
HOUSE FAVORITES
Lavender Cosmo 13
Absolut Mandrin vodka, Giffard Crème de Violette, Cointreau, 
fresh lime sour, lavender sugar 

Aperol Spritz 12
Prosecco, Aperol, soda

The Original Mojito 11
Bacardi Superior rum, mint, lime 

Moscow Mule 11
Smirnoff vodka, ginger beer, lime, served in a traditional 
copper cup 

Scratch Margarita 11
El Jimador 100% agave tequila,  
house-made margarita mix, lime 

Ultimate Lemon Drop 13
Absolut Citron vodka, Caravella Limoncello, fresh lemon sour 

Old Fashioned 13
Maker’s Mark bourbon, Solerno Blood Orange liqueur, 
cherry bitters  

Cucumber-Elderflower Smash 13 
Botanist gin, St. Germain Elderflower liqueur, cucumber, mint 

BEER
DRAFT

Speakeasy Prohibition Amber (ABV 6.1%)  San Francisco, CA  6.5

Anchor Steam (ABV 4.9%)  San Francisco, CA 6.5

Trumer Pilsner (ABV 4.9%)  Berkeley, CA    6.5

Lagunitas IPA (ABV 6.2%)   Petaluma, CA    7

Sierra Nevada Hazy Little Thing IPA Chico, CA   7
(ABV 6.7%)  

Widmer Hefeweizen (ABV 4.9%)   Portland, OR 6.5

Deschutes Rotating Handle   Bend, OR    7

Blue Moon Belgian White (ABV 5.4%)  Golden, CO   6.5

Coors Light Lager (ABV 4.2%)   Golden, CO   5.5

Guinness Stout   Ireland    7

BOTTLES & CANS

Sierra Nevada Pale Ale   Chico, CA    6

Crispin Hard Apple Cider (gf)   Colfax, CA    6

Bud Light Lager   St. Louis, MO   5.5

Michelob ULTRA   St. Louis, MO   5.5

Truly Colima Lime Spiked Seltzer (gf)  Boston, MA    6

Corona Extra Lager   Mexico    6

Modelo Especial   Mexico    6

Heineken Lager   Holland    6.5

Beck’s Lager Non-Alcoholic   Germany    6

APPETIZERS
Hot Crab & Artichoke Dip 18 
Sweet onion, Parmesan, warm house bread

Crispy Calamari 17
Fried golden brown, lemon and house-made dipping sauce

Warm Brie 16
Toasted nut crust, warm house bread 

Seared Teriyaki Beef Tidbits 17
Pickled ginger, sushi rice 

SOUPS AND SALADS
Ask your server about adding a protein to any salad

House-made Soup of the Day 12

Classic Caesar Salad 10
Romaine lettuce, Parmesan, house-made croutons 

House Salad 11
Ask your server about today’s selection

ENTREES
Oven-Roasted Chicken Dijon 27
Asiago, mashed Yukon Gold potatoes, fresh vegetables

Beer Battered Fish and Chips 20
French fries, house-made tartar, lemon

Grilled Cheeseburger 20
House sauce, Cheddar cheese, onion, lettuce tomato    

Baja Style Fish Tacos 18
Crispy fried cod, house-made salsa

BBQ Baby Back Ribs 
House-made sauce, French fries, coleslaw  
half rack 21     full rack 29

French Dip Sandwich 20
House-made au jus, horseradish, French fries

Almond Crusted Sea Scallops 28
Pan seared golden brown, beurre blanc, caramelized onions, 
asparagus, fire roasted red peppers, mashed potatoes 

Char-grilled Filet Mignon 44
Steakhouse butter, mashed potatoes, grilled asparagus

Herb Crusted Roasted Prime Rib 
Mashed potatoes, au jus, spicy horseradish, grilled asparagus
12oz  43      16oz  49     *Available after 3pm while supply lasts 

Grilled Chicken & Asparagus Fettuccine 24
Bacon, diced sweet red peppers, garlic cream sauce, Parmesan

Chef’s Seasonal Fresh Catch 
Please ask your server for today’s selections

DESSERT
Key Lime Pie 10
Nellie and Joe’s Famous Key Lime juice, graham cracker crust 
and whipped cream

