
S
B I T E S

B O C C E  B A L L � 1 5
Fresh Mozzarella | Mar inara Sauce | Garlic Flatbread
F R E N C H  O N I O N  S O U P
Cup 6 | Bowl 8
S O U P
Chef's Daily Creation
Cup 6  | Bowl 8

L E A V E S
G r i l l e d  C h i c k e n  6  |  S a l m o n *  8  |  S h r i m p  8  |  Te n d e r l o i n *  9

E A G L E  B R O O K  C A E S A R � 1 2
Romaine Hear ts | Tomato | Red Onion | Grana Padano | 
Croutons | White Anchovies Dressing
G R E E K � 1 8
Chopped Iceberg | Grilled Chicken | Kalamata Olives | 
Cucumbers | Red Onion | Cherry Tomato | Feta Cheese | 
Greek Dressing
P I C K L E D  B E E T  S A L A D � 1 8
Grilled Chicken | Pear | Feta Cheese | Almonds | Balsamic 
Dressing

S T E A K S  &  M A I N S
C h o i c e  o f  C a e s a r  S a l a d , H o u s e  S a l a d , We d g e  S a l a d , o r  S o u p

F I L E T � 5 2
Crushed Potatoes | Vegetables | Black Garlic Butter

C H A R  C R U S T E D  R I B E Y E � 4 5
Crushed Potatoes | Vegetables | Roasted Garlic Butter

B L A C K E N E D  S I R L O I N � 2 9
Chorizo Mac & Cheese | Green Onion

B O N E - I N  P O R K  C H O P � 2 7
Smoked Gouda Crushed Potatoes | Vegetables | Brandy 
Mushroom Sauce

R O S E M A RY  L A M B  R A C K � 4 5
Garlic Mashed Potatoes | Sautéed Spinach | Grained Mustard 
Demi Sauce

W E E K L Y  S P E C I A L S
N e w  s p e c i a l s  b e g i n  e v e r y  We d n e s d a y !

K I D S
H O T  D O G � 8
Fries | Fruit
G R I L L E D  C H E E S E � 8
Fr ies | Fruit
C H I C K E N  F I N G E R S � 8
Fr ies | Fruit
C H E E S E  P I Z Z A � 8
M A C  &  C H E E S E � 8

S I D E S
S I D E  S A L A D � 5
House Salad, Caesar Salad, Wedge Salad
P O R T  W I N E  M U S H R O O M S � 6
F R U I T  C U P � 5
V E G E TA B L E S � 5
C R U S H E D  P O TAT O E S � 5
TAT E R  T O T S � 4
F R I E S � 4
Fresh Cut Fr ies | Fat Fr ies

* C o n s u m i n g  r a w,  c o o k e d  t o  o r d e r  o r  u n d e r c o o k e d  m e a t ,  p o u l t r y,  s e a f o o d ,  s h e l l f i s h  o r  e g g s  m a y  i n c r e a s e  y o u r 
r i s k  o f  f o o d b o r n e  i l l n e s s e s ,  e s p e c i a l l y  i f  y o u  h a v e  c e r t a i n  m e d i c a l  c o n d i t i o n s .  P l e a s e  a d v i s e  y o u r  s e r v e r  i f 

t h e r e  a r e  a n y  d i e t a r y  r e q u i r e m e n t s  o r  f o o d  a l l e r g i e s .

W E E K LY  F L AT B R E A D � 1 3
Ask your ser ver for details!
L O B S T E R  D I P � 2 0
Toasted Garlic Bread
S T E A K  B R U S C H E T TA � 1 6
Beef Tenderloin | Point Reyes Blue Cheese | Arugula | 
Caramelized
K I N G  S A L M O N  P O K E � 1 5
Cucumber | Watermelon Radish | Carrots | Sushi Rice | 
Sweet Soy Sauce

S U M M E R  C O B B  S A L A D � 1 8
Strawberr ies | Avocado | Goat Cheese | Cherry Tomatoes | 
Apples | Grilled Chicken | Mango Vinaigrette

C H I C A G O � 1 9
Arugula | Beef Medallions | Blue Cheese | Tomato | 
Avocado | Red Potatoes | Poached Egg | Green Onion | 
Onion Straws | Caramelized Onion Caraway Dressing
L O B S T E R  R O L L � 2 4
New England Lobster Roll | Mixed Greens | Carrots | 
Cucumber | Tomato | Watermelon Radish

