
*Consuming raw, cooked to order or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illnesses, 
especially if you have certain medical conditions. Please advise your server if there are any dietary requirements or food allergies.
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KIDS

MAINSBITES

LEAFS

STEAKS & CHOPS

WE ARE COMMITTED TO PARTNERING  
WITH LOCAL FARMS, REGIONAL RANCHES,  
ARTISANAL BAKERIES, CRAFT DISTILLERS  

AND USING SUSTAINABLE SEAFOOD.

SIDES

H O U S E  S A L A D

W E D G E  S A L A D

C A E S A R  S A L A D

F R E S H  V E G E TA B L E S

F R U I T

C R U S H E D  P O TAT O E S

S O U P

F R E S H  C U T  F R I E S

TAT E R  T O T S

FAT  F R I E S

WEEKLY SPECIALS

New specials begin every Wednesday!

CHOICE OF CAESAR, HOUSE SALAD, WEDGE, SOUP

PAN SEARED SCALLOPS� 24
Loaded Gnocchi | Green Onion | Bacon | Point Reyes

RIGATONI PASTA� 27
Chicken | Prosciutto |  Oven-Dried Tomatoes | Pesto | Spinach 
| Grana Padano

CEDAR SALMON� 31
Crushed Potatoes | Fresh Vegetables | Charred Meyer Lemon

PAPPARDELLE BOLOGNESE� 25
Wagyu Beef | Grana Padano Cheese

LOBSTER RAVIOLI� 29
Carbonara Sauce | Spinach | Oven-Dried Tomatoes | Truffle 
Oil

CHICKEN SHORTCAKE� 25
Lightly Breaded Chicken Breast | Red Pepper | Broccoli | 
Spinach | Supreme Sauce | Baked Biscuit

WEEKLY FLATBREAD� 13
Ask your server for details

LOBSTER DIP� 20
Toasted Garlic Bread

STEAK BRUSCHETTA� 16
Beef Tenderloin | Point Reyes Blue Cheese | Arugula | 
Caramelized Onions | Truffle Oil | Garlic Toast

CALAMARI� 13
Jalapeños | Cocktail Sauce | Lemon

BOCCE BALL� 15
Fresh Mozzarella | Marinara Sauce | Garlic Flatbread  

FRENCH ONION SOUP
Cup 6 | Bowl 8

SOUP
Chef’s Daily Creation 
Cup 6 | Bowl 8

ADD TO ANY SALAD BELOW
Grilled Chicken | 6 | Salmon* | 8 | Shrimp | 8 | Tenderloin* | 9

EAGLE BROOK CAESAR� 12
Romaine Hearts | Tomato | Red Onion | Grana Padano | 
Croutons | White Anchovies Dressing

GREEK� 18
Chopped Iceberg | Kalamata Olives | Cucumbers | Red Onion | 
Cherry Tomatoes | Feta Cheese | Grilled Chicken | Greek 
Dressing

TACO� 18
Chopped Lettuce | Blackened Chicken | Cheddar | Green 
Onion | Tomato | Avocado | Roasted Peppers

CHICAGO� 19
Arugula | Tenderloin | Blue Cheese | Tomato | Avocado | Red 
Potatoes | Poached Egg | Green Onion | Onion Straws | 
Caramelized Onion Caraway Dressing

PICKLED BEET SALAD� 18
Grilled Chicken | Pear | Feta Cheese | Almonds | Balsamic 
Dressing

CHOICE OF CAESAR, HOUSE SALAD, WEDGE, SOUP

ADD PORT WINE MUSHROOMS TO ANY ENTRÉE� 6

FILET� 52
Black Garlic Butter | Crushed Potatoes | Fresh Vegetables

CHAR CRUSTED RIBEYE� 45
Roasted Garlic Butter | Crushed Potatoes | Fresh Vegetables

BLACKENED SIRLOIN� 29
Chorizo Mac & Cheese | Green Onion

PORK TENDERLOIN� 26
Coffee Rub | Sweet Brandy Sauce | Crushed Potatoes | Fresh 
Vegetables

BBQ RIBS
Parmesan Fries | Baked Beans | Coleslaw
Half Slab | 18 | Full Slab | 28

HOT DOG� 8
Fries | Fruit

GRILLED CHEESE� 8
Fries | Fruit

CHICKEN FINGERS� 8
Fries | Fruit

CHEESE PIZZA� 8

MAC & CHEESE� 8



WINE

BEER

SIGNATURE COCKTAILS

BOTTLED BEER

Coors  L igh t

Mi l l e r  L i te

B lue  Moon Be lg ian  Wh i te

New Be lg ium Fat  T i re  Be lg ian  Wh i te

Voodoo Ranger  Ju icy  Haze  IPA

Corona  L igh t

Corona  Premie r

Whi te  C law Hard  Se l t ze r

Corona  Ex t ra

H igh  Noon

DRAFT BEER

Penrose  Goofy  Boots

Sam Adams Boston  Lager

Mi l l e r  L i te

Ste l l a  A r to is

So lemn Oath  Lu

Mode lo  Espec ia l

Be l l ’s  Two Hear ted

Gu inness  Draught

NEW AMSTERDAM NEGRONI 
Campari | Sweet Vermouth

SAZERAC 
Lucid Absinthe Supérieure | Peychaud’s 

Bitters | Sugar Cube | Lemon Peel

WOODFORD RESERVE SOUR
Lemon Juice | Simple Syrup | Orange Wedge | 

Tillen Farms Bada Bing Cherry

TITO’S GRAPEFRUIT COSMO
Grapefruit Juice | Triple Sec | Lime Juice

BULLEIT RYE MANHATTAN 
Sweet Vermouth | Angostura Bitters | Tillen 

Farms Bada Bing Cherry

ELIJAH CRAIG OLD FASHIONED 
Angostura Bitters | Orange Bitters | Simple 

Syrup | Tillen Farms Bada Bing Cherry

SVEDKA FRENCH MARTINI 
Black Raspberry Liqueur | Pineapple Juice

EXOTICO MARGARITA 
House Lime Margarita Mix | Grand Marnier 

Orange Liqueur

GREY GOOSE DIRTY MARTINI
Olive Juice | Blue Cheese Stuffed Olives

RED

FREI BROTHERS
Merlot

MEIOMI
Pinot Noir

CANYON ROAD
Cabernet Sauvignon

LOUIS M. MARTINI SONOMA
Cabernet

MY FAVORITE NEIGHBOR
Cabernet

ESTANCIA
Pinot Noir

FRANCISCAN
Cabernet Sauvignon

MEDITERRA IL POGGIONE
Blend

HARVEY & HARRIET
Blend

SPARKLING |  ROSÉ

WYCLIFF BRUT
Champagne

LA MARCA
Prosecco

MEIOMI
Rosé

LA JOLIE FLEUR
Rosé

WHITE

J VINEYARDS
Pinot Gris

POGGIO AL TESORRO SOLOSOLE 
VERMENTINO

Pinot Grigio
CANYON ROAD

Pinot Grigio
KIM CRAWFORD
Sauvignon Blanc
CANYON ROAD

Chardonnay

TALBOTT KALI HART
Chardonnay

SIMI SONOMA
Chardonnay

UNSHACKLED
Sauvignon Blanc


