All options come with baby lettuce, tomato and red onion on a toasted white roll.
Served with watermelon and a pickle spear.

1/3LB ANGUS BURGER CHIPOTLE VEGGIE BURGER GRILLED CHICKEN BREAST

CLASSIC: BISTRO: Tillamook RODEO: Pepperjack
american cheese cheddar, Cherrywood bacon cheese, Cherrywood bacon,
10.50 homemade bistro sauce Chipotle Tequila BBQ sauce
12.50 and a crispy onion ring
12.95

BAJA FISH TACOS:.

two flour or corn tortillas, seared ahi, FRIES 3.00 ONION RINGS 4.00
shredded cabbage, pico de gallo, chipotle

aioli, cilantro and lime. 11.95

TAHOE CHEESE STEAK:

seasoned thin sliced beef, roasted peppers,
onhions and mushrooms, melted provolone
and american cheese, toasted sweet roll and
a garlic mayo schmear. 12.50

BUFFALO CHICKEN SALAD:

KALUA PORK SANDWICH: fried chicken tossed in house buffalo sauce, mixed
Kona Longboard braised pork, lightly coated greens, red onion, tomatoes, cucumber applewood
with Korean BBQ and topped with Hawaiian smoked blue cheese, ranch and bacon. 13.95

slaw on a toasted sweet roll. 10.50

LEMON VINAIGRETTE QUINOA SALAD:

GRILLED CHEESE & SOUP: house-made red quinoa tossed with mixed baby

sliced sourdough, sliced tomato, guacamole, greens, tomato, cucumber, red onion, scallions, and

american cheese, cheddar, and spreadable our house-made lemon vinaigrette then topped with

brie with a side of creamy tomato soup for sprouts and house guacamole. 10.25

dipping. 10.95
e ADD GRILLED CHICKEN: 3.50
CRISPY CHICKEN TENDERS: ADD SEARED AHI: 4.50
crispy tenders with a side of bistro sauce.
11.95 HAWAIIAN SALAD:

mixed baby greens, goat feta, fresh pineapple, alaea
sea salt roasted beets, cucumber, tomatoes, scallions
tossed in champagne vinaigrette then topped with
daikon sprouts and house guacamole. 10.50

BASKET OF ONION RINGS 7.95 ADD GRILLED CHICKEN: 3.50
BASKET OF WAFFLE FRIES 5.95 ADD SEARED AHI: 4.50

Consuming raw or undercooked meats, poultry, or seafood, may increase your risk of foodborne illness. Tax Not Included



