
 

 

 

 

 

COCKTAILS 

TOWERING MARY  21 
Absolut Citron Vodka, House-Made Mary Mix, Pepperoni, 
Cheddar Cheese, Bacon, Chicken Wings, Olive, Celery 

FLOATING CROWN  17 
Crown Royal Vanilla Whiskey, Root Beer, Hand Crafted Whipped Cream 

NAKED CITY SPRITZ  18 
Absolut Grapefruit Vodka, Aperol Aperitivo, Strawberry Purée, 
Lemon Sour, Modelo Especial 

TOP SHELF LONG ISLAND  21 
Flecha Azul Blanco Tequila,  Sammy’s Silver Rum, Grey Goose Vodka, 
Bombay Sapphire Gin, Triple Sec, Lemon Sour, Pepsi Cola 

RAIDED-RITA  18 
Cazadores Blanco Tequila, Blue Curaçao, Lime Sour, 
Lemon-Lime Gatorade 

COTTON CANDY MARTINI  18 
Absolut Vanilia Vodka, Cointreau Orange Liqueur, Lime Sour, 
Cranberry Juice, Cotton Candy 

18% gratuity added on parties of six or more 
3.2023 



 

 

 

 

 

 
 

 

LIQUID COURAGE 
SHOTS 
RED BULL ENERGY DRINK 10 
Red Bull Sugar Free 
Red Bull Yellow Edition (Tropical) 
Red Bull Blue Edition (Blueberry) 

DEW THE DROP 10 
Absolut Citron Vodka, Midori Melon Liqueur, Triple Sec, 
Pineapple Juice, Mountain Dew 

DRINK IN THE VIEW 10 
Absolut Raspberri Vodka, Triple Sec, Lime Juice, Glitter 

BOTTLED BEER 

DOMESTIC 10 
BUDWEISER 
BUD LIGHT 
COORS LIGHT 
MICHELOB ULTRA 
MILLER LITE 
SAMUEL ADAMS BOSTON LAGER 

IMPORT 11 
CORONA 
MODELO 
HEINEKEN 
HEINEKEN 0.0 
RED STRIPE 

BUD LIGHT SELTZER 10 
BLACK CHERRY (CAN) 
SEASONAL (CAN) 

CRAFT 11 
ELYSIAN, SPACE DUST IPA 
KONA BREWING CO. SEASONAL (CAN) 
LAGUNITAS IPA 
Ask server for details 



  

  

  

  

  

  

  

  

  

  

ON TAP 16OZ 20OZ 

LIGHT & REFRESHING 
ABITA PURPLE HAZE LAGER 
Raspberries, Fruity Aroma, 4.2% ABV, 13 IBU 

11 14 

ANGRY ORCHARD 
Balanced Crisp Apple Cider 
5.0% ABV, 0 IBU 

11 14 

BUD LIGHT 
Light, Refreshing, Clean, Crisp 
4.2% ABV, 6 IBU 

10 13 

COORS LIGHT 
Rocky Mountain Spring Water 
4.2% ABV, 10 IBU 

10 13 

HEINEKEN 
Bitter Dutch Lager 
5.0% ABV, 19 IBU 

11 14 

KONA LONGBOARD ISLAND LAGER 
Slightly Spicy Hop Aroma 
4.4% ABV, 21 IBU 

10 13 

MICHELOB ULTRA 
Refreshing Low-Carb Option 
4.2% ABV, 10 IBU 

10 13 

MODELO ESPECIAL 
Mexican Lager with Honey & Lemon 
5.4% ABV, 18 IBU 
Michelada Style +2 

11 14 

STELLA ARTOIS 11 
True Belgian Pilsner 
4.8% ABV, 24 IBU 

3.2023 
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  ON TAP 16OZ 20OZ 

MEDIUM & FULL-BODIED 
ALASKAN AMBER 
Alt-Style Ale, Rich, Malty and Long on the Palate 
5.3% ABV, 18 IBU 

10 13 

BLUE MOON BELGIAN WHITE 
Citrus, Wheat, Coriander 
5.4% ABV, 9 IBU 

10 13 

FIRESTONE WALKER 805 
Subtle Malt Blonde Ale 
4.7% ABV, 20 IBU 

10 13 

GOLDEN ROAD MANGO CART 
Wheat Ale Bursting with Mango 
4.0% ABV, 10 IBU 
Michelada Style +2 

