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FATRWAYS

* KITCHEN & BAR *
07 asle
CHEESY GARLIC BREAD PULLED PORK FRIES
MOZZARELLA ON GARLIC BREAD WITH A SIDE BEER-BATTERED FRIES SMOTHERED IN
OF HOUSE MARINARA ¢ 14 MOZZARELLA AND PULLED PORK WITH AN
OVER-EASY EGG ¢ 17
BRUSSELS SPROUTS
CRISPY BRUSSELS SPROUTS SERVED WITH CHICKEN WINGS
BACON, CARMELIZED PECANS, FETA, AND SERVED WITH YOUR CHOICE OF BBQ,
BALSAMIC GLAZE 13 SRIRACHA RANCH, BUFFALO, OR GARLIC
PARMESAN e 14
CALAMARI

BATTERED SQUID SERVED WITH HOUSE MARINARA ¢ 16

C%q/ s Favorites

COMES WITH BEER BATTERED FRIES

FRENCH DIP CHEF'S BURGER
RED WINE BRAISED SHORT RIB ON A FRENCH 60Z ANGUS BEEF, ARUGULA, TOMATO,
BAGUETTE WITH GARLIC AIOLI AND SAUTEED ONIONS, MELTED HAVARTI, GARLIC
MELTED PROVOLONE SERVED WITH AIOLI ON A BRIOCHE BUN ¢ 18
HOUSE AU JUS « 20
CHICKEN TENDERS FISH & CHIPS
HAND-BREADED CHICKEN TENDERLOINS FRESH COD BATTERED AND FRIED WITH A
SERVED WITH HOUSE BUTTERMILK RANCH e 15 SIDE OF HOUSE TARTAR SAUCE » 18

Y ignalure Sandwictes

SERVED WITH A SIDE OF; BEER BATTERED FRIES, ONION RINGS, OR SALAD

PULLED PORK TUNA MELT
SLOWLY COOKED BBQ PORK WITH MELTED AL BACORE TUNA, MELTED CHEDDAR, TOMATOES ON
CHEDDAR AND A SIDE OF BBQ SAUCE * 15 RUSTIC SOURDOUGH ° 15
PATTY MELT SPICY CHICKEN SANDWICH
607Z7ANGUS BEEF WITH MELTED CHEDDAR AND HAND-BREADED CHICKEN, MELTED HAVARTI,
BACON JAM ON RUSTIC SOURDOUGH e 15 PICKLES, AND CHIPOTLE AIOLI * 15
TRI-TIP THE ITALIANO

MELTED HAVARTI, CHIMICHURRI ON A GARLIC = FRENCH BAGUETTE, OLIVE OIL, BALSAMIC VINEGAR,
BRIOCHE BUN SERVED WITH A SIDE OF CREAMY ARUGULA, TOMATO, SALAMI, PROSCIUTTO, AND
HORSERADISH SAUCE e 17 FRESH MOZZARELLA « 15



Pizzas & (Calzones

(wtzone or Porsonad 810 Sharecbite /416"
BRAISED SHORT RIB
20 GARLIC BASE, FRESH MOZZARELLA, AND ARUGULA 25
MEAT LOVERS
18 PEPPERONI, ITALIAN SAUSAGE, AND CANADIAN BACON 23
SWEET & SPICY
18 PEPPERONI, JALAPENOS, RED CHILI FLAKES, HONEY, AND BASIL 23
MARGHERITA
18 TOMATOES, FRESH MOZZARELLA, FRESH OREGANO, AND BASIL 23
BBQ PORK
18 PULLED PORK, BUTTERMILK RANCH, AND CHIVES 23
BUILD YOUR OWN
16 INCLUDES 1 TOPPING - EXTRA TOPPING 1.25 21
Fvailable oy

* PEPPERONI ¢ SAUSAGE ¢ CANADIAN BACON ¢ BASIL ¢ BELL PEPPERS ¢« MUSHROOM
* PINEAPPLE ¢ ARUGULA ¢ JALAPENO ¢ OLIVES ¢ FRESH MOZZARELLA < SPINACH
TRI-TIP*8 CHICKEN *5

g wraen

SPRING MIX BERRY CAESAR SALAD
STRAWBERRIES, BLUEBERRIES, FETA, AND A CLASSIC CAESAR SALAD <10
CANDIED PECANS WITH CHAMPAGNE
VINAIGRETTE « 15 SANTA FE SALAD
CHOPPED ROMAINE LETTUCE TOSSED IN
TUNA SALAD SANTA FE DRESSING TOPPED WITH CHERRY
ALBACORE TUNA PAIRED WITH CHARRED TOMATOES, ONION, CILANTRO, AND CORN
ROMAINE HEART, CHERRY TOMATOES, TORTILLA STRIPS « 15
ONIONS, MIXED CHEDDAR JACK, WITH N
BALSAMIC VINAIGRETTE * 14 ADD GRILLED OR FRIED CHICKEN ¢ 5

*ADD TRI-TIP * 8

Sweet Endings
LAVA CAKE

MOLTEN LAVA CAKE, FRESH STRAWBERRIES, AND
CREAM CHEESE FROSTING e 12

CHEESECAKE
CHEFS PREPARED CHEESECAKE e 12

PARTIES OF 8 GUESTS OR MORE INCLUDE AN 18% GRATUITY * NO MORE THAN 2 SPLIT CHECKS



