
Burrata Bruschetta Board
gf without crostini 27
Marinated artichokes, balsamic herb 
tomatoes, marinated mushrooms, 
roasted peppers, burrata, roasted garlic 
cloves, basil pesto, olive tapenade, extra 
virgin olive oil, toasted ciabatta crostini

Whipped Ricotta Pear Dip 21
Creamy whipped ricotta topped with 
cinnamon baked pears, fresh thyme, 
pomegranate arils, maple syrup, candied 
pecans, extra virgin olive oil, warm naan

Crab Rangoon Crostinis 16
Baked surimi Rangoon crostinis, topped 
with sweet chili sauce and scallions
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Side Salad gf  7
Mixed greens, tomato, cucumber 

Caesar 9 | 16 
Romaine, asiago cheese, kalamata olives, 
pepperoncini, croutons, Caesar dressing

Mediterranean Quinoa gf 18
Arugula, marinated artichokes, olives, 
roasted chickpeas, quinoa, roasted peppers, 
feta crumbles, lemon parsley vinaigrette

Inquire about the
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  Cup 6 | Bowl 10

TACOS 
Three flour tortillas, 
queso fresco, honey 
cabbage slaw, chipotle 
mayo, guacamole, lime 
wedge, side of salsa

chicken carnitas 16
crispy sticky 
honey shrimp 23
carne asada 23

QUESADILLAS 12
Sautéed onions, bell peppers, 
shredded cheddar jack cheese, herbed tortilla, 
sour cream, salsa, guacamole
+ carne asada steak 9 | + grilled chicken 9

CHICKEN TENDER BASKET 18 
Crunchy chicken tenders, 
served with French fries

Smoky Strawberry Apple gf 18
Romaine, strawberries, apples, 
candied pecans, smoked bleu cheese, 
green goddess dressing 

Cobb gf 18
Romaine, spring mix, bacon, egg, 
avocado, heirloom cherry tomatoes, 
cucumber, gorgonzola

Peanut Wonton Crunch 18 
Crunchy cabbage slaw, wonton strips, 
peanuts, green onion, cilantro, 
sesame peanut dressing
+ garlic sesame beef 9

ADD + grilled chicken 9 
+ sautéed shrimp 15

gf without pita  18
Traditional chickpea hummus topped with roasted 
peppers, cucumber, red onion, marinated artichokes, 
olives, crumbled feta, arugula, lemon parsley 
vinaigrette, extra virgin olive oil, sliced grilled pita

GARDEN 
HUMMUS

S I G N A T U R E  S A L A D

SWINGIN’ S TA R T E R SS TA R T E R S
Bang Bang Chicken 21 
Tempura white meat chicken 
bites, bang bang sauce, 
scallions, sriracha, garlic mayo, 
sesame seeds 

Giant Pretzel 21 
Jumbo soft pretzel, dark ale 
honey mustard, cheese dip 
	
Chicken Wings gf 17 
SAUCES: Kansas City BBQ, 
buffalo, parmesan garlic,  
cajun dry rub, sticky honey

Shrimp Cocktail gf | df 18
Six jumbo shrimp poached 
and chilled, zesty cocktail 
sauce, lemon

Chips & Dip gf | df 9 
Guacamole, salsa, 
tortilla chips

G R E E N SG R E E N S
CHEF’S FEATURES



Prosciutto Chicken Sourdough Melt 19 
Grilled chicken breast, prosciutto, swiss cheese, 
roasted red peppers, arugula, basil pesto, 
multigrain sourdough 

Cuban 19 
Pecan smoked pulled pork, ham, swiss cheese, 
pickle slices, mojo mustard, Cuban roll

Pastrami Reuben 19 
Pastrami, sauerkraut, swiss, thousand island 
dressing, marble rye
Rachael option available 

Turkey Club Melt 17  
Mesquite turkey, bacon, American cheese, bibb 
lettuce, tomato, white bread 

BLT 15 
Six pieces of bacon, bibb lettuce, tomato, mayo, 
grilled white bread

Chicken Caesar Wrap 16 
Grilled chicken, romaine, croutons, asiago cheese, 
kalamata olives, Caesar dressing, herb tortilla 

Gyro Wrap 16
Traditional gyro meat, red onion, tomato, arugula, 
tzatziki, pita 

Chicken Caper 
Asparagus 18
Grilled chicken, garlic 
parmesan cream cheese, 
three cheese blend, 
asparagus, capers
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Ask your server about the 
daily dessert selection.

Hot Honey Mango 
Chicken gf 18 
Grilled chicken, roasted sweet potato, 
avocado, cottage cheese, mango 
salsa, jalapeño lime honey

Sticky Honey Shrimp Bowl 23
Crispy sticky honey shrimp, 
sushi rice, marinated cucumbers, 
scallion, sesame seeds

Vegetarian Egg Roll 
In a Bowl 13 
gf without wonton strips
Low carb bowl (no rice) with crunchy 
cabbage slaw sautéed with garlic, 
ginger, stir fry sauce, wonton strips
+ grilled chicken gf 9
+ garlic sesame steak gf 9 
+ crispy shrimp 12

Green Pea 
Smoked Salmon gf 23 
Cold smoked salmon, 
roasted sweet potato, 
hard-boiled egg, green peas, 
cottage cheese, capers, lemon, 
red onion, dill, everything 
seasoning, spring greens

Bang Bang Chicken Bowl 21
Tempura white meat chicken bites, 
sushi rice, marinated cucumbers, 
bang bang sauce, garlic aioli, 
sriracha, scallion, sesame seeds

Hawaiian Poke Bowl gf | df 28 
Poke marinated ahi tuna, 
macadamia nuts, seaweed salad, 
scallion, avocado, marinated 
cucumbers, sushi rice, sesame 
seeds, side of wasabi mayo
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Putt Putt 15 
bibb lettuce, tomato, brioche bun
+ cheese 1 | + bacon or avocado 2

Black Angus Caesar 16 
Caesar dressing, parmesan 
crisps, bibb lettuce, tomato, 
brioche bun 

Hot Honey Cottage 
Cheese & Bacon 18
bacon, jalapeño lime honey, 
cottage cheese, bibb lettuce, 
brioche bun

Short Rib Goddess 17
Green goddess base, 
slow cooked short rib, 
mushrooms, roasted garlic, 
fontina, gouda, gruyère, 
caramelized onion

Lucky Duck 19
Duck confit, boursin 
cheese, three cheese 
blend, grilled peaches, 
arugula, jalapeño 
lime honey
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served with kettle chips 
UPGRADE YOUR SIDE 
+ French fries 3 | + onion rings 3 
+ coleslaw 3 | + chef ’s soup 3 
+ grapes 3 | + additional sides 4 
+ side salad upgrade 5 
+ gf bun 2 | + bacon or avocado 2 served with kettle chips 

featuring fresh 6oz 
chuck brisket Angus beef 

ARROW-ALT-CIRCLE-LEFT  SEE SIDE UPGRADES

BURGERSBURGERS
BURGERSBURGERS
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BURGERSBURGERS
BURGERSBURGERS

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


