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APPETIZERS 8

Sweet Hot Wings
chopped peanuts, scallions

$9.95

Chips & Salsa
choice of salsas – fresca, roasted tomato chipotle, or muy caliente

$5.50

Bruschetta
warmed fresh mozzarella & tomato-basil balsamic salsa

$8.50

Asian Chicken Skewers
spicy mustard, kimchi remoulade, ginger-carrot salad

$9.50

Spring Rolls
julienne veggies, sprouts, rice paper wrap, peanut dipping sauce

$8.95

Black Bean & Goat Cheese Quesadilla
chopped romaine-blue corn salad

$8.50

The Pub's Famous Nachos
with guacamole, salsa, sour cream

$9.50

Crab Cakes
jicama-corn salsa, chipotle aioli

$9.95

QUICHE AND SOUP 3

Bacon, Swiss, Zucchini, and Mushroom Quiche
with side green salad, fresh fruit or house pasta

$10.50

French Onion Soup AVAILABLE OPTIONS

$7.00
With Small Green Salad, Fresh Fruit or House Pasta: $10.00

With Half Pasta Salad of the Day: $12.00

Soup of the Day AVAILABLE OPTIONS

$7.00
With Small Green Salad, Fresh Fruit or House Pasta: $10.00

With Half Pasta Salad of the Day: $12.00

SERVED HOT 4



Pastrami

Roast Beef

Corned Beef

Ham

SERVED COLD 4

Turkey & Avocado
with tomato

Rare Roast Beef
swiss, sweet hot mustard

Pub Club
turkey, bacon, lettuce, tomato

Veggie
avocado, pepperjack, sprouts, tomato

GRILLED SANDWICH COMBOS 11

Santa Fe Chicken
Pepper Jack Cheese poblano, chipotle mayo, tomato, lettuce

$11.50

Yellow Curry Chicken
pickled veggies, red onion, chile- lime mayo on sourdough baguette

$11.50

Guajillo Chile Barbecue Pulled Pork
Gouda Cheese roasted chiles, chipotle mayo, on Crumb Bros. baguette

$11.50

Bacon or Mushroom Burger
Choice of Cheese caramelized onion, garlic mayo, tomato, lettuce

$11.50

Black Bean Veggie Burger
Pepper Jack Cheese roasted chiles, chipotle mayo, tomato, lettuce

$10.50

Grilled Smoked Turkey
Provolone on Rye dried cranberry relish, garlic mayo, lettuce

$11.50

Reuben
Corned Beef With Swiss & Sauerkraut served on grilled rye with dijon

$11.50

Grilled Sirloin & Gorgonzola
Mushrooms, carmelized onions, fried shallots, tarragon

$12.50

Portobello
Provolone, grilled red bells, zucchini, garlic mayo, tomato, field greens

$11.50



Salmon
Asian slaw, black bean relish, garlic mayo, field greens

$13.50

Roast Beef Dip
Spicy au jus, roasted chiles, pepper jack, chipotle mayo on sourdough baguette

$12.00

CLASSIC SALADS 3

Chef
roast beef, ham, turkey, swiss, cheddar, tomato, egg, cucumber

$12.50

Smoked Turkey & Cheese Tortellini
bacon, broccoli, tomato, cucumber, avocado, egg

$12.50

Garden with Parmesan
Broccoli, cauliflower, tomato, cucumber, carrots, green beans

$12.00

GRILLED SALADS 7

Southwest Chicken
Quesa Fresca, black beans & corn salsa, avocado, pepitas, flour tortillas

$13.00

Chicken Caesar
Parmesan roasted potatoes, broccoli, tomato, polenta, croutons

$13.00

Asian Salmon
Peanut-Plum vinaigrette, baby corn, snow peas, fried wontons, red bells, cilantro

$14.50

Crab Cakes & Avocado
tomato, red bell peppers, jicama, corn & black bean salsa, chipotle aioli

$13.50

Portobello with Artichoke Hearts & Feta
White beans, olives, tomatoes, field greens, cucumber, warmed pita

$13.00

Warm Italian Veggie
Fresh mozzarella, crostini, confit tomatoes, zucchinis, potatoes, mushrooms

$12.50

Thai Salad with Marinated Beef Skewers
Napa cabbage, linguini, red bells, orange, snow peas, carrots, peanuts

$14.00

PASTA SALADS 7

Monday - Six Veggie Parmesan
Tomato, cauliflower, broccoli, beans, carrots, snow peas, parmesan

$11.50

Tuesday - Szechwan Chicken
Broccoli, cukes, peanuts, snow peas, red bells, cilantro

$12.50

Wednesday - Shrimp & Artichoke Heart
Tomato, cucumber, broccoli, olives

$13.50



Thursday - Chicken Niçoise
Egg, tomato, green bells, beans, cucumber, red onion, olives, capers

$12.50

Friday - Italian
Prosciutto, mozzarella, peas, tomato, olives, lettuce

$12.50

Sat & Sun - Greek
Ham, spinach, feta cheese, olives, red bells

$12.50

Everyday - House Pasta Salad
Zucchini, yellow squash, olives, tomatoes, feta

$11.50

BURRITOS 2

Veggie
chiles, squash, corn, onions, tomato, pepperjack, tomatillo sauce

$11.00

Chile Verde
Pork, poblano & Anaheim chiles, jack cheese, chipotle crema, pickled jalapeño