Crème Brulee 9 
Rich vanilla custard with a caramelized sugar crust 

Fruit Crisp 10 
Seasonal fruit, vanilla ice cream 

Chef’s Featured Dessert 11  
Ask you server for today’s selection



WINES BY THE GLASS

SPARKLING

Valdo DOC IT Prosecco 11

Roederer Estate Brut Anderson Valley CA Sparkling 14

Schramsberg Mirabelle Brut Rosé CA Sparkling 16

ROSE/WHITE

VillaViva Côtes de Thau FR Rosé 10

Edna Valley Vineyard CA  Rosé 12

Ménage à Trois CA  Moscato 8

Chateau Ste Michelle Columbia Valley WA Dry Riesling  8

Peter Yealands Marlborough NZ  Pinot Gris 11

Alta Luna Dolomite Alps IT  Pinot Grigio 9

Villa Maria Marlborough NZ  Sauvignon Blanc 10

Matanzas Creek Winery Sonoma CA  Sauvignon Blanc 12

Kincaid’s House White Santa Ema CH  Chardonnay  9

Chateau Ste Michelle Columbia Valley WA Chardonnay 10

La Crema Sonoma Coast CA  Chardonnay 12

Sonoma-Cutrer Russian River Ranches CA Chardonnay 15

RED 

Nielson Santa Barbara County CA  Pinot Noir 12

Erath Resplendent OR  Pinot Noir 14

Acacia Vineyards Carneros CA  Pinot Noir 16

Drumheller Columbia Valley WA  Merlot 9

Rodney Strong Sonoma CA  Merlot 11

Bodegas CARO Aruma Mendoza ARG Malbec 10

Edmeades Mendocino CA  Zinfandel 10

Fonseca Periquita Reserva POR  Red Blend 11

Seven Falls Cellars “Rapids Red”  Red Blend 9

Wahluke Slope WA

Kincaid’s House Red Avalon CA  Cabernet Sauvignon 9

Los Vascos Colchagua CH  Cabernet Sauvignon 10

Joel Gott 815 CA  Cabernet Sauvignon 12

Penfolds Max’s S AUS  Cabernet Sauvignon 14

Arrowood Sonoma CA  Cabernet Sauvignon 16

WINE BY THE BOTTLE
SPARKLING
Roederer Estate Brut Anderson Valley CA Sparkling 50

