
CHEF RECOMMENDATION

LUNCH
Available daily 11:00 a.m. until 3:30 p.m.

COWBOY BURGER

Bourbon BBQ Sauce, Smoked Peppercorn White Cheddar, 
Candied Applewood Smoked Bacon, Chipotle Mayo, 

Crispy Onion, Horseradish Cream 

14.99

Pairs with our June Wine of the Month

Also Featuring

WASHINGTON
CABERNET SAUVIGNON

A silky, rich wine loaded with bold flavors of 
black cherry, blackberry, and cassis. A finish of 

tobacco, cedar, and dark baking spices is balanced
with velvety tannins and smooth acidity.

8.00

Limoncello Sangria
This tropical and tangy combination 

produces flavors of passion fruit, apricot, 
tangerine, apple, and of course, lemon.

7.25 glass  |  23.99 pitcher



Pairs with our June Wine of the Month
WASHINGTON
CABERNET SAUVIGNON
A silky, rich wine loaded with bold flavors of 
black cherry, blackberry, and cassis. A finish of 
tobacco, cedar, and dark baking spices is balanced
with velvety tannins and smooth acidity.

8.00

CHEF
RECOMMENDATION
Available daily after 3:30 p.m.

D
IN

N
E

R

VEAL MILANESE

Mary’s Potatoes, Fennel Arugula Salad, 
Tomato Olive Relish, Shaved Parmesan, 
Lemon Beurre Blanc

27.99

Also Featuring
Limoncello Sangria
This tropical and tangy combination 
produces flavors of passion fruit , apricot, 
tangerine, apple, and of course, lemon.

7.25 glass  |  23.99 pitcher


