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Add Grilled Chicken or Grilled Shrimp 8

CAESAR 11
Romaine Hearts, Herb Butter Croutons, Parmesan, Fried Capers, Caesar Dressing

MELON SALAD 14
Watermelon, Honeydew, Heirloom Cherry Tomatoes, Mint, Feta, White Balsamic Syrup

BERRY & CHEVRE 12

Baby Spinach, Fresh Blueberries & Blackberries
Warm Goat Cheese Fritter, Lemon-Poppy Seed Dressing

SEASAME CHICKEN CHOP SALAD I8

Chopped Romaine, Cabbage, Carrots, Sweet Chili Grilled Chicken Breast
Togarashi Spiced Wonton Crisps, Sesame-Soy Dressing

AVOCADO CRAB SALAD 18

Blood Orange Coulis, Compressed Watermelon
Cucumber Ribbon, Chili Oil, Tajin

SUMMER CEVICHE 20

Citrus Marinated Shrimp, Lobster & Octopus Ceviche, Pico de Gallo
Avocado, Corn Tortilla Chips

GRILLED RIBEYE & LOBSTER YAKITORI 25
Sweet Soy Glaze, Nudc Cham Slaw, Chili Spiked Kewpie Mayo

CRAB DIP I8
Served in an Herb & Parmesan Sourdough Bread Bowl

PORK BELLY & BRUSSELS 16
Pickled Pear, Smoked Bleu Cheese, Candied Pecan, Champagne & Honey Butter

PEAR AND PROSCIUTTO FLATBREAD 16
Garlic Oil, Crispy Prosciutto, Bosc Pear, Mozzarella, Fresh Mint, Truffle-Honey

All Entrees Come with French Fries
Upgrade to a House Salad 5 or Cilantro Lime Rice 3

TAVERN FISH AND CHIPS 21

Beer Battered Atlantic White Cod, Lemon-Caper Tartar
Malt Vinegar on Request

CHEESEBURGER 15

Custom Blend Angus Patty, Sharp Cheddar Cheese
Lettuce, Tomato, Onion, Pickle

THE STEAKHOUSE BURGER 18

Custom Blend Angus Patty, Seared Pork Belly
Sharp Cheddar, Onion Tangles, B2 House Steak Sauce
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MEDITERRANEAN ROAST VEGETABLES 23

Brussels Sprouts, Heirloom Carrots, Asparagus, Cherry Tomato Charred Pepper, Warm Olives
White Bean Hummus, Grilled Pita

COCONUT CRUSTED GROUPER 38
Cilantro Lime Rice, Pineapple Pico de Gallo, Roasted Peppers, Citrus Beurre Blanc

PAN SEARED CHILEAN SEABASS 55

English Pea Puree, Charred Leek, Applewood Smoked Bacon, Blistered Baby Peppers
Pea Tendril Salad, Lemon Oil

GRILLED SWORDFISH 42
Roasted Fingerling Potatoes, Creamed Spinach & Charred Corn, Garlic Herb Butter

RISOTTO DE MER 30
Creamy Tomato Risotto, Shrimp, Lobster, Mussels, Shaved Fennel, Beurre Blanc

VIETNAMESE STICKY CHICKEN 25
Ginger Soy Brined Half Chicken, Cilantro Rice, Nudc Cham Slaw, Sweet Chili Glaze

o THE BUTCHER'S BLOCK - |

Choose Your Cut, Sauce & Add Ons
All served with choice of
Roasted Fingerling or Yukon Mashed Potatoes
Roasted Asparagus

