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—p————  Appetizers R ——

0.G. Clothesline Bacon Woodfire Grilled Artichoke
THICK CUT CANDIED BACON SERVED ON A THREE WOODFIRE GRILLED ARTICHOKE HALVES
SHOWSTOPPING CLOTHESLINE WITH HOUSE-MADE INFUSED WITH GARLIC BUTTER. SERVED
MUSTARD FIG JAM, AND SWEET & SPICY PICKLES. ALONGSIDE OUR HOUSE-MADE GARLIC AIOLI.
14.99 15.99

— s Entrées ——— <

Hawaiian BBQ Wagyu Burger* Chop Salad
HARDWOOD GRILLED WAGYU WITH MAPLE CRISP GREENS TOSSED WITH CHICKEN, SMOKED
GLAZED BACON, ARUGULA, FRESH GRILLED BACON, SALAMI, GARBANZO BEANS, SUNDRIED
PINEAPPLE, WHITE CHEDDAR CHEESE, SCRATCH BLUEBERRIES, PROVOLONE, MOZZARELLA, SHREDDED

MADE BBQ SAUCE, GARLIC AIOLI, AND SWEET
HEAT PICKLES. SERVED ON A GRILLED PUB BUN.
17.99
Suggested Pairing: New Leaf Pinot Noir

PARMESAN, PEPPERONCINI AND TOMATOES IN OUR
CHAMPAGNE VINAIGRETTE DRESSING.
16.99
Suggested Pairing: Kendall-Jackson Chardonnay

Jumbo Prawn Butternut Squash Risotto*
PERFECTLY GRILLED JUMBO PRAWNS SERVED ON TOP OF A CREAMY
BUTTERNUT SQUASH RISOTTO, PANCETTA, RED PEPPER, HARDWOOD GRILLED
ASPARAGUS, AND TOPPED WITH A SPRINKLE OF CRISPY FRIED KALE.
23.99
Suggested Pairing: Maryhill Viognier

Bronzed Mahi Mahi* New Zealand Ora King Salmon*
CAJUN SPICED MAHI MAHI TOPPED WITH MANGO ORA KING SALMON ARE NAMED FOR THE NATIVE
PINEAPPLE SALSA, NESTLED ON A BED OF WILD NEW ZEALAND MAORI WORD “ORA” WHICH TRANSLATES
BASMATI RICE, AND FINISHED WITH OUR SCRATCH TO “FRESH” AND “ALIVE”. THIS SUPERIOR QUALITY
MADE BEURRE BLANC AND TANGY SOY GLAZE. SALMON IS BROILED ON OUR HARDWOOD GRILL AND
SERVED WITH HARDWOOD GRILLED ASPARAGUS. SERVED ALONGSIDE OUR BUTTERMILK MASHED
24.99 POTATOES AND HARDWOOD GRILLED ASPARAGUS.
Suggested Pairing: Chateau Ste Michelle Riesling 28.99

Suggested Pairing: Oswego Grill Pinot Noir

<52 Dessert X

Espresso Chocolate Cheesecake
DECADENT ESPRESSO INFUSED NEW YORK CHOCOLATE CHEESECAKE.
TOPPED WITH WHIPPED CREAM. SERVED WITH A GARNISH OF
RASPBERRIES AND CHOCOLATE COVERED ESPRESSO BEANS.

9.99
) ] )
=< Cocktails =<
Hot Honey Peach Drop House Hot Buttered Rum
JACK DANIELS, SPICY HONEY SYRUP, FRESH PUSSER’S RUM, HOUSE RECIPE BATTER,
LEMON JUICE, SHAKEN WITH PEACH PUREE. HEATED AND SERVED WITH NUTMEG.
11.50 11.50

*CONSUMING RAW OR UNDERCOOKED MEAT OR SEAFOOD MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS
**RECIPE CONTAINS NUTS
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