
SUMMER 

or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. Before placing your order, 
please inform your server if a person in your party has a food allergy. Not all ingredients are listed in the menu. 2,000 calories a 
day is used for general nutrition advice, but calorie needs vary. Additional nutrition information available upon request.

52 Wines by the Glass     100% Fresh, Whole Produce     Oak-Fire & Brick-Oven Cooking (to be naturally <595 calories)     Sourced with Care     50+ Varieties of Produce    e            

Our favorites 

 FLATBREADS
   PESTO CHICKEN AND FRESH MOZZARELLA  

balsamic Cipollini onions, wood-grilled red peppers, arugula  (460 cal) 10
FOUR-MUSHROOM 

ROASTED CORN, AGED CHEDDAR, AND SPICED BACON 

   ROASTED TOMATO 
 

add pepperoni (add 150 cal)  +1
   LOBSTER AND FRESH MOZZARELLA 

   
  STARTERS

LUMP CRAB CAKE  

 GRILLED SHRIMP AND AVOCADO COCKTAIL 

  GRILLED ARTICHOKES WITH PRESERVED LEMON HUMMUS 

   WHOLE ROASTED CAULIFLOWER 

   AVOCADO TOAST 
wood-grilled sourdough, toybox tomatoes, pickled red onions, cilantro, 

   LUMP CRAB AND SHRIMP STUFFED MUSHROOMS 

   SPINACH AND ARTICHOKE DIP 

 GRILLED CHICKEN RAVIOLI 

 AHI TUNA TARTARE* 

   
  SOUPS
  LOBSTER BISQUE 

SUMMER CORN 

   CARROT     

   
  SALADS

 GOLDEN BEETS AND GOAT CHEESE 

   ROMAINE AND KALE CAESAR  

   CHOPPED GREEK 
 

  SPINACH AND ROASTED BROCCOLI 
spiced bacon, roasted mushrooms, toasted almonds, Gorgonzola,  

   FIELD GREENS 
organic greens, toybox tomatoes, almond granola, white balsamic 

SPICED BACON AND BURRATA PANZANELLA 

 ENTRÉE SALADS
STEAK SALAD* 
prime sirloin, aged cheddar, smoked almonds, green beans,  

MAUI TUNA CRUNCH* 
seared handline tuna, organic greens, mango, almonds, toasted sesame 

   SESAME-GRILLED SALMON* 
organic greens, mango, jicama, lemongrass sauce, toasted sesame 

   BBQ CHICKEN 
 

 SEA
   WOOD-GRILLED HANDLINE TUNA* 

 CARAMELIZED GRILLED SEA SCALLOPS 

   CEDAR PLANK-ROASTED SALMON* 

   WOOD-GRILLED BONELESS RAINBOW TROUT 

   SOUTHERN-STYLE SHRIMP AND GRITS 

BRICK OVEN-ROASTED CHILEAN SEA BASS 

 LAND
KONA-CRUSTED LAMB LOIN* 
roasted zucchini-potato mash, roasted pepper chutney, 

HAND-ROLLED LASAGNA 

 POT-ROASTED BASIL-RICOTTA CHICKEN 

  BISTRO STEAK* 
prime sirloin, roasted green beans, marble potatoes,  

  ROASTED VEGETABLE GNOCCHI 
spiced zucchini, broccoli, almond granola,  

   WOOD-GRILLED PORK TENDERLOIN* 

   WOOD-GRILLED FILET MIGNON* 
roasted mushrooms and green beans, Yukon mash,  

 
 ACCOMPANIMENTS
   LEMON-GRILLED SHRIMP SKEWER

   WOOD-GRILLED MAINE LOBSTER TAIL

   CARAMELIZED GRILLED SEA SCALLOPS

 SIDES
   MAC N’ CHEESE 

ROASTED ZUCCHINI-POTATO MASH 

   ROASTED CAULIFLOWER FLORETS

   CORN AND CHEDDAR POLENTA

C-989-0319

ROSÉ ALL DAY, ALL SUMMER
JANSZ, BRUT ROSÉ, 

VANDERPUMP, DRY ROSÉ,

ROSÉ LEMONADE  

ROSÉ SANGRIA  
lemon  (xxx cal)  

05768
Line



DRINK THEM 
BEFORE THEY’RE 
FAMOUS

What’s next from the renowned Catena family of winemakers? Four spectacular wines  
from fourth generation sister and brother Laura and Ernesto. By the glass or bottle.
White (150 cal per 6-oz. glass)  |  Red (160 cal per 6-oz. glass)

(150 cal per 6-oz. glass)

(160 cal per 6-oz. glass)

LET’S BE FRIENDS
 

seasonal menus, exclusive offers,  
 

 
Text SUMMER to 346464 to join our eClub.

Standard msg. and data rates may apply.

