
SALADS
SOUTHWESTERN   15
crisp romaine, napa cabbage, avocado, 
roasted corn, black beans, aged cheddar, 
chihuahua cheese,  pico de gallo,       
tortilla strips, chipotle ranch dressing

ASIAN CHICKEN   17
napa & red cabbage, shaved kale,
edamame, shredded carrot,
crispy noodles, roasted peanuts,
sesame seeds, lemon vinaigrette

V: VEGETARIAN       GF: GLUTEN FREE

*Items can be served raw or undercooked or contain undercooked ingredients. Consuming undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

An 18% service charge will be added to all parties of six or more. 

DESSERT
GELATO
vanilla, chocolate, crunch berry  |  one scoop  3   •   two scoops  5

CHURRO SANDWICH  11
sprinkles, lechera, nutella drizzle  
choice of ice cream:  vanilla • chocolate • cinnamon crunch

SANDWICHES
SERVED WITH SEASONED WAFFLE FRIES OR SIDE SALAD

SHAVED RIBEYE  22
gruyere, raclette, red & green bell pepper, red onion, artisan bread

CAESAR SALAD WRAP   17
crispy chicken, romaine lettuce, shaved kale & cabbage blend,
boiled egg, crispy bacon, parmesan, nashville sauce
served with sweet potato fries  •  try it unwrapped

CRISPY CHICKEN  18
swiss cheese, spicy aioli, pickles, apple slaw, brioche bun

DOUBLE BANDIT BURGER*  18
american cheese, rad sauce, charred & pickled onions, dill pickles

BAR BITES
CRISPY MOZZ THICCS   16
hand pulled mozzarella, marinara, parmesan ranch   V

KUNG PAO CAULIFLOWER  15
roasted almonds, fresno chili, honey, kecap   V

NASHVILLE HOT CHICKEN TENDERS   17
scallion pancake, pickle, slaw, avocado ranch 
try ‘em ridiculously hot

KALE AND ARTICHOKE DIP   16
toasted panko bread crumbs, pickled fresno chiles, grilled sourdough   V

SMALL PLATES
DISCO WAFFLE FRIES   18
bulgogi braised short rib, hook’s 5 year cheddar, 1 year kimchi

CHICKEN QUESADILLA   17
pepper jack, chihuahua, poblano peppers, charred onions, salsa verde

PESTO CHICKEN FLATBREAD  18
mozzarella, oven roasted tomato, pickled red onions, arugula, chile flakes

CHIPOTLE MAC & CHEESE 15
four cheese, bread crumbs, scallions

add: caramelized onion 2  •  jalapeño 2  •  pork belly 5  •  chicken 5

SHRIMP TACOS  18
purple cabbage slaw, habanero aioli, mango relish, hand pressed tortillas

STEAK TACOS  19
avocado, shaved radish, charred onion, cilantro, cotija, crispy jalapeño,

A BURGER MEANT FOR SHARING
BRINGING PEOPLE TOGETHER THROUGH DIPLOMACY SINCE 2019

 linz heritage angus beef burgers, crispy shallots, merkts sharp cheddar,
 bacon jam, dill pickles, caramelized onion aioli, parker house rolls  18

MONDAY-THURSDAY
4pm - 6pm

FRIDAY
12pm - 3pm

1/2 OFF BAR BITES

GLASS OF BANDIT ROSÉ  6 

SPRITZ  7

TITO'S COCKTAILS  8

CRAFT COCKTAIL 
OF THE WEEK  8

DAD BEER OF THE DAY  4

HAPPY
HOUR

add  steak 7  •  shrimp 6  •  chicken 5

A 3% surcharge will be added to each check in order to support the rising operating costs affecting the restaurant industry. We are happy to remove this charge upon request.



WINE
BUBBLES

LaLuca, Prosecco, Veneto, Italy (NV) ............................. 13/52

Sunday Funday, Sparkling Rosé, Italy ........................... 14/56

Luc Belaire, “Lux Rare”, Brut............................................... 150

Veuve Clicquot, “Yellow Label”, Brut .................................400

PRETTY IN PINK
Fleurs de Prairie, Rosé, France ‘20 ................................... 14/56

WHITE

Santa Margherita, Pinot Grigio, Alto Adige ‘20 ................ 14/56

Whitehaven, Sauvignon Blanc,

Marlborough, New Zealand ............................................ 15/60

RED
Meiomi, Pinot Noir, California ’17......................................14/ 56

Substance, Cabernet Sauvignon, Washington ............ 15/60

MAKE IT A COOLER 35
rotating selection of 6 cans

CRAFT 
COCKTAILS 15

OFF THE RECORD
MAKE IT A PITCHER • 55

Creyente Mezcal, Green Chartreuse, Maraschino,

Lime, Cucumber, Jalapeño

GOLD DIGGER
Beefeater Gin, Aperol, Sparkling Rosé, Lemon

THE BANDIT SMASH
Old Forester, Sage, Lemon, Pineapple, Mint  

SHADY LADY
MAKE IT A PITCHER • 55

Gran Centenario Plata,Triple Sec, Agave Nectar, Lime

THE SAMANTHA
Grey Goose, Cherry, Lemon, Cucumber, Sage, Basil

THUNDERBIRD
Old Grand Dad 100 Proof, Walnut Liqueur,

Angostura Bitters, Orange Bitters

ESPRESSO MARTINI
Three Olives Vanilla, Kahlúa

FALL’S ALIBI
Patron Silver, Pama, Pomegranate, Apple Cider

NICE CANS
DAISY CUTTER, Half Acre, APA, 16oz, 9

GUMBALLHEAD, Three Flloyd's, American Wheat Ale, 8

IPA, Lagunitas, IPA, 8

MODELO ESPECIAL, Mexican Lager,  7

STELLA ARTOIS, Belgian Pilsner, 8

 COORS LIGHT, American Lager, 7

BUD LIGHT, American Lager, 7

312, Goose Island, Wheat Ale, 7

NEON BEER HUG, Goose Island, IPA, 8

MICH ULTRA, American Lager, 7

CORONA PREMIER, American Adjunct Lager, 7

HIGH LIFE, Miller, American Lager, 7

SELTZERS?
HIGH NOON, Peach, Watermelon, 9

MAMITAS, Paloma, 7

HAPPY DAD, Fruit Punch, 7

HOT
BAD & BOOZY HOT CHOCOLATE 14

Absolut, Chocolate Liquor,

Toasted Marshmallow

SHOTS
noun. small cocktails meant to be consumed in one sip

BUTTERY NIPPLE  10
Carolans Irish Cream,

Butterscotch

GREEN TEA  10
Jameson, Peach, Lemon

CINNAMON TOAST
CRUNCH  10

Kentucky Fire, Rumchata

JOHNNY VEGAS  10
Cazadores Blanco, 

Watermelon, Red Bull

FLAMING DR. PEPPER  10
Amaretto, Miller High Life, 100 Proof Grain Liquor

• • •

KAMIKAZE  8
Three Olives, 

Orange Liqueur, Lime

SURFER ON ACID  8
Malibu, Pineapple, Jäger

• • •

LEMON DROP  8
Three Olives, Lemon

PICKLEBACK  8
Tullamore Dew, Pickle Juice


