
Specials

Watermelon Feta Salad
Watermelon, feta, arugula, walnuts, balsamic glaze. House

made lemon vinaigrette. GF VO+  $12.9

Salmon* + Citrus Salad
Certified sustainable salmon, arugula, grapefruit, orange,

radish, toasted pepitas, micro wasabi greens. House made

poblano lime vinaigrette. GF VO  $25.9

• Available Thursday, May 8 through Sunday, May 11 in

celebration of Mother's Day. •

Goat Cheese + Basil Flatbread
Goat cheese, mozzarella, parmesan, fresh basil. GFO V  $13.9

Pork Chop* Marsala
Thick and juicy! 8 oz. bone-in pork chop, grilled, melted fontina

cheese, house made Marsala sauce. Garlic whipped potatoes

and steamed broccoli. GF  $24.9

Palo Verde Rockfish*
Certified sustainable. Grilled and topped with citrus tomato

garlic sauce and feta. Garlic whipped potatoes and steamed

spinach. GF  $29.9

• Pairs well with Elouan Pinot Noir •

Seafood Sorrento
Mussels, shrimp, scallops tossed in angel hair pasta with a

slightly spicy marinara sauce, fresh basil, white wine, imported

parmesan. GFO VO  $25.9

• Pairs well with Ruca Malen Malbec •

Mile High Chocolate Cake
Tall chocolate cake layered with smooth, dark chocolate

ganache.  $11.9

Watermelon Martini
Tito's Handmade vodka, fresh squeezed lime juice, watermelon.

$14

Pomegranate Hugo Spritz
Prosecco, St. Germain, POM, fresh lime, mint, soda, edible

glitter.  $14

• herbaceous + refreshing •

*Foods are cooked to order. Consuming raw or undercooked meats, poultry,

seafood, shellfish, or eggs may increase your risk of foodborne illness,

especially if you have certain medical conditions. Please inform your server

of any allergies or intolerances. **All fried items assume cross-contamination

with some or all of the following allergens: sesame, dairy, poultry, fish, and

shellfish.