Our favorites 

WHITES

REDS

BEERS (cal per 12-oz.)SEASONAL COCKTAILS
   HAWAIIAN PINEAPPLE COSMOPOLITAN 

New Amsterdam Pineapple Vodka, Patrón 

STRAWBERRY BASIL INFUSION 
strawberry-infused Prairie Organic Vodka, 

   CUCUMBER BASIL SMASH 
Prairie Organic Cucumber Vodka, white cranberry, 

ROSÉ LEMONADE 
 

 PEACH RIESLING MULE 
 

Orange Blossom Vodka, ginger beer, lime   (xxx cal) 

   COCOJITO 
 

mint  (xxx cal) 11

   POMEGRANATE MARGARITA 
Chavo Malo Tequila, Patrón Citrónge, 

   NEW OLD FASHIONED 
 

 RASPBERRY HIBISCUS G&T 
GunPowder Irish Gin, raspberry hibiscus,  
tonic, lime  (xxx cal) 

  ROSÉ SANGRIA  
 

lemon  (xxx cal) 

STELLA ARTOIS 
CORONA
NEW BELGIUM FAT TIRE AMBER ALE
STONE BREWING COMPANY IPA
BUD LIGHT

SPARKLING  (120 cal per 5-oz. glass/630 cal per 750-ml bottle)

SAUVIGNON BLANC

sustainable
sustainable

sustainable

ROSÉ

RIESLING AND GRÜNER VELTLINER  

CHARDONNAY  

PINOT GRIGIO / GRIS

INTERESTING WHITES  

organic

PINOT NOIR 

MALBEC

SYRAH AND PETIT SIRAH

MERLOT  

CABERNET AND RED BLENDS  

ZINFANDEL

ITALY AND SPAIN

DESSERT WINE (140 cal per 3-oz. glass)  

Ask us about our rotating  
LOCAL CRAFT BEER 

Catena, Chardonnay,  
Mendoza 

 
Mendoza

Ernesto Catena, Padrillo,  
Pinot Noir, Mendoza

Ernesto Catena, Tahuan,  
Cabernet Sauvignon, Mendoza

From critically acclaimed icons to small production marvels, our Wine Bar features wines  
for every taste and occasion—52 of which we’re happy to offer you by the glass. Enjoy.52 WINES BY THE GLASS



SUMMER 

or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. Before placing your order, 
please inform your server if a person in your party has a food allergy. Not all ingredients are listed in the menu. 2,000 calories a 
day is used for general nutrition advice, but calorie needs vary. Additional nutrition information available upon request.

52 Wines by the Glass     100% Fresh, Whole Produce     Oak-Fire & Brick-Oven Cooking (to be naturally <595 calories)     Sourced with Care     50+ Varieties of Produce    e            

Our favorites 

bottle9 oz glass bot9 oz glassROSÉ ALL DAY, ALL SUMMER
JANSZ, BRUT ROSÉ, 

VANDERPUMP, DRY ROSÉ,  Côtes de Provence, France, ‘xx  x xx  xx

ROSÉ LEMONADE  

ROSÉ SANGRIA  
lemon  (xxx cal)  

 FLATBREADS
   PESTO CHICKEN AND FRESH MOZZARELLA  

balsamic Cipollini onions, wood-grilled red peppers, arugula  (460 cal) 10
FOUR-MUSHROOM 

ROASTED CORN, AGED CHEDDAR, AND SPICED BACON 

   ROASTED TOMATO 
 

add pepperoni (add 150 cal)  +1
   LOBSTER AND FRESH MOZZARELLA 

   
  STARTERS

LUMP CRAB CAKE  

 GRILLED SHRIMP AND AVOCADO COCKTAIL 

  GRILLED ARTICHOKES WITH PRESERVED LEMON HUMMUS 

   WHOLE ROASTED CAULIFLOWER 

   AVOCADO TOAST 
wood-grilled sourdough, toybox tomatoes, pickled red onions, cilantro, 

   LUMP CRAB AND SHRIMP STUFFED MUSHROOMS 

   SPINACH AND ARTICHOKE DIP 

 GRILLED CHICKEN RAVIOLI 

 AHI TUNA TARTARE* 

   
  SOUPS
  LOBSTER BISQUE 

SUMMER CORN 

   CARROT     

   
  SALADS

 GOLDEN BEETS AND GOAT CHEESE 

   ROMAINE AND KALE CAESAR  

   CHOPPED GREEK 
 

  SPINACH AND ROASTED BROCCOLI 
spiced bacon, roasted mushrooms, toasted almonds, Gorgonzola,  

   FIELD GREENS 
organic greens, toybox tomatoes, almond granola, white balsamic 

SPICED BACON AND BURRATA PANZANELLA 

 ENTRÉE SALADS
STEAK SALAD* 
prime sirloin, aged cheddar, smoked almonds, green beans,  

