ,  c o les law

 
 *MUSHROOM BURGER  16

8  o z  H ar r i s  R a n ch  b e e f  p a t ty ,  t r u f f le  m u s h r oo m s
sw i ss  c h e e se  g a r l i c  a i o l i  ch o ic e  of  s ide

GF  U P O N  R E QUE S T
 

GF  *CHIMICHURRI  BEEF TACOS 18
 t h r e e  c i l a n tr o  c h i m i ch u r r i  sh r e d d e d  b e e f  ta c o s ,  co r n  t o r t i l las ,  

p o b la n o  l i m e  cr è m e,  c o r n  sa l s a ,  s i m m e r e d  p in t o  b ean s
 

 CREAMY PESTO PASTA  2 6
C r e a m - b a s e d  p e s t o ,  b o w t ie  p a st a ,  c h e r r y  t o m a to e s ,  a s p a r a g u s ,  ar u g ula

GF  U P O N  R E Q U ES T  

GF  *SHORT RIB  40/32 
 M in t  ch im i ch u r r i  s h o r t  r i b ,  c o r n  sa uc e

c h ip o t l e  &  g r e e n  o n io n  p o le n ta ,  b a b y  c a r r ots
  

GF  *VENISON  3 4
6 o z  V e n i s o n  L o i n ,  b r a n d y  p e p p e r c o r n  sa u c e ,  m a sh e d  p o ta t o e s ,  b a b y  c arr o t s  

  
GF  *ATLANTIC SALMON -  S IMPLY GRILLED  3 4 /2 4

S u s t a i n a b ly  so u r ce d  s a lm o n ,  w i l d  r ic e ,  asp a r agu s
 

GF  *DUCK BREAST  30
D u c k  b r e a s t ,  b la c k b e r r y  d e m i- g la ce ,  m a s h e d  p o t a to e s ,  b a b y  c a r r ots

 
GF  *FILET MIGNON  4 4

7  o z  te n d e r l o i n ,  g a r l ic - h e r b  c o m p o u n d  bu t ter ,
m a sh e d  p o t a t o e s ,  as p ar a g us  

 
GF  *HALF ROAST CHICKEN  30

 h a l f  r o a s t e d  g a r l ic - h e r b  c h ic ke n  s tu f f e d  w it h  B o u r s i n  ch e e s e  &  sp ina ch
m a sh e d  p o t a t o e s ,  as p ar a g us  

 
GF  *CHILEAN SEABASS  4 0

S u s t a i n a b ly  so u r ce d  C h i l e a n  s e a  b as s ,
to m a to  p o b la n o  r e l i s h ,  w i l d  r i c e ,  as par agu s

 
G F  *SNAPPER  32

T h a i  c u r r y  s a u c e ,  c r i s p y  sk i n  o n ,  su s ta i n a b l y  s o u r c ed  sn a p p er
w i l d  r i c e ,  b a b y  c arr o t s  

 

desserts
MISSISSIPPI  MUD BROWNIE  7

C a r a m e l  w h ip p e d  c r e a m ,  B o r d e au x  c h err i es
 

WHISKEY APPLE CAKE  7
S p i ce d  o r an g e  c r è m e  an gla is e

 
PANNA COTTA  7

R u m ,  m a n g o ,  p i n e a p p le ,  t o a s t e d  m ac a d am i a
 

     VEGAN/GF KEY LIME COCONUT CAKE  7
C o c o n u t  w h ip p e d c r e am

 
BLUE ICE GELATO & SORBET SELECTION

S in g le  4 .2 5 ,  D o u b le  6 .50
G e l a t o  -  S a l t e d  c a r a m e l ,  c o o k i e  b u tt e r ,  m i n t  s t r a cc ia t e l la   |   S o r b e t  -  M an g o ,  S t r aw b e r r y  

EXECUTIVE CHEF WENDY BUSBY

 Please inform your server if you have food allergies or special dietary requirements
*Consuming raw or undercooked meats, poultry, shellfish, or eggs may increase your risk of food-borne

illness, especially if you have certain medical conditions- GF GLUTEN FREE


