
HW: Health & Wellness. For Gluten-Free and Vegan options, please ask your server. *Consuming raw or undercooked meats, poultry, seafood, shellfish 
or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. Please advise your server if there are any dietary 

requirements or food allergies.

BIG PL ATES
Accompaniments: Chimichurri | Demi Glace or Weston Steak Sauce

BEEF

B O N E - I N  B R A I S E D  S H O R T 
R I B

Anson Mills White Corn Grits  
Agrodolche Kale | Mint & Parsley 

Gremolata
4 2

P R I M E  D E N V E R  C U T
Sea Salt & Cracked Pepper | Cabernet 

Reduction | Crushed Potatoes 
Broccolini

3 8

S K I R T  S T E A K
Cuban Marinated Skirt Steak  

Caramelized Onions | Black Beans & 
Rice | Chimichurri

3 2

SEA

B R A N Z I N O  PA P I L L O T E
Sweet Peppers | Olives | Shallots | 

Confit Tomatoes | Crispy Citrus Zested 
Potato Wedges | Lemon Beurre Blanc

4 2

M O R O C C A N  S A L M O N
Ginger Scented Jasmine Rice | Baby 

Bok Choy | Pineapple Curry
2 9

PIZZAS
Hand Tossed

SIDES

SANDWICHES
Your Choice Of Side

FARMER’S MARKET GREENS
Add Grilled Chicken 8 | Shrimp 10 | Steak 12 | Salmon 10

C A E S A R  S A L A D
Romaine & Kale | White Anchovies | Charred Onion Crumble  

Parmesan
1 4

B U R R ATA  &  Q U I N OA  S A L A D
Aji Amarillo Vinaigrette | Basil | Jubilee Tomatoes | Herb 

Gremolata
2 2

S T E A K  H O U S E  W E D G E
Little Gems | Grape Tomato | Pickled Red Onion | Blue Cheese 

Bacon Lardons | Creamy Ranch | Everything Spice | Dill
1 4

T U N A  P O K E *
Edamame | Cucumber | Avocado | Radish | Pineapple | 
Seaweed | Scallions | Cabbage | Wontons | Gochujang 

Vinaigrette
2 0

STARTERS ANTI-PASTO

OTHER

C AU L I F L OW E R  S T E A K      
Harissa Spiced | Grilled | Warm 

Hummus | Toasted Cashews
2 2

P O R K  M I L A N E S A
Arugula | Jicama | Tomato | Red Onion  

Basil Garlic Vinagrette
2 4

C H I C K E N  PA I L L A R D
Sofrito Marinated Chicken Cutlet | 

Farro Salad | Arugula | Gigante Beans | 
Shaved Red Onion | Basil Vinaigrette

2 6

C R O Q U E TA S  D E  JA M O N
Tasso Ham | Roasted Poblano Crema

1 4

S PA N I S H  S T Y L E  M U S S E L S
Chorizo Sausage | Garlic | Tomato | Chili De Arbol | Thyme  

White Wine | Butter | Grilled Sourdough
1 8

M Y S T R A S  PA S TA
Mizithra Cheese | Lumache Pasta | Brown Butter | Pistachios  

Castelvetrano Olives | Fried Sage | Garlic
1 8

VO D K A  PA S TA
Pancetta | Passata | Cream | Vodka | Parmesan | Lumache

1 8

P E S T O  B U C AT I N I
Bucatini Pasta | Pesto | Sun-Dried Tomatoes | Grilled Chicken 

Breast | Walnut Crumble
1 8

C H E E S E
Mozzarella | Parmesan | Pomodoro

1 6

M A R G H E R I TA
Tomato | Mozzarella | Basil | Olive Oil

1 8

P E P P E R O N I
Pomodoro | Mozzarella | Parmesan | Oregano | Chili Flakes

2 0

E L  C U B A N O  P R E S S E D  S A N DW I C H
Roasted Pork | Ham | Caramelized Onions | Pickles | Swiss 

Cheese | Dijonaise | Cuban Bread
1 8

W E S T O N  S M A S H  B U R G E R
Brisket & Short Rib Blend | Gruyere Cheese | Vidalia Onion Jam 

Lettuce | Tomato | Brioche Bun
2 0

T H E  H I L L S  P R I M E  R I B  D I P
Oven Roasted Ribeye | Gruyere Cheese | Caramelized Onions  

Herb Au Jus | Toasted Hoagie
2 0

T 8 9  WAG Y U  B U R G E R
Crumbled Blue Cheese | Tomato Jam | Truffle Oil | Frisée Mix  

