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Chateau Saint-Andre Corbin, Bourdeaux	 18 / 65
Bourdeaux, France

Stave & Steel Bourbon Barrrel, Cabernet	 10 / 35
Central Coast, California

Josh Cellars, Cabernet Sauvignon	 11 / 39
California

The Prisoner, Red Blend		  82
California

Meiomi, Pinot Noir			   14 / 51
Sonoma Coast, California

Stoller, Pinot Noir			   18 / 64
Willamette Valley, Oregon

Belle Glos “Clark & Telephone”, Pinot Noir	 87
Santa Maria Valley, California

Chateau Ste. Michelle, Merlot		  14 / 51
Columbia Valley, Washington

Smoky Paloma - 16
Ilegal Mezcal, Ruby Red Grapefruit, Lime, Grapefruit Soda, Agave Nectar

Peach Sangria - 13
Moscato, Peach Nectar, Dekuyper Peach, Apple Juice

Elder Collins - 14
Aviation Gin, St Germain, Ruby Red Grapefruit, Soda

Espresso Martini - 16
Titos Vodka, Kahlua, Espresso

Skrewball Old Fashioned - 16
Skrewball Whiskey, Bulleit Whiskey, Chocolate Bitters

Spiced Ginger Whiskey Mule - 16
Misunderstood Ginger Spiced Whiskey, Lime, Simple Syrup, Ginger Beer

Ilegal Mule - 17
Ilegal Mezcal, Ginger Beer, Mint, Agave Nectar, Lime

COCKTAILS

MARGARITAS

St. Francis, Chardonnay		  11 / 41
Sonoma, California

J. Lohr “Estates Riverstone”, Chardonnay	 12 / 43
Central Coast, California

La Crema, Chardonnay		  65
Sonoma Coast California

Kim Crawford, Sauvignon Blanc		  13 / 47
Marlborough New Zealand

Santa Margherita, Pinot Grigio		  16 / 58
Trentino–Alto Adige, Italy

Bread & Butter, Rose			   10 / 36
California

Michelobe Ultra
Budweiser
Bud Light

Miller Light
Coors Light

Corona
Heineken
Jai Alai

Stella Artois
Yuengling

Modelo
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Veuve Clicquot “Yellow Label”		  130
France

Luc Belaire “Rare Luxe Brut”		  66
France

Luc Belaire “Rare Rose”		  68
France

Santa Margherita, Prosecco (1/2 Bottle)	 38
Italy

Ruffino, Prosecco (Glass)		  11
Italy
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The Classic - 13
Sauza Silver Tequila, Lime, Agave Nectar

Watermelon Jalapeno - 13
Sauza Silver Tequila, Lime, Agave Nectar, Muddled Watermelon

Hot Honey - 14
Sauza Silver Tequila, Lime, Agave Nectar, Hot Honey

Rosemary Grapefruit - 16
Sauza Silver Tequila, Lime, Agave Nectar, Ruby Red Grapefruit, Rosemary

The Ilegal - 17  
Illegal Mezcal Tequila, Lime, Agave Nectar, Orange Juice

Beergarita - 16
Sauza Silver Tequila, Lime, Agave Nectar, Orange Juice, Modelo

TEQUILA
Don Julio Blanco

Don Julio Reposado
Don Julio Anejo

Casamigos Blanco
Casamigos Reposado

Casamigos Mezcal
Clase Azul Blanco

Clase Azul Reposado
Illegal Mezcal

Tres Generaciones
Patron Silver

SCOTCH
Glenlivet 12yr
McCallen 12yr

Oban 14yr
Johnnie Walker Black

Dewars

WHISKEY | BOURBON
Angels Envy

Bulleit
Crown

Crown Apple
Crown Peach
Crown Vanilla

Four Roses
Misunderstood Ginger Spice

Templeton Rye
Jim Beam
Jameson

Makers Mark

GIN
Aviation

Bombay Sapphire
Tanqueray
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Chips & Salsa - 8
Fresh corn tortilla chips, house-made fire-roasted 
salsa
Add House Made Queso - 5 | Add Guacamole - 7

