| STARTERS |

FRIED PICKLE CHIPS $7
seasoned fried pickle chips with ranch

CHIPS & DIPS $7
salsa, queso, and tortilla chips

RED & WHITE HUMMUS $12

red pepper and garlic hummus, cucumber,
red onions, tomatoes, feta and champagne
vinaigrette with pita bread

BLUE CHEESE CHIPS $9
house chips and blue cheese sauce

SHORT RIB CROSTINI $12

(3) pulled short rib crostini’s with gravy
and melted mozzarella cheese

JUMBO PRETZEL $15
hot jumbo pretzel with beer cheese,
honey mustard and pickle-ball dip

CORN RIBLETS $8
(4) grilled corn riblets tossed in seasoning,
garlic butter and spicy aioli

MAPLE GLAZED

BRUSSEL SPROUTS $11
fried brussels tossed in maple dijon glaze
MINI CHICKEN TACOS $12
(5) mini roasted chicken tacos with

pico de gallo, cilantro and cheese

MINI AHI TACOS* $16

(5) mini ahi tuna tacos with sriracha
mayo and green onions

SMOKED WINGS $13
(6) smoked wings served with carrots

or celery, with buffalo or bbg, and ranch

or blue cheese

| FOR THE KIDS |

CHEESE BURGER $7
kids burger topped with american cheese
and served with fries

GRILLED CHEESE $7
american cheese melted between
white bread with a side of fries

CHICKEN TENDERS $8
(2) chicken tenders served with fries
and a choice of one dipping sauce

CHEESE PIZZA $8
mozzarella cheese and marinara sauce
served on a flatbread

| SALADS & BOWLS /

POWER BOWL $12
tri color quinoa, chickpeas, mango, avocado,
and cucumber with blueberry lemon vinaigrette

SOUTHWEST BOWL $12
black beans, brown rice, charred corn,
tomatoes and arugula with cilantro lime dressing

ASIAN BOWL $12
brown rice, edamame, bamboo shoots,
ginger and radishes with seasme vinaigrette

JULIENNE KALE SALAD $12
marinated kale, bread crumbs and parmesan
cheese with spicy vinaigrette dressing

CHOPPED SALAD $14
spring & romaine mix, apples, cranberries,
quinoa, feta and walnuts with

champagne vinaigrette

PROTEIN ADD-ONS
burger patty +$5  grilled chicken +$6
turkey patty +$7 salmon or ahi tuna* +$11

| DESSERTS |

MINI CANNOLI TACOS $8
(5) mini tacos filled with cannoli cream

FRUITY NUTELLA MINI TACOS $8
(5) mini tacos filled with fruity nutella cream

CHOCOLATE CAKE TOPPED $9
WITH VANILLA GELATO

*CONTAINS RAW INGREDIENTS. CONSUMING RAW SEAFOOD
MAY INCREASE THE RISK RISK OF FOODBORNE ILLNESS.

| ENTREES |

CHICKEN TENDERS $15
(4) chicken tenders served with choice
of one side and dipping sauce

P&S HOT CHICKEN SANDWICH $15
marinated fried chicken breast, honey

drizzle and pickle chips on a brioche bun

with the choice of one side

DOUBLE STACK $17
(2) smash burgers topped with american
cheese, lettuce, tomato and onion on a
brioche bun with the choice of one side

IMPOSSIBLE BURGER $17
impossible patty topped with american
cheese, lettuce, tomato and onion on a
brioche bun with the choice of one side

TURKEY BURGER $17
dark meat turkey burger, gouda cheese,
topped with lettuce, tomato, avocado and
spicy mayo on a brioche bun with the

choice of one side

/| SIDES |

FRENCH FRIES $5
SWEET POTATO TATER TOTS $5
HOUSE CHIPS $5
FRUIT CUP $5
SMALL SALAD $5
CORN RIBLETS $5



SIGNATURE
COCKTAILS

TRANSFUSION $13
hanger one vodka, grape juice, lime
juice, ginger ale

FAIRWAY SPRITZERS $12
deep eddy vodka, luna nuda prosecco, club soda
flavors: grapefruit, orange, or lemon

BLACKBERRY NORTHSIDE $14
empress gin, fruitful blackberry liqueur,
lime juice, mint leaves