$13.00

TACOS 2

Chicken Breast
Citrus marinade, guacamole, cabbage, chipotle mayo, quesa fresca

$12.00

Carne Asada Marinated Beef
Caramelized onion, cabbage, chipotle mayo, quesa fresca

$12.00

ENCHILADAS 3

Cheese
Jack & cheddar cheese, green chiles, corn, black olives

AVAILABLE OPTIONS

Uno: $10.00
Dos: $12.00
Tres: $14.00

Chicken
chiles, corn, jack & cream cheese, diced tomatoes

AVAILABLE OPTIONS

Uno: $10.00
Dos: $12.00
Tres: $14.00

Beef
Red chile braised beef, onions, jack & cheddar cheese

AVAILABLE OPTIONS

Uno: $10.00
Dos: $12.00
Tres: $14.00

LUNCH SPECIALS 4

Carnitas en Mole
Spanish rice, refried black beans, pico de gallo, flour tortillas

$13.95



Hot Pasta - Clams, Shrimp, and Spicy Italian Sausage
white wine, butter & garlic pan sauce, arugula, tomato, parmesan, house made linguini

$14.95

Panini - Smoked Turkey, Bacon & Swiss
green leaf, confit tomato, basil mayo, on Eva's Bakery sourdough – served with chips and choice of side

AVAILABLE OPTIONS

Whole: $11.50
Half: $9.50

Blackened Tilapia Tacos with Avocado-Tomatillo Ailoi and Pico de Gallo
ranch tossed romaine salad with tomato, red onion, bacon, and queso ranchero, chips and choice of salsa

$13.95

DINNER SPECIALS 4

Appetizer - Diablo Shrimp & Smoked Ham in a Citrus Hot Sauce
house made tostadas

$9.95

Grilled New York Steak with a Balsamic Demi Sauce
garlic mashed potatoes, brussel sprout & bacon relish, parmesan

$19.95

Prosciutto Wrapped Mahi Mahi with a Lemon-Thyme Cream Sauce
israeli couscous pilaf, parmesan crusted zucchini

$18.95

Fried Pork Belly with Sriracha Cream Sauce
ham fried rice, bean sprouts, cilantro, scallions

$17.95

DECADENT DESSERTS 6

Chocolate Decadence
A rich flourless chocolate cake covered in bittersweet chocolate glaze with toasted almonds *gluten free*

$6.25

Carrot Cake
Two layers of carrot pineapple cake with raisins, walnuts and cream cheese icing

$5.50

Popppy Seed Cake with Seasonal Fruit
three layers of poppy seed cake with fresh fruit covered in cream cheese *gluten free*

$5.75

European Cheesecake
Custard-like vanilla & sour cream cheesecake with a graham cracker crust & dark chocolate lacing

$5.50

Brownies
Walnut or Cream Cheese

AVAILABLE OPTIONS

$2.50
$25.00

Cookies
Chocolate Chip, Gingersnap, and Oatmeal Raisin. Seasonal varieties also available

AVAILABLE OPTIONS

$1.75
Doz: $17.00

BEVERAGES 8

Coke

Diet Coke



Sprite

Dr. Pepper

Root Beer

Iced Tea

Various Hot Teas

Seattle's Best Drip Coffee

MINDFULL COFFEE COMPANY ESPRESSO 5

Lattes

Mochas

Americanos

Steamers

Hot Chocolate
made to order

BAR BITES 6

Cheddar Drop Biscuits
with Strawberry

$2.00

Nashville "Hot" Popcorn $3.00

Bavarian Pretzel with Mustard $4.00

Chips & House Mustard
potato chips and house made sweet & spicy mustard

$1.95

Chips & Salsa $2.00

Chips & Dip
potato chips with French onion dip

$3.00

WHITES 5

Lo Brujo Macabeo, Spain AVAILABLE OPTIONS

$6.00
$30.00

Acacia Chardonnay, California, USA AVAILABLE OPTIONS

$6.00
$30.00



Oyster Bay Chardonnay, Marlborough, New Zeland AVAILABLE OPTIONS

$8.00
$38.00

Matua Sauvignon Blanc, California, USA AVAILABLE OPTIONS

$7.00
$35.00

Riff Pinot Grigio IGT, Italy AVAILABLE OPTIONS

$7.00
$35.00

ROSÉ 1

Laroche - de la Chevaliere, France AVAILABLE OPTIONS

$7.00
$35.00

REDS 6

House - Rioja Próximo, Spain AVAILABLE OPTIONS

$6.00
$30.00

Sagelands Cabernet AVAILABLE OPTIONS

$7.00
$35.00

Alamos AVAILABLE OPTIONS

$7.00
$35.00

Columbia Crest Merlot AVAILABLE OPTIONS

$6.00
$30.00

Smoking Loon Syrah AVAILABLE OPTIONS

$6.00
$30.00

Hahn Pinot Noir AVAILABLE OPTIONS

$8.00
$38.00

BEER ON DRAUGHT 14

House Brews

Happy Valley Hefeweizen

Pub Pils



Utah Pale Ale

Latter Day Stout (Nitro)

Cask - Changes Frequently

Currently Featuring

Game Day Red Ale

Cashmere in the Rye

Vienna lager

CK Kolsch

Wet Hop Chinook Ale

Pub's Golden Ale

Guest Tap
Roha Brewing Project's 3 Deep American Ale
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