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THE ITALIAN KNOT CRAB MELT CROSTINI ASIAGO CRUSTED CHICKEN
Savory fresh baked dinner knots, topped with Seasoned Jumbo Lump crab layered over garlic crostini's Chicken breast cr u.sted Wlth an Ita.lhan cheese
seasoned butter served with whipped honey baked with mozzarella and asiago cheese $32.99 blend served over linguine tossed in a tomato
butter $12.99 cream sauce $28.99

AHI TUNA ROOT BEER GLAZED PORK BELLY SHORT RIB PAPPARDELLE

Sesame crusted tuna over grilled bok choy, topped Served with a lemon ginger napa slaw $18.99 Wide ribbon pasta tossed with red peppers, onion
with an orange sesame sauce $24.99 and mushrooms in a dijon cream sauce $27.99
GRILLED WOOD-FIRED SHRIMP WOODFIRE MEATBALL FETTUCCINI BOLOGNESE

Spicy horseradish tomato sauce $25.99 Fresh ground Wagyu, Italian Sausage and Veal. Served

Signature blend of ground Wagyu, Italian

with marinara and fresh whipped basil ricotta $19.99 Sausage and Veal Ragu, tossed in a red wine
- - tomato cream sauce $25.99
RAW OYSTER PLATTER GRILLED OYSTERS OYSTERS ROCKEFELLER KOREAN BBQ_SHORT RIBS
Spicy horseradish tomato sauce $22.99 Grilled with roasted red pepper Creamed spinach, roasted fontina Served over sFicky rice with napa Fabbage
chimichurri $23.99 and parmesan cheese $25.99 slaw, green onions and Fresno chilis $39.99
Salads & Seup - .
ADD GRILLED CHICKEN-$6 SALMON-$8 SHRIMP-$8 FILET-$23 BITEF L IN(ETIOIN]
Filet, wrapped in puff pastry, spinach mushroom
HOUSE SALAD HARVEST SALAD CAESAR SALAD DAILY SOuP duxelles, topped with a rosemary demi butter
Romaine spring mix with Egg, tomato, bacon, onions, Fresh chopped romaine tossed Offering fresh, $59.99
dried fruit, thinly sliced red grilled corn, avocado, in a traditional Caesar dressing, seasonal, chef-selected
onion, candied pecans, goat mozzarella and ranch topped with shaved parmesan ingredients $8.99
h d balsamic dressi dressi and a garlic crostini $15.99 CIOPPINO
;12695; and balsamic dressing ressing $18.99 & : Snapper, Scallops, Shrimp, Mussels, Lobster

sautéed in a seafood tomato broth $40.99

S }{ f] =+ . ROASTED CHICKEN
Bone in Airline Chicken, pesto-crusted and

baked with fresh herb ricotta over a sun-dried

SURF N TURF PASTA BEST OF BOTH WORLDS tomato fingerling hash $37.99
40z Filet, Jumbo Lump Crab Meat, 8oz Filet, South African Cold Water H-MAC BURGER
fettuccini sautéed with red peppers, onions Lobster Tail, mashed potatoes, asparagus,

Two woodfire grilled 40z house blend patties,
topped with caramelized onions, american cheese,
shredded lettuce, our house secret sauce, served
with fries $22.99

and mushrooms, topped with a parmesan sweet chili béarnaise sauce $85.99
cream sauce $55.99

*Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of food-borne illnesses Especially with certain medical conditions. Alert your server if you have special dietary requirements.
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USDA PRIME STEAKS & CHOPS
WOODFIRE GRILLED

All steaks served with mashed potatoes and brocollini

8oz Filet $49.99

100z Filet $59.99
140z NY Strip $56.99
160z Boneless Ribeye $59.99
200z Bone-in Ribeye $65.99
300z Porterhouse $79.99

Berkshire Pork Chop $33.99
Colorado Lamb Chops $46.99

340z Wagyu Tomahawk $129.99

Add On's

Chimichurri $3 Oscar Style $25
Horseradish Cream $3 South African Lobster Tail $30
Shrimp $8 Blue Cheese Crust $3

Herb Butter $3 Béarnaise $3

SEA SCALLOPS

Onion, roasted red peppers
and mushrooms sautéed and
tossed in a cajun cream

risotto $38.99

AHI TUNA

Served over sticky rice with
cucumber relish and a spicy
wasabi aioli. Topped with
sriracha sesame seeds and
green onions $42.99

RED SNAPPER
Glazed with asian sweet

chili, topped with a jumbo
prawn over a Napa Slaw
sticky rice $43.99

BRANZINO
Heirloom tomatoes, capers,

olives, spinach, fingerling
potatoes $38.99

. Fuom The Ocean -

ALASKAN HALIBUT
Served with a lemon
spinach risotto topped with
a caper sauce $42.99

