
5007

CHOCOLATE SILK PIE
Dutch chocolate

17

Rick's
sausage & jalapeño,  

sharp cheddar, sweet onions, 
jalapeño ranch

28

Barbecue
grilled chicken, 

bacon, corn, cilantro, 
hickory sauce

27

Classic
pepperonis, 

mozzarella & parmesan,
oregano, fresh basil

24

Ozzy's
filet mignon, arugula, 

sweet onion, truffle oil, 
balsamic glaze 

29

BUILD YOUR OWN — BASE PRICE 18
TOPPINGS $2 EACH: Pepperoni, Housemade Sausage, Canadian Bacon, Grilled Chicken, Mushrooms, Olives 
Black, Olives Green, Peppers Green, Peppers Red, Pineapple, Onion Marmalade, Onion Purp, Jalapeño

Celebration
PEANUT BUTTER PIE
toasted marshmallow

17

24 LAYER CAKE
JoJo's strawberry

24

CHILLED NOSH WARM NOMS
CAESAR SALAD...........................................14

shaved parmesan, cornbread croutons

BALSAMIC BURRATA.......................................16

tomato, basil, 24-year aged balsamic & avocado oil

DELICIOUS WEDGE SALAD..................................19

bacon slab, onion, tomatoes & bleu cheese

ROYAL OYSTERS........................................6/EA

ossetra caviar & crème fraiche | min 6 per order

PRESSED TUNA SUSHI.....................................22

#1 bluefin tuna, white truffle oil

SPICY SALMON CRISPY RICE...............................21

lemon ponzu & jalapeño

HOUSE BAKED FOCACCIA....................................11

basil pesto, aged balsamic

GRILLED NUESKE’S  BACON................................17

sweet jalapeño pepper jam

VIN SCULLY FRIES.......................................18

cheddar, jalapeño, bacon & ranch

GENERAL TSO’S CAULIFLOWER..............................16

a sweet vegetarian favorite

THE WAGYU MEATBALL.....................................19

tomato & garlic ragu

LOBSTER ESCARGOT.......................................24 

herb butter & puff pastry

STEAKS & CHOPS HOUSE SPECIALTIES
FILET CLASSIQUE........................................58

hickory smoked butter & roasted garlic

FILET SCARLET..........................................67

buffalo bleu & grilled jumbo shrimp

NEW YORK STRIP.........................................75

served sliced, dry-aged 28 days

SHEP’S HAWAIIAN RIBEYE.................................64

pineapple & ginger marinade, a house favorite!

A5 JAPANESE WAGYU...................................30/OZ

served sliced, white truffle butter - 6oz min

THE KING'S PORTERHOUSE................................175

Northern California dairy beef, (serves 2-3)

PASTA ZA ZA............................................27

spicy penne, pancetta & parmesan 

CACIO E PEPE...........................................24

fresh pecorino romano, pink peppercorn

'BIG & SPICY' CHICKEN PARM.............................31

sliced and great for sharing!

HONEY TRUFFLE CHICKEN..................................37

whipped potatoes, creamed spinach

PAN-ROASTED SALMON.....................................35

served with cilantro white rice

WHITE FISH PICATTA.....................................MP

lemon beurre blanc & sauteed spinach | limited

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. If you have a food 
allergy, please alert your server as not all ingredients are listed on the menu. We do not guarantee steaks cooked medium well or above.

ROASTED BRUSSELS
SPROUTS

12

ROYAL CREAMED
SPINACH

11

GARLIC SAUTÉED
SPINACH

12

MAC N CHEESE 
PENNE
14

WHIPPED GARLIC 
POTATOES

12

FOR THE TABLE

GIFT CARDS AVAILABLE - ASK YOUR SERVER



We would like to see that you make it home safely. If you do not have a designated driver we would be happy to help make arrangements.

CHARDONNAY

TALBOTT ‘SLEEPY HOLLOW’..........................60
Santa Lucia Highlands

MOILLARD.....................................60
Chablis, France

FAR NIENTE......................................125
Napa Valley

ANTICA......................................18..70
Napa, California

J.M. BOILLOT 1ER CRU.........................24..96
Burgundy, France

SAUVIGNON BLANC

DUCKHORN SAUVIGNON BLANC.........................56
Napa Valley

MCBRIDE SISTERS..................................60
Marlborough, New Zealand

PATIENT COTTAT...............................22..88
Sancerre, France

ROSÉ & MORE WHITE WINE

JERMANN PINOT GRIGIO.........................16..60
Fruili-Venezia Giulia, Italy

CHATEAU DE MONTFORT..............................60
Vouvray, France

J WILKES VIOGNIER................................64
Paso Robles

MINUTY ROSÉ......................................64
Provence, France

WHISPERING ANGEL ROSÉ.........................18..70
Provence, France

MORE RED WINE
MAAL BIUTIFUL MALBEC............................56

Mendoza, Argentina
8 YEARS IN THE DESERT............................90

Napa Valley
BOSQUET CHATEAUNEUF DU PAPE.....................110

Rhone, France
PRODUTTORI DEL BARBARESCO........................125

Barbaresco, Italy
II BORRO TOSCANA (SUPER TUSCAN).................150

Tuscany, Italy

SPARKLING & CHAMPAGNE 

JEIO BISOL, DOC...................................70
Prosecco, Italy

COTE MAS SPARKLING ROSÉ...........................70
France

CANARD-DUCHENE..............................90
Champagne, France

LALLIER BRUT................................28..100
Ay, France

PERRIER JOUET...................................115
Champagne, France

PINOT NOIR
EN ROUTE BY FAR NIENTE...........................88

Russian River
BELLE GLOS 'LAS ALTURAS'..........................88 

Santa Lucia Highlands
OUTER BOUND..................................22..88

Russian River
VINCENT MOREY 'MARANGES'.....................24..90

Burgundy, France

Reserve wine list available upon request.

METTLER......................................64
Napa Valley

HARVEY & HARRIET............................18...68 
San Luis Obispo

AUSTIN HOPE.................................22...75 
Paso Robles

MT. VEEDER..................................25..100
Napa Valley

PAPILLON BY ORIN SWIFT..........................150
Napa Valley

PRIDE MOUNTAIN..................................160 
Napa/Sonoma

R.M. 'THE ESTATES'...............................185 
To Kalon, Oakville

DOUBLE DIAMOND..................................195
To Kalon, Oakville

CABERNET & CABERNET BLENDS

18

BLEU & GOLD
"dirty," bleu cheese salt, 

house made bleu cheese olives

FRENCH 76
vodka, fresh lemon juice, prosecco

BOGART'S GIMLET
infused vodka, lime, aromatic basil

MANHATTAN
rye whiskey, vermouth, 

bitters & cherry

SPANISH ESPRESSO
almond espresso, Licor 43

THE MEXICAN
tequila, fresh lime, Grand Marnier, 

Limoncello foam

PALOMA BLANCA
mezcal, agave, fresh grapefruit

THE SPICY MEXICAN
tequila, jalapeño, cucumber, fresh lime

GOLD RUSH
bourbon, fresh lemon, rosemary & honey

served on the rocks

CLASSIC ESPRESSO
espresso, Kahlua & Bailey’s

World's 
Coldest 
Martini

frozen vodka, individually 
bottled and perfectly 

balanced with dry vermouth 
and citrus bitters

HOUSE MARTINIS SIGNATURE DRINKSCOCKTA I L S

Happy Hour

4 - 6 PM WEEKDAYS  BAR ONLY

 house martinis 
wine by the glass

HALF PRICE 

$10 cheeseburgers


