
 * Our food is cooked to order and our guest’s temperature request. Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illness. 

Snacks
Mac N’ Cheese Balls 
beer cheese sauce / Fresno chiles / chives / Parmesan / ranch / 768 cal | 9 | 

Truffle Cheese Fries 
truffle salt / Parmesan / chives / decadent white truffle cheese sauce / 864 cal | 10 | 

Crispy Glazed Brussels Sprouts 
orange chile glaze / chimichurri / almonds / 191 cal | 9.5 |

Grilled Chicken Nachos 
black beans / avocado / tomatoes / cilantro / red onions / cheese blend /
jalapeños / chipotle sauce / crema / house-cut tortilla chips / 1015 cal | 10.5 |

Mediterranean Dip
eggplant / tahini / feta / lemon / sumac / chives / evoo / sea salt / 
grilled ciabatta crostini / 763 cal | 10 |

Roasted Beets & Whipped Feta
red & golden beets / Greek yogurt & whipped feta / toasted pine nuts / 
chives / balsamic glaze / 344 cal | 9 |

Chargrilled Cauliflower
Fresno chile lime vinaigrette / cilantro / garlic aioli / 507 cal | 9 |

Wings 
Crispy wings tossed in your choice of up to two flavors: 
orange chile glaze / firecracker / beer barbeque sauce / Eureka! bourbon smoked dry rub / 
976 - 1183 cal | 15.5 |  

Burgers
Served with: Signature Fries / 246 cal    
All Burgers served with Santa Carota carrot-fed Angus beef atop buttery brioche bread    
Upgrade To: Truffle Cheese Fries / 432 cal | 3 | Mac n’ Cheese Balls / 454 cal (3x) | 2 | 
Or Any Side Bar Item | 2 |

Eureka! American*
American Swiss / grilled onion / butter lettuce / tomatoes / house pickles / 
special sauce / 847 cal | 15 | 

28 Day Dry-Aged Bone Marrow* 
bone marrow shiitake butter / grilled onion / horseradish mustard aioli / roasted 
Roma tomato (limited availability) / 1002 cal | 20 |

Bison* 
spicy charred Fresno chile / bacon-infused jalapeño jam / smoked mozzarella / 
whiskey caramelized onions / 1007 cal | 18.5 | 

Double Stacked*
half-pound of Angus beef / two patties / bacon / cheddar / Havarti / whiskey 
caramelized onions / house pickles / garlic aioli / 1161 cal | 18.5 |

Cowboy*
shoestring onions / bacon / cheddar / beer barbeque sauce / 957 cal | 15.5 | 

Jalapeño Egg*
fried egg / cheddar / bacon / chipotle sauce / pickled jalapeños / 1105 cal | 15.5 |

Truffle Mushroom*
decadent white truffle cheese sauce / Havarti / sauteed mushrooms / 1096 cal | 18.5 |

Fresno Fig*
fig marmalade / creamy goat cheese / bacon / tomatoes / red onions / arugula / 
spicy porter mustard / 916 cal | 15.5 |   

Crispy Veggie Beet Burger
housemade beet and kidney bean patty / house pickles / tomatoes / onions / 
arugula / tart lemon vinaigrette / 620 cal | 14.5 |

Unlike any other, Santa Carota beef, a California Angus raised almost exclusively on a diet of 
carrots is our choice for a healthier, tastier, and happier burger. Hormone free, antibiotic free, 
and GMO free. You are what you eat, so eat well.

Not a Burger    
Served with: Signature Fries / 246 cal       
Upgrade To: Truffle Cheese Fries / 432 cal | 3 | Mac n’ Cheese Balls / 454 cal (3x) | 2 | 
Or Any Side Bar Item | 2 |

Napa Chicken Sandwich
grilled chicken breast / roasted Roma tomato / pesto aioli / Havarti / 
bacon / arugula / 819 cal | 16 |

Spicy Fried Chicken Sandwich 
tangy coleslaw / house pickles / firecracker aioli / 914 cal | 16 | 

Hand-Breaded Fried Chicken Tenders (five count)  
choice of honey mustard, beer barbeque sauce, or ranch / 738 cal | 15 |

Greens
Cobb
grilled chicken / blue cheese / egg /
avocado / bacon / tomatoes / red onions / 
ranch / 786 cal | 15 |   

Blackened Salmon Kale Caesar*
Parmesan / ciabatta garlic croutons / 
toasted pine nuts / 783 cal | 17.5 | 

Steak Salad*
Tortilla Wrap | 1 | 
shoestring onions / blue cheese / tomatoes / 
oregano mustard vinaigrette / 719 cal | 19 |

Side Bar
Honey-Cinnamon Sweet Potato Fries / 390 cal | 6 |  

Broccolini / 62 cal | 6 |   

Coleslaw / 473 cal | 6 |   

Signature Fries / 488 cal | 6 |

House Salad / 348 cal | 8 | 
Add protein: Salmon  | 13  |  Chicken | 7 | 
Bacon / egg / tomatoes / garlic ciabatta croutons / 
Parmesan 

Sweets
Bourbon Barrel Cake 
candied pecans / bourbon caramel / 
vanilla bean ice cream / 937 cal | 8 |

Butterscotch Pudding 
housemade bourbon caramel whipped cream / 
914 cal | 8 |

Non-Boozy 
Beverages
Housemade Drinks ◊

Ginger Lime Soda ◊ / 137 cal | 5 | 

Charcoal Lemonade ◊ / 116 cal | 5 | 

Watermelon Hibiscus Spicy Agua Fresca ◊ / 93 cal | 5 |

Lavender Iced Tea ◊ / 62 cal | 5 |

Bottled Sparkling Water | 4 |

Bottled Spring Water | 4 | 

Cold Brew Coffee | 5 |  

Drip Coffee | 3.5 |

Fountain Drinks | 3.5 | 
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