Schramsberg Blanc de Noirs  Sparkling 80

North Coast CA  

Laurent-Perrier La Cuvée Brut NV FR  Champagne  85

Louis Roederer Brut Premier FR  Champagne 99

WHITE
Chateau Ste Michelle Cold Creek Vineyard  Riesling 32

Columbia Valley WA

Trimbach Alsace FR  Riesling 42

King Estate OR  Pinot Gris 42

Pighin Friuli Grave IT  Pinot Grigio 45

Squealing Pig Marlborough NZ Sauvignon Blanc 43

Mason Cellars Napa CA  Sauvignon Blanc 38

Honig Napa Valley CA  Sauvignon Blanc 35

Chateau Ste Michelle Canoe Ridge Estate Chardonnay 45

Columbia Valley WA

Chateau St Jean North Coast CA Chardonnay 38

Brewer-Clifton Sta. Rita Hills CA Chardonnay 55

Neyers ‘304’ Sonoma CA Chardonnay 50

Jordan Russian River Valley CA Chardonnay 68

Raymond Reserve Selection Napa Valley CA Chardonnay 48

Frog’s Leap Napa Valley CA Chardonnay 61

Cakebread Cellars Napa Valley CA Chardonnay 90

Far Niente Estate Napa Valley CA  Chardonnay 125

RED 
La Crema Monterey CA  Pinot Noir 39

Sonoma-Cutrer Russian River CA  Pinot Noir 75

Argyle Willamette Valley OR  Pinot Noir 48

WillaKenzie Willamette Valley OR  Pinot Noir 55

Domaine Drouhin Willamette Valley OR  Pinot Noir 85

Tenet Wines Le Fervent Syrah 38

Costières de Nîmes FR

Cambria Tepusquet Vineyard Syrah 34

Santa Maria Valley CA

Stags’ Leap Winery Napa Valley CA  Petite Sirah  78

Bodegas CARO Amancaya Mendoza ARG Malbec Blend 38

Columbia Crest H3 Horse Heaven Hills WA Merlot 33

Freemark Abbey Napa Valley CA  Merlot 55

Matanzas Creek Winery Sonoma CA  Merlot 42

Château Lalande St. Julien FR  Bordeaux 75

La Chapelle de Meyney St. Estèphe FR  Bordeaux  64

Chateau Ste Michelle  Cabernet Sauvignon 59

Cold Creek Vineyard Columbia Valley WA

Justin Vineyards Paso Robles CA     Cabernet Sauvignon 57

Rodney Strong Vineyards  Cabernet Sauvignon 49

Alexander Valley CA

Chateau St Jean Cinq Cépages  Cabernet Sauvignon 140

Sonoma County CA

Jordan Alexander Valley CA  Cabernet Sauvignon 110

Raymond Sommelier Selection  Cabernet Sauvignon 48

North Coast CA

Joseph Carr Napa County CA  Cabernet Sauvignon 46

Honig Napa Valley CA  Cabernet Sauvignon 82

Mount Veeder Winery Napa Valley CA Cabernet Sauvignon 79

Chateau Montelena Napa Valley CA  Cabernet Sauvignon 98

Silver Oak Alexander Valley CA  Cabernet Sauvignon 135

Caymus Napa Valley CA  Cabernet Sauvignon 165

KINCAID’S CELLAR RESERVE
Louis Roederer Cristal FR   Champagne   275

J. Rochioli Vineyard & Winery Estate Pinot Noir   175

Russian River Valley CA

Tignanello Estate IT    Toscana IGT   220

Joseph Phelps Vineyards Napa Valley CA   Cabernet Sauvignon   125

Cakebread Cellars Napa Valley CA     Cabernet Sauvignon  150

Chimney Rock Stags Leap District Cabernet Sauvignon    200

Napa Valley CA 

Penfolds Bin 407 S AUS      Cabernet Sauvignon     210

Hewitt Vineyard Rutherford Napa Valley CA Cabernet Sauvignon    225

Beringer Private Reserve Napa Valley CA     Cabernet Sauvignon    250

Freemark Abbey Bosché Vineyard  Cabernet Sauvignon    150

Rutherford CA    

Chateau Montelena Estate Napa Valley CA    Cabernet Sauvignon    200

BV Georges de Latour Private Reserve  Cabernet Sauvignon   250

Napa Valley CA   

Stag’s Leap Wine Cellars “Fay”   Cabernet Sauvignon   250

Napa Valley CA  

Due to limited allocations and/or low production, all wines are subject to availability or change. We apologize for any inconvenience.

COCKTAILS 6.95
Scratch Margarita 
Tequila, house margarita mix, 
fresh lime

Elderflower Greyhound
House-Infused grapefruit vodka, 
Giffard Elderflower liqueur, 
grapefruit & orange juices

Basil Gimlet 
Gin, fresh lime sour, 
simple syrup

Classic Mojito 
Rum, muddled mint, lime, 
splash of soda

Southern Sour 
Whiskey, Southern Comfort, 
fresh lemon & lime sour, 
Angostura bitters

House Featured Red 
or White Wine 5.95

All draft beer $1 off

All Well drinks 6.95

FOOD
Fried Brussels Sprouts 7.95
Honey butter, bacon, 
breadcrumbs 

Hot Crab &  
Artichoke Dip 12.95 
Sweet onion, Parmesan, 
warm house bread

Crispy Calamari 10.95 
Fried golden brown, 
lemon and house-made 
dipping sauce

Warm Brie 10.95
Toasted nut crust, warm 
house bread 

Seared Teriyaki 
Beef Tidbits 10.95
Pickled ginger, sushi rice 

Chicken Wings 9.95
House-made wing sauce 
and sauce for dipping

Sliders 8.95
Thinly sliced beef, 
caramelized onions, 
American cheese

HAPPY HOUR Mon-Fri 3pm-5pm

Happy Hour available at bar and lounge area only.