GRILLED SOUTH AFRICAN
LOBSTER TAIL

Served with a smooth drawn
butter, grilled corn and
fingerling potato hash $79.99

ORA KING SALMON
Blackened Salmon topped with a
butter poached lobster claw over a
creamy pesto and asparagus $38.99

Sides -

Mashed Potatoes $10.99
Brocollini $12.99

Truffle Parmesan Fries $13.99
Fresh Cut Fries $10.99

Lobster Mac & Cheese $25.99

Mushrooms $9.99
Asparagus $12.99

Grilled Corn Medley $9.99
Creamed Spinach $11.99

House Mac & Cheese $11.99




WHITE WINES

SPARKLING & CHAMPAGNE
Mionetto Prosecco Veneto, IT
Segura Vidas Brut Rose Cava, ESP
Bricco Riella Moscato d'Asti Piedmonte, IT
Laurent-Perrier 'La Cuvée' Champagne, FR
Moet & Chandon Imperial Brut Champagne, FR
Veuve Clicquot 'Yellow Label' Brut Champagne, FR
Dom Perignon Brut Champagne, FR

SWEET
La Gioiosa Moscato Veneto, IT
Serena Red Moscato Piedmonte, IT
Dr. Loosen Gray Slate Riesling Mosel, GER
PINOT GRIGIO

Barone Fini Pinot Grigio Alto Adige, IT
Santa Margherita Pinot Grigio Trentino Alto Adige, IT

SAUVIGNON BLANC

Villa Maria Sauvignon Blanc Marlborough, NZ
Crossings Sauvignon Blanc Marlborough, NZ
Whitehaven Sauvignon Blanc Marlborough, NZ
John Anthony Sauvignon Blanc Carneros, CA
Philippe Girard Sancerre Loire Valley, FR

CHARDONNAY
Butter Chardonnay CA
Wente 'Morning Fog' Chardonnay Central Coast, CA
Weather Chardonnay Sonoma, CA
Morgan 'Double L' Chardonnay Santa Lucia Highlands, CA
Sonoma-Cutrer Chardonnay Sonoma, CA
Rombauer Chardonnay Carneros, CA

ROSE

Campuget Tradition FR
Fleur de Prairie Cotes de Provence, FR

$10
$11
$12
$25

$11

$11

$10
$17

$10
$11
$13

$10
$11
$12

$10
$13

$44

$110
$120
$325

$41
$44
$41

$35
$58

$35
$41
$47
$55
$70

$35
$41
$44
$55
$55
$85

$35
$47




RED WINES

PINOT NOIR
Chemistry Pinot Noir Willamette Valley, OR
Weather Pinot Noir Sonoma, CA
Stoller Estate Pinot Noir Willamette Valley, OR
Belle Glos Balade Pinot Noir Santa Maria Valley, CA

Domaine Drouhin Roserock Pinot Noir Willamette Valley, OR

OTHER REDS & BLENDS

Chapoutier Cotes du Rhéne, Rhéne, FR
Serial Red Blend Paso Robles, CA
Raymond 'R Collection' Merlot CA

Catena 'Vista Flores' Malbec Mendoza, AR
Ridge 'Three Valleys' Zinfandel Sonoma, CA
Duckhorn Merlot Napa, CA

ITALIAN

Cecchi Chianto Tuscany, IT

Fontanabianco Nebbiolo Piedmont, IT
Ricasoli Brolio Chianti Classico Tuscany, IT
Antinori Il Bruciato Super Tuscan Bolgheri, IT
Remo Farina Amarone Veneto, IT

Altesino Brunello di Montalcino Tuscany, IT

CABERNET SAUVIGNON

Decoy Cabernet Sauvignon CA

Serial Cabernet Sauvignon Paso Robles, CA

The Critic Cabernet Sauvignon Napa Valley, CA

Prisoner Cabernet Sauvignon CA

Chappellet ‘Mountain Cuvée’ Cabernet Sauvignon Napa, CA
Silverado Cabernet Sauvignon Napa, CA

Goldschmidt 'Hilary' Oakville Cabernet Sauvignon Napa, CA
John Anthony Cabernet Sauvignon Napa, CA

Caymus Cabernet Sauvignon Napa, CA

Frog’s Leap Rutherford Cabernet Sauvignon Napa, CA
Silver Oak Cabernet Sauvignon Alexander Valley, CA

