
Cocktails
The Local� $10
Golden State Vodka Crafted in Brentwood, California

Seasonal Berry Mojito� $10
A Fun Twist on a Classic Cocktail

Fresh Agave Margarita� $8
Monte Alban Tequila, Organic Agave Syrup, Lime Juice

IXtapa Margarita� $12
Patron Tequila, Muddled Cucumber, Mint

Basil Gimlet� $14
Hendrick’s Gin, Locally-Grown Basil, Lime Juice

Avant-garde G&T� $10
Gin, Orange Bitters, Tonic, Seasonal Berries

old Fashioned� $12
Golden State Bourbon Crafted in Brentwood, California

Manhattan� $11
Crafted with Maker’s Mark Bourbon

Arancia Champagne Cocktail� $7
Sparkling Wine, Orange Bitters, Orange Zest

Draft Beer
Coors Light� $5

Stella Artois� $6.5

Little Sumpin’ Sumpin’ Lagunitas Brewing� $8

Tasty IPA 21st Amendment� $6

Tangerine Wheat Lost Coast Brewery� $6

Seasonal Rotating Local Handle� MP

California Wine	 FOR ME� FOR US

House Cabernet or Chardonnay	 $5	 $18

Wente Vineyards Cabernet	 $8	 $29

Wente Vineyards Chardonnay	 $8	 $29

Outlot Chardonnay	 $9	 $35

J Roget House Sparkling	 $6	 $21

Gnarled Vine Zinfandel	 $7	 $26

MOSS ROXX ZINFANDEL		  $26

Diora La Petite Grace Pinot Noir	 $11	 $41

Mark West Black Pinot Noir	 $8	 $29

Benzigner Merlot	 $9	 $32

Purple Heart Red Blend		  $35

Cooper & Thief Red Blend	 $11	 $41

Michael David Petite Petit		  $34

Hess Select Chardonnay		  $39

Seghesio Family Vineyards		  $39

Mondavi Napa Cabernet		  $49

More Wine	 FOR ME� FOR US

Kim Crawford Sauvignon Blanc • New Zealand	 $8	 $29

Chateau Ste. Michelle Riesling • Washington	 $6	 $26

Da Luca Prosecco • Italy		  $26

Ruffino Lumina Pinot Grigio	 $7	 $26

California Tap Wine
Wine on tap allows us to skip the bottling process, eliminating excess 
packaging, and keeping wine quality at its highest! Served by the glass.

Hanna Sauvignon Blanc� $9

10 Span Pinot Gris� $9

Michael David Freakshow Cabernet� $11

Sweets
Our Favorite Butter cake� $6
Whiskey Sauce, Marinated Berries, Vanilla Ice Cream

Iron Skillet Chocolate Chip Cookie� $7

*Consuming raw or undercooked meat, seafood or eggs may increase your risk 
of food-borne illness. These menu items may be served raw or undercooked. 
While we offer gluten free items, we are not a gluten free kitchen. Please notify 
your server of any allergies you may have.



Oven-Roasted Garlic Knots � $6
Garlic Butter, Parsley, Marinara, Beer Cheese

House Meatballs� $8
Reggiano Parmigiano, Grilled Bread

Hummus Platter � $8
Greek Dressed Veggies, Feta, Olives, Flatbread

Brussels Sprouts � $9
Crispy Tempura, House Sauce

Traditional Wings� $10
Choice of Buffalo • Buffalo • Sriracha Honey 
Served with Carrots, Celery, and Ranch

Share

Farm & garden
Add a Protein Chicken $4 • Shrimp $6 • Steak $6

Little House � $5
Mixed Greens, Tomato, Cucumber, Carrots, Croutons

Shrimp Louis Salad � $14
Romaine, Avocado, Hard-Boiled Egg, Tomato,  
Olives, Cucumber, Shrimp, Thousand Island Dressing

Local Field Cobb � $13
Mixed Greens, Turkey, Egg, Tomatoes, Bacon,  
Blue Cheese, Ranch