Red Onion | Tomato
2 1

F R E N C H  O N I O N  S O U P
Caramelized Thyme Onion | Baguette Croutons | Provolone 

Cheese
1 0

KO R E A N  P O R K  B AO  B U N S
Slow Cooked Pork Belly | Korean BBQ Sauce Chives | Pickled 

Red Onions | Toasted Sesame Seeds | Bao Buns
1 4

M I C H E L A DA  C E V I C H E *
Key West Shrimp | Red Snapper | Tomato | Jalapeno | Tajin 

Crackers
2 0

T E M P U R A  S H R I M P
Crispy Jumbo Shrimp | Citrus Herb Relish | Lime

1 8

T O S T O N E S  C O N  V E R D U R A
Roasted Vegetables | Swiss Chard | Cotija Cheese | Avocado  

Cucumber | Crema
1 2

C R U S H E D  P O TAT O E S
Charred Onion Crema | Chives | Cheddar

7
FA R M E R ’ S  M A R K E T  V E G E TA B L E

Changes Daily
6

W E S T O N  S A L A D
Artisan Greens | Tomato | Cucumber | Red Onion | Cheddar 

Cheese | Basil Vinagrette
8

G R I L L E D  A S PA R AG U S
8

F R E N C H  F R I E S
5

C H E D DA R  G R I T S
6

T R U F F L E  F R I E S
Rosemary | Parmesan | Truffle Oil | Garlic Aioli

8



The automatic 19% service charge collected for all food and beverage is not a tip or gratuity. 
This service charge may be distributed to certain food and beverage service employees.

WINE

COCK TAILS

Coors Light 6

Miller Lite 6

Michelob Ultra 6

Corona Light 7

Stella Artois 7

Yuengling | Light 7

Heineken | Light | Zero 7

Modelo Especial 7

Voodoo Ranger Juicy Haze IPA 7

Red Bull Energy Drink 9

White Claw Hard Seltzer 7

F E AT U R E D  B E E R  O N  TA P

Guinness 8

Ever Haze IPA 8

Sunrise Wheat 8

Fat Tire 7

Modelo 7

Stella Artois 7

Miller Lite 6

Michelob Ultra 6

F I LT H Y  B L O O DY  M A R Y
Svedka Vodka | Filthy Bloody Mary Mix | Chili Lime 

Salted Rim | Pickle | Olives | Chorizo
1 2

JA L I S C O  S P R I T Z
Flecha Azul Tequila | Aperol | Grapefruit Juice | Lime 

Juice | Prosecco
1 1

W H I T E  C O S M O
Tito’s Handmade Vodka | Cointreau | White Cranberry  

Lime Juice
1 2

VA R D E N  V E S P E R
Wheatley Vodka | Bar Hill Gin | Cocchi Americano  

Lemon Peel
1 4

AV I AT I O N
New Amsterdam Gin | Maraschino Liqueur | Crème de 

Violette | Lemon Juice | Filthy Black Cherry
1 3

A P P L E  M U L E
Jim Beam | Apple Cider | Ginger Beer | Mint Leaves  

Green Apple
1 1

J U N G L E  B I R D
Myers’s Rum | Pineapple Juice | Campari | Lime Juice  

Simple Syrup
1 4

S H OW  M E  T H E  H O N E Y
Yellowstone Bourbon | Simple Syrup | Angostura 

Bitters | Filthy Black Cherry
1 3

VA N I L L A  O L D  FA S H I O N E D
Woodford Reserve Bourbon | Vanilla Simple Syrup  

Peach Bitters
1 4

S PA R K L I N G

La Marca | Prosecco 10 | 45

W H I T E

Maso Canali | Pinot Grigio 13 | 52

Matua | Sauvignon Blanc 10 | 45

Frank Family Carneros | Chardonnay 15 | 69

Talbott Kali Hart | Chardonnay 47

Poggio al Tesoro  
Solosole | Vermentino 12 | 45

La Jolie Fleur | Rosé 11 | 44

R E D

Hahn S.L.H. | Pinot Noir 14 | 68

Frei Brothers | Merlot 13 | 52

DAOU | Cabernet Sauvignon 12 | 54

Prati by Louis M.  
Martini | Cabernet Sauvignon 75

Frank Family Napa Valley | Cabernet Sauvignon 89

Poggio al Tesoro  
Mediterra | Toscana Blend 65

BREWS