$10
$14

$25

$12
$15
$12
$12

$12
$14

$12
$15
$17

$27

$35
$51
$60
$70
$85

$44
$55
$44
$44
$65
$60

$48
$51
$60
$68
$96
$100

$48
$55
$58
$75
$85
$95
$95
$100
$110
$125
$140




LIQUORS

VODKA
Tito’s Handmade Vodka
Ketel One
Grey Goose
360 Madagascar Vanilla
Chopin
Belvedere

RUM

Bacardi Silver
Appleton Estate
Captain Morgan

Malibu

BOURBON & WHISKEY

Angel’s Envy
Angel’'s Envy Triple Oak
Basil Hayden
Buffalo Trace
Travelers Point
Travelers Point Cask
Travelers Point Wheated
Travelers Point Cask Wheated
Bulliet
Elijah Craig Small Batch
Jack Daniel’s
Knob Creek
Maker’'s Mark
Whistle Pig
Woodford Reserve
Woodford Reserve Double Oak

RYE WHISKEY
Angel’'s Envy Rye
Basil Hayden Dark Rye
Bulliet Rye
Journeyman Last Feather Rye
Sazerac Rye
Woodford Reserve Rye

CANADIAN & IRISH

Crown Royal
Jameson
Teeling Blended Small Batch
Teeling Single Grain 5yr
Teeling Single Malt

SCOTCH
Dewar’s White Label
Glenfiddich 12yr
Glenfiddich 18yr
Macallan 12yr
Macallan 18yr
Glenlivet 12yr
Oban 14
JW Black
JW Blue
Laphroaig 10yr

COGNAC & BRANDY
Christian Brothers Brandy
Rémy Martin VSOP
Hennessy VS

GIN

Bombay Sapphire
Hendrick’s
Tanqueray

TEQUILA & MEZCAL

Maestro Dobel
Casamigos Reposado
Clase Azul
Don Julio 1942
Patrén Silver
Patrén Repo
Patron Anejo

For our most exclusive bourbon offerings, please inquire.




COCKTAIL MENU

THE OLD FASHIONED $16

Henri Style $16 - Smoked Tequila Old Fashioned
Casamigos Reposado Tequila, Agave Syrup, Bitters
House $16— Angel’'s Envy Bourbon, Simple Syrup,
Bitters

THE MAYOR'S MANHATTAN $16

Willis Style $26 - Angel’'s Envy Triple Oak, Sweet
Vermouth, Angostura Bitters

House $16- Angel’'s Envy Bourbon, Sweet Vermouth,
Angostura Bitters

JOURNEYMAN’S MULE $16

Journeyman Last Feather Rye, Cherry Juice, Lime
Juice, Ginger Beer

THE SIGNATURE ESPRESSO MARTINI $15

360 Madagascar Vanilla, Kahlta, Shot of Freshly
Brewed Espresso

Tiramisu Style $16 - Amaretto, Liquor 43 Chocolate,
Whipped Cream

THE DROP $14

Tito’s, Lemon Juice, Simple Syrup, Sugar Rim

THE CLASSIC COSMOPOLITAN $14

Tito’s, Triple Sec, Cranberry Juice, Lime Juice

FRENCH 75 $14

Bombay Sapphire, Lemon Juice, Simple Syrup,
Sparkling Wine

STEAKHOUSE SPRITZ $15
Choice of Aperol or Hugo

MILL STREET MARGARITA $16

Maestro Dobel Blanco, Pama, Serrano Syrup, Lime
Juice, Agave, Tajin Rim

SWEET HEAT $15

Grey Goose, Pama, Serrano Syrup, Lime Juice,
Pomegranate Juice

THE IMPOSTER $16

Grey Goose, Chambord, Pineapple Juice, Lychee
Syrup

AGAVE & LIME $15

Maestro Dobel Blanco, Lime Juice, Grapefruit Juice,
Agave, Club Soda

RASPBERRY REFRESHER $16

Grey Goose Berry, Lemon Juice, Simple Syrup, Fresh
Raspberries, Prosecco

THE SIGNATURE POUR $15

Villa Maria Sauvignon Blanc, Tito’s, Cointreau

ORANGE CRUSH $16

Travelers Point Bourbon, Lemon Juice, Aperol, Simple
Syrup, Orange Juice, Fresh Orange

WITHOUT A TRACE $15

Buffalo Trace, St. Germain, Lemon Juice, Simple
Syrup, Prosecco

NOT YOUR AVERAGE GIMLET $15

Hendricks, Lime Juice, Basil Simple Syrup, Muddled
Cucumber

THE DOWNTOWN DAQUIRI $14

Bacardi, Pineapple Juice, Lime Juice, Basil Simple
Syrup

BERRY GOOD TIME $14

Bombay, St. Germain, Simple Syrup, Fresh
Strawberries, Fresh Mint, Lemonade




THE H RESERVE

“A curated selection of exceptional bottles chosen to complement our steaks.”