MAUI TUNA CRUNCH* 
seared handline tuna, organic greens, mango, almonds, toasted sesame 

   SESAME-GRILLED SALMON* 
organic greens, mango, jicama, lemongrass sauce, toasted sesame 

   BBQ CHICKEN 
 

 SEA
   WOOD-GRILLED HANDLINE TUNA* 

 CARAMELIZED GRILLED SEA SCALLOPS 

   CEDAR PLANK-ROASTED SALMON* 

   WOOD-GRILLED BONELESS RAINBOW TROUT 

   SOUTHERN-STYLE SHRIMP AND GRITS 

BRICK OVEN-ROASTED CHILEAN SEA BASS 

 LAND
KONA-CRUSTED LAMB LOIN* 
roasted zucchini-potato mash, roasted pepper chutney, 

HAND-ROLLED LASAGNA 

 POT-ROASTED BASIL-RICOTTA CHICKEN 

  BISTRO STEAK* 
prime sirloin, roasted green beans, marble potatoes,  

  ROASTED VEGETABLE GNOCCHI 
spiced zucchini, broccoli, almond granola,  

   WOOD-GRILLED PORK TENDERLOIN* 

   WOOD-GRILLED FILET MIGNON* 
roasted mushrooms and green beans, Yukon mash,  

 
 ACCOMPANIMENTS
   LEMON-GRILLED SHRIMP SKEWER

   WOOD-GRILLED MAINE LOBSTER TAIL

   CARAMELIZED GRILLED SEA SCALLOPS

 SIDES
   MAC N’ CHEESE 

ROASTED ZUCCHINI-POTATO MASH 

   ROASTED CAULIFLOWER FLORETS

   CORN AND CHEDDAR POLENTA

C-989-0319

05768
Line



DRINK THEM 
BEFORE THEY’RE 
FAMOUS

(150 cal per 6-oz. glass  |  225 cal per 9-oz. glass)

(160 cal per 6-oz. glass  |  225 cal per 9-oz. glass)

LET’S BE FRIENDS
 

seasonal menus, exclusive offers,  
 

 
Text SUMMER to 346464 to join our eClub.

Standard msg. and data rates may apply.

Our favorites 

What’s next from the renowned Catena family of winemakers? Four spectacular wines  
from fourth generation sister and brother Laura and Ernesto. By the glass or bottle.
White (150 cal per 6-oz. glass)  |  Red (160 cal per 6-oz. glass)

WHITES

REDS

BEERS (cal per 12-oz.)SEASONAL COCKTAILS
   HAWAIIAN PINEAPPLE COSMOPOLITAN 

New Amsterdam Pineapple Vodka, Patrón 

STRAWBERRY BASIL INFUSION 
strawberry-infused Prairie Organic Vodka, 

   CUCUMBER BASIL SMASH 
Prairie Organic Cucumber Vodka, white cranberry, 

ROSÉ LEMONADE 
 

 PEACH RIESLING MULE 
 

Orange Blossom Vodka, ginger beer, lime   (xxx cal) 

   COCOJITO 
 

mint  (xxx cal) 11

   POMEGRANATE MARGARITA 
Chavo Malo Tequila, Patrón Citrónge, 

   NEW OLD FASHIONED 
 

 RASPBERRY HIBISCUS G&T 
GunPowder Irish Gin, raspberry hibiscus,  
tonic, lime  (xxx cal) 

  ROSÉ SANGRIA  
 

lemon  (xxx cal) 

STELLA ARTOIS 
CORONA
NEW BELGIUM FAT TIRE AMBER ALE
STONE BREWING COMPANY IPA
BUD LIGHT

SPARKLING  (120 cal per 5-oz. glass/630 cal per 750-ml bottle)

SAUVIGNON BLANC

sustainable)  10 40
sustainable 46

sustainable 19 

ROSÉ

RIESLING AND GRÜNER VELTLINER  

CHARDONNAY  

PINOT GRIGIO / GRIS

INTERESTING WHITES  

organic)    

PINOT NOIR 

MALBEC

SYRAH AND PETIT SIRAH

MERLOT  

CABERNET AND RED BLENDS  

ZINFANDEL

ITALY AND SPAIN

DESSERT WINE (140 cal per 3-oz. glass)  

Ask us about our rotating  
LOCAL CRAFT BEER 

Catena, Chardonnay,  
Mendoza 

 
Mendoza

Ernesto Catena, Padrillo,  
Pinot Noir, Mendoza

Ernesto Catena, Tahuan,  
Cabernet Sauvignon, Mendoza

From critically acclaimed icons to small production marvels, our Wine Bar features wines  
for every taste and occasion—52 of which we’re happy to offer you by the glass. Enjoy.52 WINES BY THE GLASS
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