PA N  S E A R E D  S C A L L O P S � 2 8
Loaded Gnocchi | Green Onions | Bacon | Point Reyes

R I G AT O N I  PA S TA � 2 7
Chicken | Prosciutto |  Oven-Dried Tomatoes | Pesto | 
Spinach | Grana Padano

C E D A R  S A L M O N � 3 1
Crushed Potatoes | Vegetables | Charred Meyer Lemon

PA P PA R D E L L E  B O L O G N E S E � 2 5
Wagyu Beef | Grana Padano Cheese

L O B S T E R  R AV I O L I � 2 9
Carbonara Sauce | Spinach | Oven-Dried Tomatoes | Truffle 
Oil

C H I C K E N  S H O R T C A K E � 2 5
Lightly Breaded Chicken Breast | Red Pepper | Broccoli | 
Spinach | Supreme Sauce | Baked Biscuit

S A N C T U A R Y



S
D R A F T

M I L L E R  L I T E
S T E L L A  A R T O I S

P E N R O S E
B E L L ' S  B R E W E RY

S A M  A D A M S  S E A S O N A L
M O D E L O  E S P E C I A L

S O L E M N  O AT H
G U I N N E S S  D R A U G H T

B O T T L E D
B L U E  M O O N  B E L G I A N  W H I T E

C O O R S  L I G H T
C O R O N A  E X T R A
C O R O N A  L I G H T

C O R O N A  P R E M I E R
N E W  B E L G I U M  

F AT  T I R E  B E L G I A N  W H I T E
H I G H  N O O N
M I L L E R  L I T E

V O O D O O  R A N G E R  J U I C Y  H A Z E  I PA
W H I T E  C L AW  H A R D  S E LT Z E R

B R E W S

C O C K T A I L S

W I N E

G R E Y  G O O S E  D I R T Y  M A R T I N I
Olive Juice | Blue Cheese Stuffed Olives

W O O D F O R D  R E S E RV E  S O U R
Lemon Juice | Simple Syrup | Orange Wedge | 

Tillen Farms Bada Bing Cherry

S V E D K A  F R E N C H  M A R T I N I
Black Raspberry Liqueur | Pineapple Juice

B U L L E I T  RY E  M A N H AT TA N
Sweet Vermouth | Angostura Bitters | Tillen Farms 

Bada Bing Cherry

T I T O ' S  G R A P E F R U I T  C O S M O
Grapefruit Juice | Tr iple Sec | Lime Juice

N E W  A M S T E R D A M  N E G R O N I
Campar i | Sweet Vermouth

E L I J A H  C R A I G  O L D  F A S H I O N E D
Angostura Bitters | Orange Bitters | Simple Syrup 

| Tillen Farms Bada Bing Cherry

S A Z E R A C
Lucid Absinthe Supér ieure | Peychaud's Bitters | 

Sugar Cube | Lemon Peel

E X O T I C O  M A R G A R I TA
House Lime Margar ita Mix | Grand Marnier | 

Salted Rim

L A  M A R C A
P r o s e c c o
M E I O M I

R o s é
L A  J O L I E  F L E U R

R o s é
C A N Y O N  R O A D

C h a r d o n n a y
TA L B O T T  K A L I  H A R T

C h a r d o n n a y
S I M I  S O N O M A

C h a r d o n n a y
U N S H A C K L E D
S a u v i g n o n  B l a n c

K I M  C R AW F O R D
S a u v i g n o n  B l a n c

C A N Y O N  R O A D
P i n o t  G r i g i o

J  V I N E YA R D S
P i n o t  G r i s

P O G G I O  A L  T E S O R R O  S O L O S O L E  V E R -
M E N T I N O
Ve r m e n t i n o

M E D I T E R R A  I L  P O G G I O N E
B l e n d

H A RV E Y  &  H A R R I E T
B l e n d

C A N Y O N  R O A D
P i n o t  N o i r

E S TA N C I A
P i n o t  N o i r

M E I O M I
P i n o t  N o i r

F R E I  B R O T H E R S
M e r l o t

C A N Y O N  R O A D
C a b e r n e t  S a u v i g n o n

F R A N C I S C A N
C a b e r n e t  S a u v i g n o n

M Y  F AV O R I T E  N E I G H B O R
C a b e r n e t

L O U I S  M .  M A R T I N I
C a b e r n e t  S a u v i g n o n