60Z FILET RED WINE DEMI
4l GRILLED SHRIMP
AU POIVRE 8
160Z RIBEYE
50 e 60Z WARM WATER

140Z TOMAHAWK PORK CHOP LOBSTER TAIL
MP GARLIC & HERB BUTTER MP

KENTUCKY BOURBON BREAD PUDDING 14
Bourbon Caramel Sauce, Vanilla Ice Cream

CHEESECAKE 8
Your Choice of Classic, Berry, or Turtle, Whipped Cream

KEY LIME PIE 8
Raspberry Coulis, Whipped Cream

Parties of 6 or more are subject to a 20% gratuity
CONSUMING RAW OR UNDER-COOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY
INCREASE YOUR RISK OF FOOD-BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL
CONDITIONS.
""*ALLERGY CARDS ARE AVAILABLE UPON REQUEST""*

L. BRARN
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Chardonnay

CK MONDAVI- YOLO COUNTY, CA $8 $32

SIMI-SONOMA COUNTY, CA $14 e

Pinot Grigio

RUFFINO LUMINA- TUSCANY, ITALY $8 $32

SEAGLASS- SANTA BARBARA, CA $10 $36

Sauvignon Blanc

CK MONDAVI- YOLO COUNTY, CA $8 $32

JOEL GOTT- SONOMA COUNTY, cA  $10  $40

Moscato

CK MONDAVI- YOLO COUNTY, CA $8 $32

Pinot Noir

SEAGLASS- SANTA BARBARA, CA $10 $36

CLOUDFALL- MONTEREY COUNTY, CA $12 $44

Cabernet Sauvignon

CK MONDAVI- YOLO COUNTY, CA $8 $32

JOEL GOTT- SONOMA COUNTY, CA %12 348
$14 $56

SIMI-SONOMA COUNTY, CA

J.ROGET BRUT- MODESTO COUNTY, CA $9 $32

LA MARCA PROSECCO- TREVISO, ITALY SPLIT $14

CAMBRIA VIOGNIER $80
SANTA MARIA COUNTY, CALIFORNIA

VUEVE CLIQUOT BRUT REIMS, FRANCE $230
CAYMUS CABERNET SAUVIGNON $280
NAPA VALLEY, CALIFORNIA

CONUNDRUM RED BLEND $104
MONTEREY COUNTY, CA

LA MARCA PROSECCO- TREVISO, ITALY $48

BLER

Bud Light, Budweiser,
Coors Light, Michelob Ultra,
Miller Lite, Heineken 0.0

Angry Orchard, Blue Moon

Corona Extra, Corona Light,
Stella, Yeungling

ask your server about local crafts!

ask your server about our seasonal selections

SIP & SAVOR

RUM DAIQUIRIS
STRAWBERRY, MANGO

GUAVA, WATERMELON, PEACH
BLUEBERRY POMEGRANATE, PINA COLADA

MARGARITAS

STRAWBERRY, MANGO
GUAVA, WATERMELON, PEACH
BLUEBERRY POMEGRANATE

GRAPEFRUIT FROSE
ROSE, VODKA, GRAPEFRUIT, LEMON JUICE

WATERMELON MINT FlZZ

VODKA, LIME JUICE, WATERMELON PUREE
MINT, TONIC

GUAVA MOIJITO

RUM, GUAVA PUREE, MINT, LIME, SODA

NAVARRE PEACH

BOURBON, PEACH PUREE, GINGERALE

BEACH BRAMBLE
GIN, LEMON JUICE, STRAWBERRY PUREE

SPRINGTIME PALOMA

TEQUILA, ELDERFLOWER LIQUEUR
GRAPEFRUIT JUICE, LIME JUICE
SODA WATER

CITRUS TANGO

BEEFEATERS GIN, GRAND MARNIER
BLOOD ORANGE PUREE LEMON JUICE
GRAPEFRUIT BITTERS

SPICY VANILLA SUGAR RIM

THE TRAVELER

PATRON, ELDERFLOWER LIQUEUR
LIME JUICE, GINGER BEER

TOWERS

Choose Your 960z of Draft Beer
4 Guests Required

2 Bottles of Champagne
4 Guests Required

4 Bottles of Champagne
6 Guests Required
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