ANTINORI TIGNANELLO

Toscana Rosso, Italy 2022 — $300

A Super Tuscan benchmark layered with black cherry, plum, and dried herbs. Notes of tobacco
and leather unfold into a structured, elegant finish.

JOSEPH PHELPS CABERNET SAUVIGNON

Napa Valley 2022 — $185

Ripe blackberry and cassis balanced by cocoa, cedar, and vanilla. A classic Napa Cabernet with
polished tannins and seamless approachability.

STAG’S LEAP WINE CELLARS “ARTEMIS” CABERNET SAUVIGNON

Napa Valley 2022 — $150

Silky and refined, offering red currant, baking spice, and toasted oak. Known for its signature
softness and graceful finish.

CONTINUUM

Napa Valley 2021 — $575

From Tim Mondavi’'s 38-acre estate vineyard on the top of Pritchard Hill at 1,500 feet elevation.
Seductive perfume with hints of wild sage, graphite and blackcurrant, elegant tannins in the
lengthy and complex finish.

SHAFER ONE POINT FIVE CABERNET SAUVIGNON

Napa Valley 2023 — $225

John and his son Doug Shafer built their winery together, this Cabernet is a tribute to their
generation and a half of work. Rich and expressive with aromas of cassis, licorice, violets, and
cigar box. Dense and lush mouthfeel with polished tannins.

DOMINUS ESTATE

Napa Valley 2023 — $500

Bordeaux-inspired and impeccably structured. Blackcurrant, crushed stone, and savory herbs
define this powerful, cellar-worthy wine.

OPUS ONE

Napa Valley 2021 — $625

An iconic blend of Napa richness and Bordeaux finesse. Dark fruit, violet, and cassis layered with
mocha and spice, finishing long and polished.

FORTUNATE SON “THE DREAMER” CABERNET SAUVIGNON

Napa Valley — $310

From the Hundred Acre lineage. Deep, opulent flavors of black cherry, licorice, and sweet oak
with a velvety, luxurious finish.




THE TEMPERANCE COLLECTION

Products marked with an asterisk may contain trace amounts of alcohol (less than 0.5% ABV). Consume with
caution if you are pregnant, nursing, allergic, or avoiding alcohol for medical/personal reasons.

NO PROOF PALOMA $10

Grapefruit juice, lemon, lime, agave, soda water

CRANBERRY LIME REFRESHER $10
Cranberry juice, lime, simple syrup, soda water

CHERRY TWIST* (21+) $12
Lyer’s Non-Alcoholic London Gin, grenadine, lemon, mint

SPIRIT FREE SPRITZ* (21+) $14
Martini & Rossi Floreale, alcohol-removed Prosecco, soda water

NO WAY JOSE* (21+) $14
Spicy or Regular
BUTTER ZERO SAUVIGNON BLANC* $10 $35

Made with delicious Butter Wines from California, Butter Zero Sauvignon Blanc is bright and fresh with lively fla-
vors of white peach, passion fruit, and ripe grapefruit. With less than 0.5% ABV.

BUTTER ZERO PINOT NOIR* $10 $35

Made with delicious Butter Wines from California, Butter Zero Pinot Noir is smooth and berry-forward. Flavors of
red cherry, strawberry, and cranberry meet a creamy texture. With less than 0.5% ABV.

MIONETTO NON-ALCOHOLIC PROSECCO* $10

Made with traditional methods then the alcohol is gently removed to preserve the sweet peach
and apple aromas.

HEINEKEN ZERO* $8

Brewed and fermented with Heineken’s A-Yeast and made with premium ingredients with gentle alcohol removal
and blending to achieve its distinct flavor. They carefully remove the alcohol with vacuum distillation and blend
the brew to perfection, delivering a perfectly balanced alcohol-free malt beverage.
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BROWN BUTTER CAKE

Butter cake with a scoop of
vanilla ice cream $12.99

NEW YORK CHEESECAKE

New york cheesecake topped with
caramel and strawberries $12.99

PECAN ICE CREAM TRUFFLE

Butter pecan streusel, topped with salted
caramel drizzle and cinnamon pecans $12.99

PEANUT BUTTER CHOCOLATE

MOUSSE CAKE

Chocolate cake topped with peanut butter
mousse and ganache $15.99

Drinks

JOANNE'S NIGHTCAP

Jameson and Baileys - JoAnne's Favorite

$14

THE BELLA V
Vanilla Vodka, Banana Liquor,
Butterscotch Schnapps, White Chocolate
Liquor $16