Classic Caesar� $6 • $11
Romaine, Parmesan, Croutons, Caesar Dressing

Kale and Quinoa � $11
Kale, Mixed Greens, Quinoa, Grapes, Blueberries,  
Almonds, Feta, Lemon Champagne Vinaigrette

Italian Chop Chop � $12
Romaine, Salami, Mozzarella, Olives, Pepperoni,  
Chickpeas, Tomatoes, Red Onions, Pepperoncini,  
Red Wine Vinaigrette

Pizza
Margherita � 12
Tomatoes, Basil, Pesto, Mozzarella, Marinara

Classic White � 13
Ricotta, Spinach, Garlic, Crushed Red Peppers,  
Mozzarella, EVOO

Spicy Italian� 14
Sausage, Prosciutto, Salami, Capicola, Pepperoni,  
Mozzarella, Marinara

The Giardino � 13
Broccolini, Baby Bell Peppers, Roasted Garlic,  
Oven-Roasted Tomato, Chives, Chili Oil

Traditional Pepperoni� 12
Smoked Pepperoni, Mozzarella, Marinara

*Consuming raw or undercooked meat, seafood or eggs may increase your risk of food-borne illness. 
These menu items may be served raw or undercooked. While we offer gluten free items, we are not a 
gluten free kitchen. Please notify your server of any allergies you may have.

Sandwiches & more
Choice of Side Crispy Fries • House Slaw • Garlic Parmesan Fries 
Sweet Potato Fries • Side Salad • Cup of Soup

Millionaire Burger*� $13
Bacon, Cheddar, Lettuce, Tomato, Onion, Pickle, House Sauce, Brioche 
Add Fried Egg or Beer Cheese $1

The Local Wrap � $10
Hummus, Cucumber, Roasted Tomato, Avocado, Mixed Greens,  
Feta, Roasted Garlic Aioli, Whole Wheat Tortilla

Famous French Dip� $14
Swiss, Horseradish Sauce, Au Jus, Hoagie • Beer Cheese $1

The Rocket Bird� $13
Crispy Buttermilk Chicken, Sriracha Honey, House Slaw, Brioche

B.l.a.t Sandwich� $11
Chef’s Bacon, Mayo, Avocado, Lettuce, Tomato • Fried Egg $1

Blackened Mahi Sandwich� $15
Sweet Citrus Slaw, Spicy Remoulade, Brioche Bun

The Combo� $9
Choice of Two Cup of Soup • Side Salad 
Half Tuna Salad Sandwich • Half Turkey Cheddar Sandwich

Chef’s Corner
Alice’s Pot Roast � $16
Roasted Garlic Cheddar Mashed Potatoes, Green Beans, Carrots,  
Pearl Onions, Peppercorn Demi-Glace

Sage and Butternut orecchiette� $15
Mascarpone Cream, Pancetta, Roasted Butternut Squash,  
Wild Mushrooms

Bucatini Bolognese� $15
Beef, Pork, Veal, Ricotta, Reggiano Parmigiano

Short Rib Tacos� $14
Braised Short Rib, Cilantro Chimichurri, Pickled Red Onion, 
Served with Ranchero Beans and Jicama Slaw

Shrimp and Grits� $18
Seared Shrimp, Andouille Sausage, Cheddar Grit Cake, Tomato,  
Bell Pepper, Cajun Cream, Crispy Leeks

Fire-Roasted Stir Fry � $12
Sugar Snap Peas, Broccolini, Baby Bok Choy, Zucchini, Squash, 
Bell Peppers, Carrot, Daikon Sprout, Sushi Rice, Teriyaki Drizzle
Add Chicken $4 • Shrimp or Steak $6

Fish and Chips� $14
Beer Battered Mahi, House Slaw, Crispy Fries

Filet Mignon* � $29
Roasted Garlic Cheddar Mashed Potatoes, Seasonal Veggies,  
Peppercorn Demi-Glace

Catch of the Day� MKT
Ask Your Server for Details


