
We believe in scratch cooking so much that we actually do it.

SOUPS & SALADS 
ROASTED TOMATO BISQUE with fried cheese fritters 
$6.00 (cal 340) 

 LOADED BAKED POTATO SOUP loaded up with 
bacon, scallions, cheddar cheese $6.00 (cal 505)
CHICKEN TORTILLA SOUP a bold soup with chicken, 
tomatoes and spices, topped with pepper jack cheese 
and crispy tortilla straws $6.00 (cal 250)
FRENCH ONION SOUP with rich beef broth, sherry  
and melted provolone $7.50 (cal 310)
CAESAR SALAD we all know what this is $5.75 (cal 350)
HOUSE CHOP SALAD bacon, corn, croutons,  
choice of bleu cheese crumbles or white cheddar  
$5.75 (cal 200 - 300)

APPETIZERS 
FANCY FRIED CHEESE panko breaded 
mozzarella and provolone, topped with 
parmesan and red pepper flake served with 
marinara for dipping $10.50 (cal 1499)

MUSHROOM & ARUGULA FLATBREAD 
portabella and button mushrooms, roasted 
garlic white sauce, Italian cheese blend 
$12.25 (cal 740)    

 CHIPOTLE CHICKEN NACHOS chili roasted 
chicken, pepper jack, cheddar & chipotle 
cheese sauce, fresh jalapeno, pico de gallo, 
sour cream, housemade guac + salsa 
$14.50 (cal 1970)

ORGANIC POTSTICKERS pan fried pork 
dumplings with sriracha and sesame ginger 
soy sauce $11.75 (cal 420)  

 ‘SHROOMS panko crusted & garlic-herb  
cream cheese stuffed mushrooms with 
creamy horseradish sauce $12.50 (cal 1205)

WINGS choose Thai chili glazed with sesame-
ginger soy sauce, Buffalo style with bleu 
cheese dressing or Mango Habanero $13.50 
(cal 1020-1100) 

SIDES $5.00 (cal 60-720)
HOUSEMADE TORTILLA CHIPS + SALSA

 HONEST GOLD MASHED POTATOESV 
 FRENCH FRIESV  |   GARLIC GREEN BEANSV

SEASONAL VEGETABLE ask your server for tonight’s veggie

FRESH FRUIT

BAKED POTATO (add $1 for loaded) 
Available after 4pm, while supplies last

STEAK & WEDGE SALAD†* 5 oz. top sirloin served with iceberg wedge, smoked 
bacon, spicy pecans, roasted red beets, garlic green beans, gorgonzola, red 
onion, scallions, warm polenta croutons, bleu cheese dressing $18.75 (cal 1250)

GRILLED CHICKEN CAESAR SALAD chopped romaine, parmesan cheese, warm 
polenta croutons, Caesar dressing $15.75 (add $3.50 for grilled salmon)  
(cal 825 - 1100) 

 HEARTLAND CHICKEN SALAD† applewood smoked bacon, aged cheddar, 
spicy pecans, red bell peppers, tomatoes, red onions, croutons, garlic ranch  
+ choice of crispy or grilled chicken $16.50 (cal 692 - 723)

BUFFALO BLEU SALAD† buffalo chicken tenders, applewood smoked bacon, 
sharp cheddar, croutons, spicy pecans, red bell peppers, tomatoes, red onions, 
gorgonzola, garlic ranch $16.75 (also available with grilled chicken) (cal 1225)

CHAR-CRUSTED AHI TUNA SALAD†* napa, iceberg and spinach with cashews, 
banana chips, fresh bananas, carrots, crispy wontons, banana-ginger 
vinaigrette $16.25 (cal 915) We offer gluten-free menu items but we are not a gluten-free environment.   |   v  Meatless items.   

    † Contains nuts and nut based oils in these menu items. 
* Contains or may contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry,           
seafood, shellfish, or eggs may increase your risk of food-borne illness.