JALAPENO PARADISE PUNCH $15
dulce vida pineapple jalapefio tequila,
naranja liqueur, lime juice, orange juice

DULCE VIDA

“AUTHENTICO” MARGARITA $13
dulce vida organic blanco tequila,

naranja orange liqueur, lime juice, agave

GOLDEN HOUR $14
altos reposado tequila, fruitful

passionfruit liqueur, lime juice, orange

juice, jalapefio slices, a tajin rim

THE 1965 MULE $13
jim bean honey, iced tea, simple syrup,
lemon, ginger beer

ROSO OLD FASHIONED $15
dickel bourbon, angostura bitters,
simple syrup, orange peel, luxardo cherries

SOCIAL LOCO $14
rumhaven rum, giffard noix de coco,
lime juice

CLASSIC MOJITO $13
don q rum, simple syrup, lime juice, mint
add blackberry, watermelon, strawberry +$2

| FROZEN |

JIM BEAM AND COKE $12

SUMMER VIBE FROSE $12
luna nuda rosé, deep eddy peach vodka,
aperol, fleur charmante

FROZEN MARGARITA $12
hornitos plata tequila, orange liqueur,
agave nectar, lime juice

CROSS-COURT DINK $12
enchanted rock vodka, thatcher’s prickly
pear, agavero, lime juice, sprite

[ WINE |

SPARKLING GLASS/BOTTLE
LAMARCA, PROSECCO, ITALY $12/$45
FREIXENET, CORDON NEGRO $9

SPARKLING SPLIT, SPAIN

LUNA NUDA, SPARKLING, ITALY $11/$41

PIAFF BRUT, CHAMPAGNE, FRANCE $68

WHITE GLASS/BOTTLE
LUNA NUDA, PINOT GRIGIO, ITALY $13/$48

NOBILO, SAUVIGNON $10/$39
BLANC, NEW ZEALAND

CONUNDRUM WHITE, $15/$57
WHITE BLEND, CALIFORINA

CHALK HILL, $10/$37
CHARDONNAY, CALIFORINA

ROSE GLASS/BOTTLE
LUNA NUDA, ROSE, ITALY $10/$37
RED GLASS/BOTTLE
THE CALLING, $17/$48

PINOT NOIR, CALIFORINA
CHAKRAS, MALBEC, ARGENTINA  $10/$37

CONUNDRUM RED, $15/$57
RED BLEND, CALIFORINA

AMMUNITION, $18/$68
CABERNET, CALIFORINA

DAOU, CABERNET, CALIFORINA $15/$47

DRAFTS

CHERRY LIMEADE, $8
MIXED VODKA COCKTAIL
CREATURE COMFORTS, $8

‘TROPICALLA, LIGHT LAGER

MONDAY NIGHT BREWING, $8
‘DEATH RAPTOR’, HAZY IPA

TERRIPAN LOS BRAVOS, $8
MEXICAN-STYLE LAGER

MILLER LITE, LIGHT LAGER $7
MICHELOB ULTRA, LIGHT LAGER $7

DOS EQUIS, LAGER $7

| CANNED |

HIGH NOON, VODKA SELTZER  $8.50
assorted flavors

WHITE CLAW, HARD SELTZER $8
assorted flavors

HAPPY DAD, HARD SELTZER $8
grape flavored

BLUE MOON, $7
BELGIAN-STYLE WHEAT

BOLD ROCK CIDER $7
SWEETWATER 420, PALE ALE $7
COORS LIGHT, LIGHT LAGER $7
CORONA, PALE LAGER $6

CORONA LIGHT, LIGHT LAGER $6

ZERO MILE, PILSNER $6
STELLA ARTOIS, PILSNER $7
SCOFFLAW, ‘BASEMENT’, IPA $7
BUD LIGHT, LIGHT LAGER $6
GUINNESS, STOUT $8
HEINEKEN, NA $7

| BEVERAGES |

SOFT DRINKS $3.75
all coca-cola products

ICED TEA $3.75
sweet, unsweet

COFFEE $3.75
caffeinated, decaf

JUICES $3.75
apple, orange, cranberry,
grape, pineapple, grapefruit

BOTTLED WATER $4.75
icelandic (still and sparkling)

ENERGY DRINKS $5.25
red bull, red bull sugar free



