
Seared Ahi Tuna**
Spice rubbed and seared rare, served with dressed jicama & red 
peppers, Sriracha aioli, wasabi aioli and ginger soy glaze. 15.95

Arugula & Beet Salad with 
Herb Grilled Chicken

Roasted red beets, baby greens arugula, grain mustard vinaigrette, 
lemon shallot vinaigrette, chévre cheese, shaved fennel and 
candied walnuts.  15.95

Wagyu Beef Burger*
Snake River Farms American Wagyu ground beef, crispy prosciutto, 
Malbec caramelized onions, sharp white cheddar, arugula and 
pimentón rémoulade on a toasted brioche bun.  
Served with choice of fresh hand cut fries, Napa slaw or 
small house salad. 18.95

Seared Shrimp & Butternut Squash Linguine**
Seasoned shrimp sautéed with butternut squash, prosciutto, spinach, 
red peppers, garlic, shallots, red chili flakes, Reggiano cheese 
and basil.  24.95

Black Cherry BBQ Pork Tenderloin*
Apple brine marinated and grilled with black cherry BBQ glaze.  
Served with white cheddar mashed potatoes and seasonal 
vegetables.  22.95

DESSERT

Whiskey Bing Cherry Bread Pudding
Baked with whiskey and dried Bing cherries.  Served with whipped 
cream and whiskey caramel sauce.  10.95

Seasonal REFRESHERS

Blood Orange Ginger Iced Tea 
Non-Alcoholic  5.5

Hibiscus Basil Lemonade
Non-Alcoholic  5.5

Passion Fruit & Mango Agua Fresca
Non-Alcoholic  5.5

Seasonal
FEATURES

**Recipe contains nuts. For those who have food allergies, please inform 
your server, we will be happy to discuss any necessary changes.

*These items may be served raw or undercooked, or contain 
raw or undercooked ingredients.  

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

S e a s o n a l  B a r  M e n u

Craft COCKTAILS

Espresso Martini 
New Amsterdam vodka, Mr. Black cold brew coffee liqueur,  
Kahlua, simple syrup and fresh brewed coffee.  13

High West Maple Old Fashioned 
High West American Prairie Bourbon, pure maple syrup, 
orange, lemon, Angostura Bitters and soda water.  13

Tito’s Winter White Cosmopolitan
St. Germain Elderflower liqueur,  triple sec, fresh lime juice, 
simple syrup, and white cranberry juice.  Garnished with 
sugared cranberries and fresh mint.  12




