
TLWSQ 9.16

SE ASONAL FE ATURES
all

We accept all major credit cards - No checks please
** Recipe contains nuts. For those who have food allergies, please inform your server. We will be happy to discuss any necessary changes.

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

Pan Seared Shishito Peppers
Sautéed in olive oil with fresh lemon and kosher salt. Served with chipotle aioli dipping sauce.  6.95

Pomegranate, Spinach & Pancetta Salad**
Fresh pomegranate, candied pecans, spinach and radicchio, pomegranate vinaigrette and 

macadamia nut crusted goat cheese.  7.95

With Grilled Chicken 12.95   •   With Grilled Salmon 15.95

Fennel Sausage & Sundried Tomato Pizza
Fennel sausage, roasted yellow peppers, caramelized onions, sun dried tomatoes, eggplant, toasted fennel seed, fresh 
herbs, red pepper flakes, extra virgin olive oil, goat cheese crumbles, roma tomato sauce and four cheese blend. 14.95

Peppercorn & Artisan Blue Cheese Burger*
1/2 lb. burger, three peppercorn rub, demi glaze, melted Artisan blue cheese, arugula, tomato, 

red pepper tapenade and garlic aioli on grilled ciabatta.  13.95

Grilled Shrimp & Butternut Squash Risotto* 
Seasoned shrimp sautéed with butternut squash, braised leeks, spinach, basil, red peppers, garlic, 

red chili flakes, reggiano cheese and scallions. 17.95

Black Cherry BBQ Pork Tenderloin*
Apple brine marinated and grilled with ginger black cherry BBQ glaze. 

Served with white cheddar mashed potatoes and bacon sautéed brussels sprouts. 16.95

DESSERT
Caramel Apple Cheesecake**

Cinnamon graham cracker & pecan crust, brandy glazed Granny Smith apples, pecan streusel, 
Myers’s Rum caramel sauce and whipped cream. 6.95

SEASONAL COCKTAILS
Tennessee Honey Lemonade : Muddled lemons & mint, Jack Daniels Honey Whiskey, lemonade, simple syrup, grapefruit bitters & soda.  8

Pear Pomegranate Cooler : Absolut Pear Vodka, Prosecco, pear purée, pomegranate juice, simple syrup and sliced pear. 8.5

ROTATING TAPS
Elysian Night Owl Pumpkin Ale : A drinkable pumpkin ale spiced with ginger, cinnamon, nutmeg, cloves and allspice. 6.7% ABV

Fremont Brewing Field to Ferment : Freshly harvested hops from Yakima, WA brewed to create a fresh hop pale ale. 6% ABV

Lost Coast Tangerine Wheat : A refreshing citrus ale that combines Harvest Wheat with natural tangerine flavors. 5.5% ABV

ACE Pineapple Cider : Refreshing pineapple cider with instant sweet taste with tart finish. 5% ABV 

WINES
Joel Gott : Sauvignon Blanc / California / 6oz glass - 8 / 9oz glass - 11 / Bottle - 24 

William Hill : Cabernet Sauvignon / California / 6oz glass - 8 / 9oz glass - 11 / Bottle - 24


