Appetizers 9

Served with the perfect pairing of sauces & dressings

Baked Potato Skins

Bacon, Cheddar and Jack Cheese,
Sour Cream, Salsa

Cheese Quesadilla

Large Flour Tortilla, Salsa,
Sour Cream and Mozarella Cheese
(Add Chicken or Beef - $3.00)

Garlic Cheese Bruschetta
Tomatoes, Basil, Parmesan Cheese

Red Wines: Glass
Hogue Cabernet (H) 6
Diseno Malbec 6
Ferrari Carano Merlot 8
Angeline Pinot Noir 10
Angeline Cabernet Sauvignon 10
Menage A Trois Red Blend 10
Sangria 10

Country Lemonade

Tinkerbell Martini

Blackberry Mojito

Eastside

Westside

Classic Margarita

Old Fashioned

Chicken Wings

Celery, Carrots,
Blue Cheese or Ranch Dressing
Hot or BBQ Sauce

Fish Tacos

2 Grilled Fish, Shredded Cabbage
Corn Tortilla and House Made Special Sauce

Nachos 360

Nacho Chips, Black Olives,
Fresh Jalapeno and Diced Tomatoes
(Add Chicken or Beef - $3.00)

Ceviche

Our Signature Dish with Fresh Chilled
Cooked Shrimp Mixed with Fresh Tomatoes,
Cilantro, Cucumber and Diced Jalapeno

BBQ Meatballs Hummus

House Made BBQ Sauce

Wines:

Bottle White Wines: Glass Bottle
20 Hogue Riesling (H) 6 20
20 Hogue Pinot Grigio (H) 6 20
25 Beringer White Zinfandel 8 25
40 Angeline Chardonay 10 40
40 Kung Fu Girl Riesling 10 40
40 Caposaldo Pinot Grigio 10 40
N/A Cupcake Moscato 10 40

Signature Drinks:

Vodka, Triple Sec, Lemonade and Splash of Soda. 12

Strawberries can be added for no extra charge

Gin, Fresh Squeezed Lime Juice, Fresh Basil, 12

Simple Syrup and Black Pepper

Lite Rum, Fresh Blackberry, Fresh Pressed Mint, 12

Fresh Squeezed Lime Juice and Simple Syrup

Gin, Fresh Cucumber, Fresh Squeezed Lime Juice, 12

Fresh Pressed Mint and Simple Svrup

Vodka, Fresh Cucumber, Fresh Squeezed Lime Juice, 12

Fresh Pressed Mint, Simple Syrup and Splash of Soda

Tequila Gold, Fresh Squeezed Lime Juice, Triple Sec and Simple Syrup 12

Maker's Mark, Simple Syrup, 14

Angostura Bitters and Orange Garnish
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5pm To Close

Toasted Pita and Veggie Sticks



