
APPETIZERS

CRISPY SPICED PARTY WINGS - $19
Coca-Cola BBQ, baby carrots, celery, cilantro blue
cheese dressing (gf)

FRITTI - $19
fried calamari, shishitos, and lemon, citrus aioli

BLISTERED SHISHITO PEPPERS - $17
balsamic glaze, roasted garlic aioli, charred lemon
(v)(gf)

FRIED COCONUT SHRIMP - $21
chili lime sauce

TRADITIONAL HUMMUS - $19
crispy chickpeas, roasted peppers, cucumber,
zucchini, olives, pita bread (v)

ENSENADA STYLE SHRIMP CEVICHE - $24
tomatoes, cucumber, red onion, cilantro,
served with tortilla chips (gf)

ITALIAN STYLE MEATBALLS - $15
spicy marinara, parmesan cheese, toasted bread

SPINACH ARTICHOKE DIP - $17
preserved lemon, za’atar spice served with crostini
(v)(d)

EMPANADAS - $16
ground beef, sweet peppers, tomatoes,
orange-chipotle hot sauce (d)

LOADED HOUSE FRIES- $20
short rib barbacoa, Oaxaca cheese, tomatoes,
avocado, olives, cilantro (d)

HOUSE FLATBREAD- $16
Caramelized onions, burrata, arugula, roasted
garlic-parmesan oil (d)

BAJA FISH TACOS- $15
tempura fried cod, cole slaw, jalapeno tartar
sauce, tomatillo salsa (d)

(v) vegetarian (gf) gluten-free (d) contains dairy

*Please check with the kitchen for any food
allergies

SALADS

Add protein to any salad

Seared Ahi $12 Grilled Chicken $7
Seared shrimp $10

ASIAN SALAD - $18
napa cabbage, romaine, carrots, mandarins,
toasted almonds, crispy wonton, soy miso dressing
(v)

GREEK SALAD - $16
romaine, tomatoes, red onion, cucumbers, feta
cheese, red wine vinaigrette, pita crisps (d)(gf)

HOUSE BABY LETTUCES - $12
cherry tomatoes, shaved carrots, goat cheese,
dijon vinaigrette (d)(gf)

MAINS

All sandwiches are served with a choice of fries or house
salad

ROOFTOP BURGER -$24
medium prime Angus chuck, American cheese,
bacon jam, pickle, romaine, smoky chipotle mayo
on a toasted brioche bun (d)
Make it a double $7

NASHVILLE HOT CHICKEN SANDWICH - $23
spicy fried or grilled chicken breast, hot honey,
pickles, slaw, “comeback” sauce, ciabatta roll
(d if fried)

SPICY TEMPURA FILET OF FISH SANDWICH- $25
Alaskan cod, shredded lettuce, jalapeno tartar
sauce on a brioche bun

ROASTED VEGETABLE WRAP - $21
Naan bread, hummus, eggplant, zucchini, roasted
peppers, tomato jam, lemon tahini (v)

FETTUCCINI ALFREDO - $17
garlic, white wine, basil, lemon zest, parmesan, olive
oil (d)
Add chicken $7 add shrimp $10

DESSERTS

Traditional Tiramisu - $12 (d)
Limoncello Mascarpone - $12 (d)
Apple Strudel a la Mode - $15 (d)
Ricotta Pistachio Cake - $12 (d)
Chocolate Fondant Cake - $12
Seasonal Cheesecake - $12 (d)
Scoop Vanilla Bean Gelato - $5 (gf)
creme caramel - $12 (gf)(d)


