
FRIED EGG SANDWICH* 13
BACON, EGG, CHEDDAR CHEESE,

SRIRACHA KETCHUP, CHALLAH ROLL $2GF

SOPPRESSATA 14
RED SAUCE, SOPPRESSATA, SMOKED MOZZERELLA, OLIVES,
CALABRIAN CHILI

MARGHERITA  14
MOZZARELLA, SLICED TOMATO, RED SAUCE, BASIL

SPINACH & GOAT CHEESE  14
GARLIC OIL, ROASTED TOMATOES, MOZZARELLA,
PARMESAN, TRUFFLE OIL

$2GF

$2GF

$2GF
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SMOKEHOUSE REUBEN 16
SMOKED CORNED BEEF, SLAW, PEPPERJACK, BBQ
ISLAND, CHALLAH ROLL

CAPRESE GRILLED CHEESE & TOMATO SOUP  15
MOZZARELLA. TOMATO, PESTO, CHALLAH ROLL,
BALSAMIC REDUCTION, CREAMY ROASTED RED PEPPER
TOMATO SOUP

TOMMY CUTLET 16
BREADED CHICKEN, VODKA SAUCE, SMOKED
MOZZARELLA, TOASTED CHALLAH ROLL

$2GF

$2GF

$2GF

THE ARMSTRONG BURGER* 16
TWO 4 OZ. BEEF PATTIES, BACON, BURGER SAUCE,
WHITE AMERICAN CHEESE, LTO, CHALLAH ROLL

ELK BURGER*  18
6 OZ. ELK PATTY, CARAMELIZED ONIONS, PEPPERCORN
DEMI, BLUE CHEESE CRUMBLES

$2GF

$2GF

DYNAMITE TOTS  11
WHITE CHEDDAR, BACON, 

ROSEMARY OIL, RANCH DIP, 
SRIRACHA KETCHUP

DEVILS ON HORSETOOTH  12
BACON WRAPPED DATES, CREAM CHEESE, 

ONION, JALAPENO CARAMEL, 
PICKLED JALAPENO

OLD BAY POACHED SHRIMP*  16
LARGE POACHED SHRIMP,

OLD BAY SEASONING,
SMOKY MEZCAL COCKTAIL SAUCE
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breakfast
BLT BENEDICT*  15

BACON, TOMATO. ARUGULA,
POACHED EGGS, ENGLISH MUFFIN,

HOLLANDAISE, GARDEN SALAD

LOX OMELET*  16
SMOKED SALMON, BRAISED LEEKS,

GOAT CHEESE, CREME FRAICHE 

AVOCADO TOAST AND SALAD  12
AVOCADO, ORANGE, RADISH, 

POMEGRANATE SEEDS + MOLASSES 

CRAB  CAKE BENEDICT* 18
TWO CRAB CAKES, POACHED

EGGS, ENGLISH MUFFIN,
HOLLANDAISE, GARDEN SALAD

APPLE  CIDER WAFNUT 10
PART WAFFLE/PART DONUT, APPLE

BUTTER, WHIPPED CREAM, 
PISTACHIO CRUMBLES, BERRIES

FRENCH TOAST 12
RASPBERRY CREAM CHEESE
STUFFED FRENCH TOAST,

BLUEBERRY SYRUP, BERRIES

LUNCH

SERVED FROM 9AM-12PM

SERVED FROM 12PM-5PM

BRUSSELS SALAD  15
ROASTED BRUSSEL SPROUTS, APPLES, BACON, SUGAR-SPICE
PEPITAS, GOAT CHEESE, CARAMELIZED HONEY VINAIGRETTE

STEAK SALAD  16
WHISKEY MARINATED STEAK, BROCCOLI, RED ONION,
TOMATOES, HARD BOILED EGG, BLUE CHEESE DRESSING

SEARED AHI SALAD  18
SESAME-MUSTARD SEED CRUST, CARROTS, CUCUMBER, BELL
PEPPERS, AVOCADO, ROASTED JALAPEÑO VINAIGRETTE
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**WE HAVE ADDED A 3% KITCHEN STAFF APPRECIATION FEE TO EACH CHECK. 100% OF THESE FUNDS WILL BE DIRECTED TOWARDS OUR TALENTED KITCHEN STAFF
*CONSUMING RAW OR UNCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBOURNE ILLNESS.

ADD BACON  4 ADD EGG  3 ADD AVOCADO  2 ADD CHICKEN 6 ADD SHRIMP  8
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S RUBY SOHO 12
VODKA, APEROL, GRAPEFRUIT,

ELDERFLOWER

MAD TEA 13
HIBISCUS MINT GIN, ALOE,

LIME, WATERMELON
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VODKA WITH 

HOUSE-MADE 

BLOODY MIX 

& FIXINS’
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CHAMPAGNE

WITH

ORANGE

JUICE

21/9

B E V E R A G E S FRENCH  PRESS FOR TWO 6 KYOTO  ICED COFFEE 6 BREWED  COFFEE 4

SIGNATURE DRINKS
SPICE OF LIFE  14

TEQUILA, LEMON, MANGO, AGAVE,
BELL PEPPER, CHAMOY, TAJIN

SUN KING  13
SCOTCH, APERITIF,LEMON,
DEMERARA, HAZY PALE ALE

WHITE LOTUS  14
RUM, MEZCAL, CARIBBEAN LIQUEUR,

LIME, PINEAPPLE,PRICKLY PEAR, AGAVE 

HIBISCO DISCO  14
PISCO, APERITIF, LEMON,
GRAPEFRUIT, HIBISCUS

SEMANA PASADA  14
TEQUILA, AMARO, APERITIF, SHERRY,

JASMINE TEA, CHOCOLATE

GARDEN GIMLET  14
GIN, AMARO, LIME,

CELERY, PEA

WINE SELECTION

BEER SELECTION

WANDER & IVY CHARDONNAY  14
MENDOCINO, CA

PROSECCO  10
VENETO/VICENZA, ITALY

WANDER & IVY ROSÉ
FRANCE, NV

WANDER & IVY CAB SAUV  14
MENDOCINO, CA

WANDER & IVY RED BLEND  14
VALENCIA, SPAIN

SPARKLING ROSÉ  17
BAILEY LAPIERRE BURGUNDY,

FRANCE

ASK YOUR SERVER ABOUT OUR WEEKLY ROTATING BEER SELECTION

H A P P Y  H O U R S I G N A T U R E  D R I N K S   1 0
W A N D E R + I V Y  P E T I T E  W I N E  B O T T L E   1 2

D A I L Y  B E E R  S P E C I A L S   54 P M - 5 P M

*BOTTOMLESS AVAILABLE WITH PURCHASE OF AN ENTREE


