early bar menu

available in the bar 4:00pm - 6:00pm daily

featured cocktails 10 wines by the glass 7
double “new amsterdam” martini ca’ donini - pinot grigio
double cosmopolitan clifford bay - sauvignon blanc
lemon drop martini hayes ranch - chardonnay

ballard lane - pinot noir
red diamond - malbec
santa ema - cabernet sauvignon
bogle - zinfandel, cab, syrah

double manhattan
double old fashioned
steakhouse sangria

house brand 7 featured call brands 8
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lobster grilled cheese 17
maine lobster - gouda - tillamook cheddar - sourdough

artisan cheeses & charcuterie 18
soppressata - prosciutto - st. angel - vermont goat - shaft’s blue cheese (CA)

jumbo shrimp cocktail 21
chilled jumbo shrimp - housemade cocktail sauce
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light fare 10

*beef & bleu

filet mignon - sautéed bleu cheese - roasted red peppers

fried deviled eggs
classic recipe - panko

*sliced filet mignon & scallops
tenderloin sliced - two jumbo scallops - lemon butter

dominick’s calamari
shrimp - peppers

*steak & caramelized onions on sourdough
sautéed gorgonzola - creamy horseradish

mini maryland style lump crab cakes
two crab cakes

*steak & fries
ny strip sliced - parmesan truffle oil french fries

fried meatballs
prime beef - milk fed veal - berkshire pork

sliced meatball grilled cheese
meatballs - gouda - provel - sourdough

*Consuming raw or undercooked meat, shellfish, poultry, fish, eggs may increase your risk of foodborne iliness. Any of these items
may be served raw or undercooked or may contain raw or undercooked ingredients. These items may be cooked to your order.





