BUBBLES

VEUVE DU VERNAY
BRUT ROSE, FRANCE

TORMARESCA CALAFURIA
ROSE, PUGLIA ITALY

LANSON PERE & FILS BRUT
FRANCE

LA GIOIOSA PROSECCO
TREVISO, ITALY

SAUVIGNON BLANC

CHATEAU MEZAIN, FRANCE
DASHWOOD, MARLBOROUGH,

Nz

DISTINCTIVE WHITES

PINOT GRIGIO, ESPERTO,
BY LIVIO FELLUGA, ITALY

COTES DU RHONE RESERVE
FAMILLE PERRIN, FRANCE

VILLA ANTINORI TOSCANA
BIANCO, TUSCANY ITALY

CHARDONNAY

TORMARESCA, ITALY
RAEBURN, RUSSIAN RIVER

SWEET SIDE

RIESLING, BEX, GERMAY

MOSCATO, BULLETIN PLACE,

AUSTRALIA

PORT

WARRES OTIMA 10 YEAR TAWNY,

PORTUGAL

PINOT NOIR

SEA SUN, CALIFORINA

BELLE GLOS, “CLARK & TELEPHONE”
SANTA MARIA VALLEY, CALIFORNIA

REX HILL, WILLAMETTE VALLEY

PATZ & HALL “PISONI VINEYARD”
SANTA LUCIA HIGHLANDS

MERLOT

ROBERT HALL, PASO ROBLES
WALLA WALLA, WASHINGTON

DISTINCTIVE REDS

MALBEC, NIETO SENETINER
MENDOZA

BORDEAUX SUPERIEUR, MILHADE CHATEAU
RECOUGNE, FRANCE

PRUNOTTO BARBERA D’ASTI
PIEDMONT, ITALY

ZINFANDEL, PEDRONCELLI,
DRY CREEK VALLEY

PETITE SIRAH, CAYMUS SUISUN
SUISUN VALLEY, CALIFORNIA

MARCATI AMARONE DOCG,
ITALY

ANTINORI IL BRUCIATO
SUPER TUSCAN, BOLGHERI

HARVEY & HARRIET RED BLEND
SAN LUIS OBISPO, CA

PAPILLON BY “ORIN SWIFT”
BORDEAUX BLEND, NAPA

CABERNET SAUVIGNON

TORMARESCA, ITALY
BONANZA BY CAYMUS FAIRFIELD

MCPRICE MYERS “BULL BY THE
HORNS” PASO ROBLES

AUSTIN HOPE, PASO ROBLES 1LITER

CAYMUS 1 LITER

SINEGAL ESTATE
SOMMELIER’S CUVEE, NAPA

ANTICA, ATLAS PEAK
SILVER OAK, ALEXANDER VALLEY
JAYSON BY PAHLMEYER, NAPA

PENFOLDS, BIN 149
ST. HELENS, CA

HEITZ TRAILSIDE VINEYARD
RUTHERFORD, NAPA

FAR NIENTE, NAPA



APPETIZERS

LOCAL EVERYTHING PRETZELS
HOUSEMADE CHEESE SAUCE

SHORT RIB MEATBALLS
HOUSEMADE RED SAUCE/ RICOTTA

WINGS
SPICE RUBBED/ CHIPOTLE RANCH
BURRATA CROSTINI

GRILLED SEASONAL FRUIT/ PROSCIUTTO/
ARUGULA/BALSAMIC GLAZE

LAMB SLIDERS
PICKLED ONION/ ARUGULA/ TZATZIKI

TUNA STACK
JASMINE RICE/ CUCUMBER/ AVOCADO/
SPICY AIOLI

FOR THE TABLE

CHARCUTERIE BOARD SMALL/LARGE
SELECTION OF MEATS/
CHEESE & ACCOMPANIMENTS

PAN SEARED TIGER SHRIMP
LEMON BEURRE BLANC/ GRILLED
CROSTINI

SEARED AHI TUNA
PONZU/ ASIAN SLAW/ WASABI AIOLI

FRESH SALADS

FARM
GREENS/ CUCUMBER/ TOMATO/ CARROT/
LEMON THYME VINAIGRETTE

CAESAR
ROMAINE/ CROUTONS/ SHAVED PARMESAN

WEDGE
ROMAINE/ TOMATO/ RED ONION/
CHARRED CORN/ BACON
BLUE CHEESE DRESSING

CAPRESE
MOZZARELLA/ TOMATO/ BASIL/
BALSAMIC/ SHAVED PARMESAN

SIP SIGNATURE
GREENS/ CHARRED CORN/ TOMATO/
OLIVES/ FETA CHEESE/ BACON
LEMON THYME VINAIGRETTE

e CHICKEN/ SHRIMP/ STEAK

SIGNATURE SIDES

TRUFFLE MAC & CHEESE
BRUSSEL SPROUTS
PARMESAN TRUFFLE FRIES
ASPARAGUS

FINGERLING POTATOES
ROASTED MUSHROOMS

HAND-CUT STEAKS & CHOPS

*SERVED WITH VEGETABLE OF THE DAY/ HOUSE MASH OR RICE

DOUBLE CUT PORK CHOP
16 oz/ MAPLE GLAZE/ TWO SIDES

STEAK FRITES
CHEFS CHOICE STEAK
GARLIC HERB BUTTER/ HAND CUT FRIES

FILET
8 0Z/ TWO SIDES

USDA PRIME NEW YORK STRIP
14 0z/ TWO SIDES

TOMAHAWK RIBEYE
32 0z/ TWO SIDES

BURGERS & SANDWICHES

GRILLED CHICKEN SANDWICH
APPLEWOOD-SMOKED BACON/
CHEDDAR/LTO/ HONEY MUSTARD

PRIME BURGER
CHEDDAR/LETTUCE/ TOMATO/ ONION/
FRIES

*ADD AVOCADO/ FRIED EGG/ BACON

SIGNATURE DISHES

LOCAL FISH
DAILY SELECTION

MEDITERRANEAN GRILLED TUNA
SAUTEED KALE/ CHARRED TOMATOES/
LEMON GARLIC CAPER DRESSING

LINGUINE
PESTO/ GRILLED ASPARAGUS/ SUN-DRIED
TOMATOS/ MUSHROOMS

*ADD CHICKEN/SHRIMP

CHICKEN PAILLARD
ARUGULA/ SUNDRIED TOMATOES/
SHAVED PARMESAN
LEMON THYME VINAIGRETTE

PAPPARDELLE & MEATBALLS
HOUSEMADE RED SAUCE/ RICOTTA/
SHAVED PARMESAN

DESSERTS

APPLE PIE

SALTED CARAMEL CHEESECAKE
DESSERT OF THE DAY

WARNING: CONSUMING RAW OR UNCOOKED MEATS, POULTRY,
SEAFOOD, SHELLFISH, OR EGG MAY INCREASE YOUR RISK OF
FOOD BORNE ILLNESS.

20% GRATUITY WILL BE ADDED TO ALL PARTIES OF 6 OR MORE.
‘WE ARE NOT RESPONSIBLE FOR ANY MENU ITEMS ORDERED
MEDIUM WELL OR WELL DONE.



