At the start.
Onion Soup
A rich beef broth onion soup with a hint of brandy and fresh herbs, finished with croutons and a melted Swiss and Parmesan blend.
Cup $5 Bowl $7
Chorizo Totchos
Fried tater tots topped with chorizo sausage, nacho cheese sauce, fresh pico de gallo, avocado, sour cream and scallions.
$12
Watermelon Salad
Artisan greens tossed with watermelon, pickled onions, red grape tomatoes and watermelon vinaigrette, finished with feta cheese and a drizzle of
balsamic reduction.
$8

Between the bread.
French Dip
Thinly sliced roast beef dipped in onion au jus, topped with melted Swiss cheese, served on a French baguette with roasted garlic aioli,
horseradish and fried onion strings, served with onion au jus and a choice of 1 side.
$14

From the chef.
Jambalaya
Jumbo shrimp, chorizo sausage and diced chicken, slowly cooked with arborio rice, tomatoes and chili peppers finished with BBQ.
$18
Short Rib Ravioli
Braised short rib filled ravioli tossed with fresh herbs in a bourbon demi cream sauce with sautéed mushrooms and caramelized onions, roasted
baby carrots, finished with a horseradish cream.
$20

To drink.
Pearberry
Reposado tequila, pear juice, lime and blackberry syrup, served in a martini glass.
$9
110 Grill Rose

France
From the Southeast region of France along with Mediterranean coast. Flavors of red fruit, flower, citrus and melon.
$10 / can
Murphy Goode Pinot Noir

California
A perfect balance between vibrant dark fruit character and bright acidity. Notes of vanilla from aging in French and American oak add
complexity to the intense black cherry aromas and flavors.
Before placing your order, please inform your server if anyone in your party has a food allergy.
* These items are cooked to order and/or may be served raw or undercooked. Consuming raw or undercooked meat, fish, poultry or eggs may increase your risk of foodborne illness.
served raw or undercooked. Consuming raw or undercooked meat, fish, poultry or eggs may increase your risk of foodborne illness.