Calamari - 15
Tempura battered calamari, lemon aioli, Cajun 
remolade

Jumbo Wings - 14
8 wings, choice of honey buffalo, Cajun rub, garlic 
parmesan, jerk, BBQ, buffalo, Teriyaki, or sweet chili, 
house made ranch or house-made blue cheese

Honey Brulee Brie - 13
Caramelized baked brie, honey drizzle, crostinis

Philly Cheesesteak Egg Rolls - 14
Philly steak, mozzarella cheese, sweet chili sauce, 
honey mustard

Steak Crostini - 13
Bavette steak, Peruvian sauce, parmesan cheese, 
crostini

Tuscan Chicken - 27
Seared chicken, sun-dried tomatoes, spinach, garlic cream sauce, mashed 

potatoes

Chicken Piccata - 23
Grilled marinated chicken breast, angel hair pasta, capers, white wine lemon 

sauce

Pan Seared Snapper - 32
Blackened or grilled snapper, cilantro lime rice, mixed greens, citrus 

vinaigrette

Brown Butter Shrimp Pasta - 25
Angel hair pasta, brown butter garlic sauce, blackened or grilled shrimp

SW Dry Rubbed Ribeye - 39
12oz hand-cut angus ribeye, garlic herb butter, garlic mashed potatoes

Bavette Chimichurri Frites - 26
10oz Bavette steak, chimichurri sauce, frites

House Salad - 9
Lettuce, tomato, cucumber, carrots, cheese, onion, croutons

Add Chicken - 4  |  Add Blackened Shrimp - 5  

Add Steak - 6 | Add Snapper - 7

Greek Salad - 12
Romaine, feta cheese, kalamata olives, cucumber, tomato, green pepper,

red onion, Greek dressing

Watermelon Avocado Feta - 14
Watermelon, avocado, cucumber, feta cheese, passion fruit dressing

Add Chicken - 4 |  Add Blackened Shrimp - 5

Caesar Salad - 11
Romaine lettuce, Parmesan, Caesar dressing, croutons

Add Chicken - 4 |  Add Blackened Shrimp - 5 | Add Steak - 6 | Add Snapper - 7

MAIN

SALAD

DESSERT

Coconut Cream Pie - 11

Blueberry Bread Pudding - 12

Brownie a la Mode - 9

Creme Brulee - 12

The Grill Burger - 16
1/2lb Tri-blend burger (chuck, brisket, short rib), 
lettuce, tomato, onion, cheddar cheese, brioche bun
Add Hickory Smoked Bacon - 2

Chicken Sandwich - 16
Fried or grilled marinaded chicken breast, lettuce, 
tomato, cheddar cheese, hickory smoked bacon, 
chipotle mayo, brioche bun

Cuban Sandwich - 17
Cuban seasoned pork, smoked ham, Swiss cheese, 
pickles, Dijon mustard, Cuban bread

Blackened Snapper Sandwich - 18
Blackened snapper, Cajun remoulade,
lettuce, tomato, brioche bun

Sliced Steak Sandwich - 24
Sliced angus ribeye, provolone cheese, French roll, 
creamy horseradish, au jus

California - 14
Marinated chicken, mozzarella, bacon, ranch, onion,
avocado, fresh herbs
 

Margherita - 12
Fresh mozzarella, tomato, basil, olive oilFL
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Sauteed Garlic Brocolli - 6

Cole Slaw - 5

Seasonal Vegetables - 7

Mexican Street Corn - 7

Fries - 5

Garlic Parm Fries - 7

Cajun Fries - 6

Onion Rings - 7

Steak - 5
Marinated steak, Peruvian sauce, chipoltle aioli, feta 
cheese, coleslaw, flour tortilla
 

Blackened Shrimp - 5
Blackened shrimp, chipotle aioli, cilantro lime aioli, 
feta cheese, coleslaw, flour tortilla

Chicken - 4
Shredded chicken, avocado, chipotle aioli, coleslaw, 
flour tortilla

Coconut Shrimp - 6
Mango salsa, sweet chili aioli, cilantro lime coleslaw, 
flour tortilla
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*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of 
foodborne illness, especially if you have certain medical conditions.


