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TAPAS

Tapas Are Available In The Lounge Beginning at 3pm
Happy Hour Discount not Available with Following Items
Additional Ingredients May Be Subject To Up-charge

MUSHROOM RAVIOLI
Served with Locally Grown Mushrooms
& Truffled Cream Sauce
S8
RIBLETS
Duroc Pork with Chipotle BBQ Sauce
$8
DUCK TACOS
Duck Tenderloins, Green Cabbage,
Pickled Red Onion, Cilantro & Tamarind Glaze
s10

BISON SLIDERS
Bison Sliders with Caramelized Onions,
Swiss Cheese & a Root Beer Glaze
s12

STEAK FRITES
Certified Angus Beef Sirloin, French Fries,
Red Wine Sauce & Arugula
S14

SEAFOOD TOWER
Saku Ahi, Crab, Avocado,

Asian Sauce & Fried Wonton Chips

S14
CHEESE PLATE
Chef’s Selection of Artisan Cheeses,
House Made Jam & Cranberry Walnut Toast
S14
CRAB CAKES
Crab, Scallions, Whole Grain Mustard,

Tabasco & Panko
S14
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BAR MENU

Happy Hour Monday-Saturday 3pm-7pm

51 Off All Drinks & 50% Off Items Listed Below
Additional Ingredients May Be Subject To Up-charge

TRUFFLE FRIES
White Truffle Fries with Parmigiano-Reggiano

S8

CAESAR SALAD

House Made Dressing & Croutons

S8

HOUSE SALAD

Organic Baby Greens, Cherry Tomatoes,

Goat Cheese & Red Wine Vinaigrette
$8

BRUSCHETTA
Heirloom Tomato, Garlic, Olive Oil, Sweet Basil & Feta
s10

WHITE BEAN HUMMUS
Puree of White Beans with Fresh Basil, Extra Virgin
Olive Oil, & Bell Pepper Confit Served with Flatbread
s10

CHEESEBURGER
Grilled CAB, Romaine, Sharp Cheddar,
Mayo & Honey Mustard
s12

CRISPY CALAMARI
Salt & Pepper Fried Calamari with Black Garlic Aioli
s12

STEAK NACHOS
Sautéed Steak, Mushrooms & Caramelized Onions
Topped with a Gorgonzola Cream Sauce
s12

TANGO WINGS

Fried Chicken Osso Buco, Smoked Tomato Sauce
& Blue Cheese Dressing
s12
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