HANDHELDS
All handhelds served with choice of one side  
Add soup or side salad for $4.25 (excludes French Onion Soup)
Our burgers are never frozen, made with a signature blend of fresh sirloin, brisket, and chuck

SOUTHWEST GRILLED CHICKEN WRAP spicy pecans, red peppers, bacon, 
tortilla straws, lettuce, tomato, chipotle cheese sauce, pepper jack, garlic 
ranch $13.75 (cal 830) 

 SO CAL FISH TACOS chipotle mayo, panko-breaded North Atlantic cod, 
napa cabbage, honey cumin dressing, pico de gallo, sour cream drizzle 
$15.25 (add $1 for sour cream, add $2 guacamole or avocado) (cal 975)

 BRENTWOOD CHICKEN SANDWICH applewood smoked bacon, gouda, dijon 
mayo, baby greens, tomato & red onion $15.25 (cal 1150)

PRIME BLACK ANGUS BURGER* our signature blend beef patty, crisp lettuce, 
tomato & red onion $15.00 (add $1.25 each for cheese, applewood smoked 
bacon, mushrooms, or sautéed onions) (cal 740) 

    KANSAS CITY BURGER* our signature blend beef patty topped with BBQ 
carnitas, brown sugar bacon, crispy onion straws, cheddar cheese & house 
Kansas City-style BBQ sauce $17.25 (cal 1255)

IMPOSSIBLE BURGERV plant based patty, cheddar cheese, housemade 
special sauce, lettuce, tomato $15.50 (cal 632) 

YUM YUM BURGER* signature blend beef patty topped with three slices of 
melty cheese, shredded lettuce, super secret sauce $15.75 (cal 1162)

GRILLED SALMON BLT* honey-ancho salmon fillet topped with crispy bacon, 
lettuce, tomato, and lemon pepper mayo served on Texas toast        
$19.75 (cal 1115)

VEGGIE BURGERV prepared with our fresh black bean & chickpea patty, topped 
with aged cheddar and ranch-style greens $14.75 (cal 450) 

TURKEY CLUB Tuscan bread toasted in basil butter and swirled in our 
housemade dijonaise. Stuffed with melted gouda atop freshly sliced 
turkey, with brown sugar bacon, lettuce, and tomato $14.75 (cal 1120)

ENTRÉES
Add soup or side salad for $4.25 (excludes French Onion Soup)

BABY BACK RIBS served with housemade coleslaw and choice of 2 sides 
$25.75 (half rack), $32.00 (full rack) (cal 1160-1850) 

    STUFFED CHICKEN BREAST panko-breaded chicken breast stuffed with  
garlic-herb cream cheese, served with mashed potatoes and garlic  
green beans $18.50 (cal 930)

CHICKEN PARMESAN herb-crusted, sautéed chicken breast topped with 
marinara, fontina, provolone and parmesan cheeses over alfredo tossed 
fettuccine $18.50 (cal 1455)

    MEATLOAF NO. 9 signature blend meatloaf over honest gold mashed 
potatoes, crispy fried onions, red wine mushroom gravy & garlic green 
beans $17.75 (cal 1195)

CHICKEN FETTUCCINE ALFREDO garlic and herb marinated grilled chicken 
over fettuccine in a rich, butter cream sauce with fontina, provolone & 
grated romano $18.50 (cal 1415)

CRISPY CHICKEN TENDERS with French fries, choice of side & honey mustard 
for dipping $16.75 (cal 1300)

 GRILLED ATLANTIC SALMON* 8oz Atlantic salmon basted with lemon-dill    
butter, served with mashed potatoes + green beans $19.75 (cal 630)

FISH AND CHIPS beer battered North-Atlantic cod, French fries, dill caper 
sauce + housemade coleslaw $18.75 (cal 880)

CREOLE FRIED CHICKEN Southern spiced fried chicken breast and yukon 
gold wipped potatoes topped with creamy Cajun peppered gravy. Served 
with garlic green beans and topped with onion straws $17.75 (cal1575) 

CRABCAKES two housemade lump cakes broiled till golden brown, served 
with dill caper sauce and choice of two sides $27.00 (cal 780)

2,000 calories a day is used for general nutrition advice, but calorie needs vary.
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CALAMARI banana peppers & calamari lightly 
dusted in seasoned flour and fried crisp 
to order with marinara & chili aioli sriracha 
bomb for dipping, lemon dressed arugula        
$13.75 (cal 670)

    SPICY CHICKEN AND AVOCADO EGGROLLS 
served with sour cream & housemade salsa 
$12.75 (cal 590)

