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o= 2 using locally grown & ground wheat
guacamole | salsa & tortilla chips 9 S, -

add queso 2

margherita | fresh mozzarella, roasted local tomatoes,
warm soft pretzel sticks | beer mustard, parmesan, garden basil 12

warm cheese fondue, fuji apples 10 ) ) ) )
short rib | house ricotta, parmesan, caramelized onions,

blue crab cakes roasted tomatoes 14
chipotle aioli & guacamole 13

crisp calamari | flash fried calamari strips, red
onion, pickled nopales, aji-amarillo aioli 12
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tortilla soup | smoked pulled chicken,

avocado, tortilla strips 9
* steak frites | pecan grilled tenderloin medallions,

roasted Kauai shrimp | avocado, parmesan fries, arugula salad, chimichurri 27
watermelon gazpacho, lime oil 16

from the cellar | artisan meats & cheese,

) hermosa fish & chips | crisp halibut, tartar sauce,
house pickles, toasted baguette 15 Ps | P

lemon, house fries 18

Selads
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shrimp & blue crab “louie” bl/"tyo'cd‘ cé sg(uzc at[cicfj/
heirloom lettuce, hearts of palm, egg, tomato,
blackstone dressing 21

(comes with choice of house fries or small green salad)
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* geargd ghl tung “nlcplse” * signature burger | Nueske bacon, AZ cheddar cheese,
olive vinaigrette, fingerling potatoes, caramelized onions, chipotle aioli on brioche roll 18

tomatoes, green beans, black olives 19
pulled pork sandwich | brioche roll, pickles, slaw 17
strawberry chicken

pulled chicken, greens, apples, pecans,
pepper feta, pomegranate vinaigrette 15

grilled chicken club | ciabatta bread, Nueske bacon,
garlic aioli, pepper jack, Campari tomato, gem lettuce 15

baby gem lettuce “caesar”
roasted garlic dressing, shaved parmesan,

pretzel croutons, white anchovy 11 :/ >,u,” é
superfood
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kale, quinoa, sweet potato, dried cranberry,
pistachio, pomegranate vinaigrette 14 BUBBLES WHITE
belstar prosecco 8/32 benvolio pinot grigio 8/32
add ons

iled chicken 6 campo viejo cava rosé 8/32 st urbans-hof ‘urban’ riesling 9/36
grilled chicken

crisp house bacon 6
* sauteed salmon or scampi shrimp 12 COCKTAILS
steak medallions 15

chandon brut 12/48 st supery sauvignon blanc 12/48

hermosa mule | vodka, ginger beer, lime 9 -
_ white sangria | prosecco;, st germain, peach -9

*cooked to order, consuming raw or undercooked ;
meats, poultry, seafood, shellfish, or eggs may increase
your risk of food borne illness prickly bourbon | bourbon, prickly pear, lemon -9

pineapple majito | rum, lime, mint, pineapple 9-
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