Spicy Pasta

$10

Spaghetti noodles tossed in a spicy tomato
sauce with asiago and cilantro.

B.L.A.S.T.

$11

Applewood smoked bacon, lettuce, avocado,
swiss, and tomato on a brioche bread.

Birria Birote

Appetizers

Shredded beef stuffed into a roll with onion
and cilantro. Served with a side of consommé.

Lobster Hand Rolls

$15

Tempura fried lobster, sushi rice, cucumber,
wrapped in half nori sheet with firecracker aïoli

Fried Ravioli

$10

Spinach and ricotta ravioli, Sun dried tomato,
Truffle marscapone.

Scotch Eggs

Two soft boiled eggs wrapped in spicy sausage
breaded and fried, side of mustard curry aioli.

$9

Spicy Crispy Chicken Sandwich

$13

Smash Burger

$12

Fried chicken breast, lettuce, tomato, pickles,
jalapeños, swiss cheese, jalapeño aioli on a
brioche bun.

Two patties, two slices of american cheese,
pickled cucumber, lettuce, tomato, and red
onion with tomato aioli.

Grilled Chicken Sandy

Polenta Fries

Great vegan option with homemade marinara
sauce for dipping.

$7 Flame grilled chicken breast, lettuce, tomato,

$12

pickled onion, swiss, and black truffle mayo on
brioche bun.

Main Dishes

Hidden Melt

$13

Two patties, swiss cheese, sharp cheddar,grilled

$15 onions, and thousand island on brioche bread.

Sourdough Salmon
Grilled fresh salmon, grilled tomatoes,
micro greens and goat cheese on
sourdough bread.

Black Bean Burger

Lobster Mac and Cheese

$20

Pan fried lobster with fresh herbs and Irish
butter on top sun-dried tomato and saffron
mac & cheese shells.

Creole Mussels and Rice

$12

House made black bean and corn patty,
pickled onion, spinach, tomato, avocado,
and jalapeño aioli.

Birria Ramen

$12/$18

$11

$13

House made consommé with shredded beef,
ramen noodles, cabbage, pickled radish, soft
boiled egg, jalapeños, cilantro and lime.

Spaghetti noodles tossed in a spicy tomato
sauce with asiago and cilantro.
(lunch serving/Dinner serving)

Prime Rib Dip

$15

Half pound slow cooked prime rib served
inside a toasted hoagie roll with horseradish
sour cream and fried onions on top ajou for dipping

Sides

Choice of a side with any burger/sandwich.

$4

Protein Smoothies

Salads

(small $5, medium $7, large $9)

(Add chicken or beef. $3.00)

Caprese Salad
Fresh grape tomatoes, fresh mozzarella,
fresh basil, sliced red onions and aged balsamic
on top of mixed greens

Cobb Salad
Spring mix greens, pickled cucumbers, fresh
corn, grape tomatoes, olives, sharp cheddar,
house pickled onions, and boiled egg.

Desserts
Japanese Sponge Cake

$13 Mocha Wake-up

Fresh frozen banana, cocoa, spinach, shot of
espresso, protein powder, honey.

Chocolate PB & B
Fresh frozen banana, cocoa, spinach, protein
$10 powder, peanut butter powder, milk of choice.
Apple Pear Berry
Fresh frozen fruit mix, vanilla, honey, protein
powder, milk of choice add berries.
Apple Pear Banana
Fresh frozen fruit mix, vanilla, honey, protein
$7 powder, milk of choice.

Warm vanilla roll served with caramelized
bananas and vanilla bean ice cream

Vanilla Bean Ice Cream
2 scoops

$4

(Cold drinks: can soda $2, water $1, milk $2)
Coke products and Rootbeer, Water, Milk, Soy milk,
Almond milk, Tea.

Soups
Albóndigas

Beverages

$5

Classic mexican meatball soup made by
combining ground beef and rice and cooking
the meatballs directly in our homemade beef
broth that’s flavored with carrots, potatoes,
onions and celery amongst many other subtle spices

(Hot drinks: medium $2)
Tea (Chai, Green, Orange), Espresso (shot $1.50), Coffee.

Kid’s Menu
Fingers and Fries

$7

Three house battered chicken fingers and a
side of beer battered fries.

Cheese Burger

$6

Single smash patty with American cheese and
a side of fries.

Buttered Noodles
Spaghetti noodles tossed in butter and topped
with a sprinkle of asiago.

$6

Dressing

$1.50