FIRECRACKER SHRIMP lightly fried shrimp 
tossed in chili aioli over banana-ginger 
dressed napa slaw $12.75 (cal 610)

MARGHERITA FLATBREAD oven roasted 
tomatoes, basil, fresh mozzarella, marinara 
$11.50 (cal 850)

CHAR-CRUSTED AHI TUNA* with thai chili 
glaze, wasabi mayo and Asian slaw $13.00 
(cal 390)

CLASSIC SPINACH DIP with cheesy lavosh 
crackers, cilantro, diced tomato, sour cream 
drizzle $13.00 (cal 1070)

FIRECRACKER CAULIFLOWER panko breaded 
cauliflower tossed in chili aioli $11.00 (cal 992)

STEAKS
All steaks served with choice of two sides

Add $1.25 each for sautéed onions, mushrooms or bleu cheese crumbles 

Add soup or side salad for $4.25 (excludes French Onion Soup)

8 OZ. BARREL CUT FILET MIGNON* $33.50 (cal 648)

10 OZ. TOP SIRLOIN* $26.50 (cal 690)

12 OZ. KANSAS CITY STRIP* $31.95 (cal 857)

ENTRÉE SALADS

Before placing your order, please inform your server if a person in your party has a food allergy or sensitivity.  
Menu items may contain or come into contact with allergens, such as, wheat, peanuts, tree nuts, eggs, shellfish, 

fish, soybeans, sesame and milk.

 
ADD ONS:

GRILLED SHRIMP $7.50   |   FRIECRACKER SHRIMP $9.50   |   CRABCAKES $11.00



WHITES 6 oz. 9 oz. btl.

 
BUBBLES
LA MARCA PROSECCO Italy 10  39 

PINOT GRIGIO
ECCO DOMANI PINOT GRIGIO Italy 9 13.50 35 

CHARDONNAY
J. LOHR RIVERSTONE CHARDONNAY Monterey, CA 10 14 39 
KENDALL JACKSON VINTNER’S 
     RESERVE CHARDONNAY California 11 15 40

OTHER WHITES 
WOODBRIDGE SAUVIGNON BLANC California 8 12.50 33 
CHATEAU STE. MICHELLE RIESLING Columbia Valley, WA 9.5 13.50 37
CAPOSALDO MOSCATO Italy  10 14 39
KIM CRAWFORD SAUVIGNON BLANC New Zealand 12 16 44

6oz. (Cal 150) | 9oz. (Cal 225) | Btl. (Cal 635)
REDS 6 oz. 9 oz. btl.

PINOT NOIR
BOGLE VINEYARDS PINOT NOIR California 10 14 39 
ESTANCIA PINOT NOIR Monterey, CA 12 16 44

MERLOT
PROVERB MERLOT Modesto, CA  9 13 36
J. LOHR LOS OSOS MERLOT Paso Robles, CA 11 15 40

CABERNET SAUVIGNON
LOUIS M. MARTINI CABERNET SAUVIGNON California 11 15 40
RODNEY STRONG SONOMA COUNTY 
     CABERNET SAUVIGNON Sonoma County, CA 13 17 45

OTHER REDS
TINTO NEGRO MALBEC Argentina 10 14 39
19 CRIMES RED BLEND Australia 11 15 40
DONA PAULA ESTATES MALBEC Argentina 11.5 15.50 42
BIG GUY RED BLEND Napa, CA 12 16 44
GHOST PINES RED BLEND California 14 18 46
MAGICIAN RED BLEND California   50

6oz. (Cal 160) | 9oz. (Cal 335) | Btl. (Cal 685)

COCKTAILS

STRAWBERRY BASIL LEMONADE choice of Absolut Vodka or Bombay Sapphire Gin, fresh strawberries + basil, 
lemonade $10.75

BOOZY MARGARITA Jose Cuervo Tequila, Absolut Mandarin Vodka, agave nectar, fresh lime + OJ  $12.00

BLACK CHERRY MOJITO Cruzan Black Cherry Rum, fresh lime juice, muddled mint, club soda $10.50

RASPBERRY PEACH SANGRIA Chateau Ste Michelle Riesling, Chambord, raspberry syrup, peach syrup, sours, 
fresh raspberries, Starry topper $12.25

