“I THINK YES”
T0 BRUNCH

SATURDAY & SUNDAY 11AM - 3PM

AVO TOAST
Whole grain bread topped with fresh avocado, grilled
tomatoes, scrambled eggs, and balsamic glaze drizzle.

BREAKFAST BURRITO
A burrito packed with bacon or sausage, cheesy eggs
and seasoned hash browns.

BREAKFAST SANDWICH

Delicious stack of bacon and sausage layered with crispy
hash browns, melted cheese, and eggs in a fresh buttered
brioche bun.

FRENCH TOAST PLATTER
Enjoy four slices of Cinnamon French toast served
with eggs and your pick of either bacon or sausage.

“THE COMPROMISE™
OF THE STARTERS

CHIPS AND SALSA
Fresh corn tostada chips paired with house salsa.

BASKET OF FRIES
Deep-fried until they are light, golden and crunchy

FRIED PICKLES $10
Crispy, hand-battered pickles coated in panko breadcrumbs,
air fried to golden perfection with a side of ranch dressing

$12

$12

$12

$16

$5

$5

CHEESE CURDS $10
As if you were in Wisconsin, you can't go wrong with
deep-fried goodness packed with ooey-gooey cheese.
BRUSSELS SPROUTS $12

Sauteed in a rich lemon butter sauce, flash fried to a light
crisp, drizzle of balsamic. + maple bacon $2

TOMATO BASIL FLAT BREAD
Fresh tomatoes, basil, creamy mozzarella, and a zesty
marinara sauce on a crispy garlic butter flatbread.

CHICKEN AND SPINACH FLAT BREAD
Crilled chicken, spinach, mozzarella, drizzled with
house-made green chili ranch.

SHRIMP SCAMPI FLAT BREAD
Shrimp sautéed in garlic, white wine, butter, and lemon,
with mozzarella and fresh tomatoes on flatbread.

NACHOS $15
Seasoned chips with melted cheese, lettuce, pico, black beans,
sour cream, plus your choice of chicken, shrimp, or steak. |

+

“THE INDECISIVE™ GREENS

HOUSE SALAD

Romaine, shredded cheese, onions, tomatoes and bacon
bits, served with your choice of ranch, blue cheese, honey
mustard, or balsamic vinegar on the side. + avocado $3

$12

$13

$13

CAESAR SALAD $9
Romaine topped with shaved parmesan and crunchy
croutons tossed with our creamy caesar dressing.
PROTEIN: Shrimp, Chicken or Steak +$6

EVERYTHING IS ABOUT CHOICES; THE DECISIONS AND VERDICTS OF
THOSE CHOICES LEAD YOU T0 OUR MENU. CHECK IT OUT AND SEE
WHAT DECISIONS YOU MAKE! ENJOY PICKING!

‘ 4
$13

“THE PRE-DETERMINED"
LUNCH DAILY 11AM - 3PM

LETTUCE WRAPS

Three romaine boats filled with house bruschetta mix,
your choice of shrimp, steak or chicken topped with balsamic
drizzle and touch of cotija.

THE BOWLS

Cilantro lime rice served with beans, pico de gallo, and
shredded cabbage with our house-made green chili sauce.
Your choice of chicken, shrimp, or steak. + avocado $3

SPINACH WRAP $15
A spinach wrap with pico de gallo, black beans, shredded
cheese, lettuce, and our house-made green chili ranch sauce.
Choice of chicken, shrimp, or steak. + avocado $3

THE POUR MANS STEAK SANDWICH $16
A warm bun loaded with juicy steak, sautéed onions, green
peppers and topped with melty mozzarella cheese and a
drizzle of our house sauce, served with fries.

“THE OUTCOME™ OF THE +
MAIN DISHES ) T+

$13

STREET TACOS

Corn or flour tortillas with onion, cilantro, and your pick of
mouth watering marinated chicken, steak, or shrimp.

PIZZA $10
Fresh mozzarella, house-made marinara, on a garlic

baked crust. Add pepperoni or sausage

BBQ PIZZA $Nn

Fresh mozzarella, house-made BBQ sauce, grilled chicken
and red onions on a garlic baked crust.

TENDER BASKET $14
Hand battered tenders tossed in our house seasoned panko
breadcrumbs fried to a golden finish. Served with fries.

Choice of sauce: Buffalo, Thai Chili, Honey Gold,
BBQ, or Lemon Pepper.

WINGS

Enjoy one pound of our seasoned fried wings, expertly
finished on the grill.

Choice of sauce: Buffalo, Thai Chili, Honey Gold,
BBQ, or Lemon Pepper.

Add Fries +$2

POUR SMASH BURGER

Char-grilled smash burger with cheese, lettuce, tomato,
pickle and onion on a fresh buttered brioche bun.
Served with fries.

SHRIMP BASKET
Five tossed in our house seasoned panko breadcrumbs
and fried to golden finish. Served with fries.

“THE CONCLUSION”
THE DESSERTS

BANANA PUDDING $10
Martini glass filled with vanilla banana pudding and graham
cracker crust bottom topped with caramel drizzle, whipped
cream and a sugar cookie.

NUTTELLA MOUSSE

Martini glass filled with hazelnut chocolate mousse and
graham cracker crust bottom topped with caramel drizzle
and whipped cream.

$15

$15

$16

$10

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk for foodborne illness. Please inform your server of any food allergies.




