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Starters & Small Plates
TUNA POKE 15 - Pairs with a Draft Lager
Marinated Ahi Tuna served with freshly made wonton chips. Topped with: Pickled Cabbage | Hoison | Sambal Ranch |
Wasabi Peas
CHOPPED CHEESESTEAK FLATBREAD 12
Flatbread layered with our house-made cheese sauce, seasoned shaved ribeye, sautéed onions, green and red peppers.
Topped with a mozzarella and cheddar cheese blend.
BUFFALO CHICKEN FLATBREAD 11
Flatbread with our house-made buffalo pizza sauce. Topped with diced chicken, green onions, and mozzarella cheese.
Finished with a ranch drizzle.
KOREAN NACHOS 14 - Pairs with our "RB's Spiked Tea" cocktail
Korean BBQ Brisket served over freshly made wonton chips, Asian slaw, and a horse radish aioli
OSSO BUCCO WINGS 3 wings for 9 6 wings for 13
Frenched drumsticks braised in duck fat, then baked and fried. Served with blue cheese or ranch. Tossed in your choices
of sauce: | Fresno | Plum | Curry | BBQ | Golden BBQ | Honey Garlic | Mango Habanero |
ROASTED WILD MUSHROOMS 12
Delicious mix of Maitake, Shitake, Oyster, Portabella, and Cremini. Roasted together, and glazed with a Thai red curry
vinagrette

Soups & Salads
SOUP OF THE WEEK Cup 5 Bowl 8
Rotating weekly soup. Ask your server for the details!
SPRING LEEK & POTATO Cup 5 Bowl 8
Flavorful leeks, Idaho potatoes, onions and cream. Blended together and topped with bacon bits, and wasabi micro
greens
CHILI Cup 7 Bowl 12
Just like home! Beans, ground beef, sausage, tomato based sauces with garlic, peppers, onions, and a lot of other
awesomeness slow stewed. Topped with shredded cheddar cheese
COBB SALAD 16 - Pairs with our "TableRita" cocktail
Fresh Chopped romaine lettuce. Topped with: | chicken | tomatoes | bacon | hard boiled egg | blue cheese crumbles |
avocados | Served with your choice of dressing below.
CLASSIC GARDEN SALAD 10
Mixed greens topped with : | carrots | onions | cucumbers | tomatoes |
Dressing Choices: | shallot vinaigrette | ranch | blue cheese | garlic parmesan | mustard tamari vinaigrette | oil and
vinegar |
TABLE CAESAR SALAD 10
Fresh chopped romaine lettuce mixed with our garlic parmesan dressing and topped with : | tomatoes | focaccia
croutons | parmesan cheese |
SALAD ADDITIONS Chicken | Shrimp | Tuna | 6| |Salmon | 8 |

Between the Bun

All sandwiches served with fries or substitute any side item for 3.00

NASHVILLE HOT 15
fried chicken | fresno hot sauce | sweet pickles | lettuce | sambal ranch | brioche
"THE" TABLE BURGER 15 - Pairs with a Draft IPA
double stack | fig & stout jam | lettuce | tomato | caramelized onion | muenster | brioche
SHRIMP SALAD SAMMIE 17
Large tiger shrimp mixed with celery, fennel, and chipotle aioli. Served on a buttered hoagie roll with mixed greens and
a chipotle aioli drizzle
VEGGIE BURGER 12
House recipe : | saffron risotto | jasmine rice | chickpeas | mango chutney | black bean | Montreal seasoning | Topped
with arugula, pickles onions on a brioche bun with tomato jam, and garlic parmesan dressing.
FRENCH P DIP 14
Sliced pastrami, seasoned and grilled, served on a toasted butter Grinder roll topped with broccolini and provolone
cheese. Served with a side of house-made brown gravy.
BRISKET GRILLED CHEESE 15 - Pairs with a glass of Honora Vera Rioja
Smoked brisket mixed with borsin cheese, served between Italian seasoned bread, with gruyere cheese and
caramelized grilled onions
PERSONALIZED STEAKHOUSE BURGER Single 10 Double 16
Ground chuck mixed with brisket cooked throughout. Choice of single or double stack , toppings and sauce.
Cheeses | yellow american | cheddar | swiss | provolone | blue cheese crumbles | muenster | 1 | Bacon |1.50 |
Veggies | raw onion | caramelized grilled onions | pickles | pickled onions | mushrooms | jalapenos | .50
Sauces | mayo, dijon mustard | 0 fig & jam stout, chef BBQ | .50 |

Bowls & Big Plates
N.Y. STRIP STEAK 24 - Pairs with our "Black Out" cocktail
Handcut 12oz strip grilled over an open flame, seasoned with your choice of : chili coffee | porcini | salt & pepper. Served
with heirloom home fries and Butter Glazed Baby Carrots. Topped with herb compound butter, and red wine demi-glace.
PANKO CRUSTED SALMON 23
Salmon filet seared, crusted with a lemon flavored panko and roasted. Served with seasoned jasmine rice and a vegetable
medley. Finished with a citrus beurre-blanc sauce.
BOURBON CHICKEN BOWL 20 - Pairs with our "Smolder Fashioned" cocktail
Slow roasted organic chicken breast tossed in house made bourbon sauce and served over Peruvian rice. Topped with
broccolini and pickled onions
P.T.C. PIE 19
Our take on the classic cottage pie! Ground beef mixed with peas, carrots, onions, and corn with our savory beef gravy.
Topped with mashed potatoes and fried onion straws.
BEER BATTERED FISH & CHIPS 17
lightly fried cod | tamari remoulade | seasoned hand-cut fries
ROASTED CAULIFLOWER 18
Explodes with fresh cut worldly formulas pairing perfectly together. Bowl filled with deliciously roasted Cauliflower
florets, an Elote' corn salad, cherry tomatoes, shishito peppers, garnished with chimichurri and a cauliflower puree
MUSHROOM RISOTTO 17 - Pairs with a glass of Substance Chardonnay
Exotic mushrooms, diced carrots, spring onions, and Truffled Borsin Cheese (Vegan option available)
Add Protien: Chicken or Shrimp 6

Side Items
ELOTE CORN SALAD 8
Roasted yellow and white corn mixed with couscous, and a cilantro-lime aioli. Sprinkled with smoked paprika
GRILLED ASPARAGUS 7
Fresh asparagus, cut and grilled with olive oil, salt & pepper.
ONION RINGS 6
Beer battered onions lightly fried to a golden brown. Served with a side of ranch aioli.
SMALL GARDEN OR SMALL CAESAR SALAD 6
A smaller version of our salads.
MIXED VEGETABLES 7
Green and yellow squash, cauliflower, broccolini
WHIPPED POTATOES 6 Add Gravy 1
Idaho potatoes mixed with : | cream | butter | salt & pepper |
FRENCH FRIES 5 Add Gravy 1
Shoe-string fries

Sweets & Treats
PLAIN CHEESECAKE 7.00
CHOCOLATE BAVARIAN FUDGE CAKE 7.50
TRIPLE LAYER CARROT CAKE 7.75
OREO CHEESECAKE 7.50
ICE CREAM 2.50 per scoop
Featuring Taharka Brothers
Ask your server for our 8+ rotating flavors!

Beverages
SOFT BEVERAGES *FREE REFILLS* 3.00
| Pepsi | Diet Pepsi | Sierra Mist | Lemonade | Fruit Punch | Dr. Pepper | Ginger Ale | Iced Tea
HOT TEA 2.50
Bigelow Tea Company
COFFEE OR HOT CHOCOLATE 3.00

Consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of
foodborne illness,
especially if you have certain medical conditions.