CUCUMBER JALAPENO MARGARITA 21 Seeds Cucumber Jalapeno tequila, Bauchant orange liqueur, fresh lime 
+ OJ, agave nectar $11.75

BLEEDING ROSE Aperol hibiscus ice cube served with Stoli Vodka, St. Germain, house sour, served in  
a carafe $11.75

ORIGINALS & CLASSICSORIGINALS & CLASSICS
HOU CRAFTED

MINI MARTINI FLIGHT choose three of our menu listed 
martinis $14.00

POMEGRANATE MARTINI Grey Goose Vodka, 
pomegranate syrup, cranberry juice $12.00

MANDARIN Absolut Mandrin Vodka, Malibu Rum, mango  
syrup, fresh lemon + orange juices $12.00

CHOCOLATE Absolut Vanilia Vodka, white + chocolate 
Crème de Cacao, sweet cream $12.25

ADAM & EVE Absolut Vodka, Sour Apple schnapps, 
lemonade, cinnamon-sugar rim $12.00

GUAVA-TINI Absolut Vodka, guava syrup,  
lemonade $12.00

*CUCUMBER MINT REFRESHER Hendrick’s gin, fresh 
squeezed lemon juice, mint simple syrup, La Marca 
Prosecco $12.50

*ESPRESSO MARTINI Absolut Vanilia Vodka, Kahlua, 
espresso liqueur, fresh brewed coffee, cream $13

PINK ELEPHANT X-Rated Fusion Blood Orange Liquor, 
Prosecco float $12.00

*not available in flights

pl n: a facetious name applied to
hallucinations caused by excessive libations

PINK ELEPHANT

SHAKEN, STIRRED, WHATEVS.SHAKEN, STIRRED, WHATEVS.
MARTINIS
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CLASSIC ORANGE CRUSH Union Forge Vodka, triple sec, fresh squeezed orange, Starry topper $11.50

GRAPEFRUIT CRUSH Union Forge Vodka, Triple Sec, fresh squeezed grapefruit, Starry topper $11.50

ORANGE CREAM CRUSH Absolut Vanilla Vodka, triple sec, fresh squeezed orange, cream $11.50

BOURBON BASIL CRUSH Hidden Stills David E Bourbon, basil simple syrup, fresh squeezed orange, fresh basil $12

CRUSHESCRUSHESCRUSHES

FAMOUS FOR A REASONFAMOUS FOR A REASON
LONG ISLAND ICED TEAS

CLASSIC Sailor Jerry Rum, vodka, gin, house 
sour + Pepsi GLASS $10.00  |  PITCHER $12.00

GEORGIA PEACH Sailor Jerry Rum, vodka, gin,  
Peach Scnhapps, house sour + cranberry juice  
GLASS $10.00  |  PITCHER $12.00

RASPBERRY Sailor Jerry Rum, vodka, gin,  
Razzmatazz, house sour + cranberry juice  
GLASS $10.00  |  PITCHER $12.00

HONEY BADGER Jack Honey, Absolut Mandarin, 
Bombay Sapphire, Bacardi, peach syrup,  
house sour, ginger beer topper 
GLASS $11.00  |  PITCHER $13.00

ANGRY ORCHARD LIT Jameson Irish Whiskey, Sailor 
Jerry Spiced Rum, Absolut Citron Vodka, Cointreau, 
topped with Angry Orchard Crisp Apple Hard Cider 
GLASS $11.00  |  PITCHER $13.00

TEXAS Sailor Jerry Rum, vodka, gin, tequila, Triple Sec, 
Pepsi GLASS $10.00  |  PITCHER $12.00

TENNESSEE Jack Daniel’s Whiskey, Sailor Jerry Rum, 
vodka, gin, cranberry GLASS $10.50  |  PITCHER $12.50

KENTUCKY Sailor Jerry Rum, vodka, gin, Jim Beam 
Bourbon, cranberry GLASS $10.50  |  PITCHER $12.50

GREEN Sailor Jerry Rum, vodka, gin, Midori, Starry 
GLASS $10  |  PITCHER $12

BLUE Sailor Jerry Rum, vodka, gin, Blue Curacao, Starry 
GLASS $10  |  PITCHER $12