11 14 

GUINNESS DRAUGHT 
Toasted Malts, Cofee 
4.2% ABV, 45 IBU 

11 14 

MOTHER EARTH CALI CREAMIN’ 
Vanilla Cream Ale 
5.0% ABV, 18 IBU 

11 14 

PT’S & GOLDEN ROAD 
SEAN PATRICK’S IRISH RED 
Slightly Toasty Irish-Style Red, 
Rich Reddish Hue, 5.3% ABV, 13 IBU 

10 13 

PT’S & GOLDEN ROAD SKYJUMP IPA 
Citrus, Light Tropical Hop, Clean Malt Finish 
6.5% ABV, 60 IBU 

10 13 



  

  

  

  

  

  

  

ON TAP 16OZ 20OZ 

ROTATING SEASONAL HANDLE 
Ask for details 

11 NA 

FULL OF HOPS 

BIG DOG’S UNDERBITE DOUBLE IPA 
Hop Forward with a Citrus Balance 
8.7% ABV, 115 IBU 

11 NA 

DOGFISH HEAD 60 MINUTE IPA 
Balanced with Citrus & Hints of Malt 
6.0% ABV, 60 IBU 

11 14 

GOOSE ISLAND 
Tropical Bouquet of Citra & Mosaic Hops 
7.0% ABV, 70 IBU 

13 NA 

LOVELADY LOVE JUICE HAZY IPA 
Unfltered & Hazy New England-Style 
5.5% ABV, 30 IBU 

11 14 

STONE IPA 
Citrusy, Tropical, Piney 
6.9% ABV, 71 IBU 

13 NA 

3.2023 



 
 

 
 

 
 

  
 

 

  
  

FLIGHT PLANS 
Our Flights Contain a Delicious Mix of Four 5oz Drafts 

DUSK TO DAWN 13 
Kona Longboard Island Lager 
Stone IPA 
Alaskan Amber 
Guinness Draught 

IPA TOUR 13 
PT’s & Golden Road SkyJump IPA 
Big Dog’s Underbite Double IPA, 
Dogfsh Head 60 Minute IPA 
Lovelady Love Juice Hazy IPA 

TAP THE TABLE 
WITH OUR SPECIALTY 
GROWLERS 
DOMESTIC 64oz 38 
CRAFT/IMPORT 64oz 41 



 
   

 
   

   

   

   

   

 
   

 
   

 
   

   

3.2023 

WINE 6OZ 9OZ BOTTLE 

SPARKLING 
DOMAINE CHANDON,
BRUT, CALIFORNIA 15 19 54 
Sparkling Wine 

MONCHHOF ESTATE,
MOSEL, GER 2020 17 20 55 
Riesling 

RUFFINO, IT 13 18 49 
Prosecco 

VILLA POZZI, ITALY 13 18 49 
Moscato 

WHITE & ROSÉ 
GUENOC WINERY,
GUENOC, CALIFORNIA 13 18 49 
Sauvignon Blanc 
Chardonnay 
Pinot Grigio 

NOTORIOUS PINK, NV, FR 16 19 55 

SANTA CRISTINA,
DELLE VENEZIE, IT 16 19 55 
Pinot Grigio 

RED 
CHATEAU STE. MICHELLE,
‘COLD CREEK’ , WA 16 19 55 
Cabernet Sauvignon 

GUENOC WINERY,
GUENOC, CA 13 18 49 
Pinot Noir, Merlot, 
Cabernet Sauvignon 

DESSERTS 
WARM TRIPLE CHOCOLATE BUNDT CAKE  10 
House-Made Vanilla Ice Cream 

STICKY TOFFEE PUDDING  10 
Salted Caramel Tofee, Bourbon & Brown Butter Ice Cream 
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APPS & SHAREABLES 
CLASSIC NACHOS  21 
Tortilla Chips, Chipotle Cheese Sauce, Pico de Gallo, Sour Cream, 
Guacamole, Jalapeños, Pepper Jack Cheese, Drunken Black Beans 
Choice of Wood Grilled Chicken Thighs +5 or Steak* +6 

SHORT RIB CHEESE FRIES  13 
Chipotle Cheese Sauce, Gruyère Cheese, Pico de Gallo, 
Pickled Red Onions 

MINI KOREAN CORN DOGS  17 
Bacon-Wrapped All-Beef Hot Dog, Crispy Potato, Honey Mustard 

BUFFALO FINS*  17 
Bacon-Wrapped Shrimp, House Bufalo Sauce, Dill Ranch 

CHICKEN QUESADILLA  16 
Wood Grilled Chicken Thighs, Monterey Jack & Cheddar Cheeses, 
Sour Cream, Guacamole, Salsa, Crispy Parmesan Cheese Crust 
Sub Steak* +4 

18% gratuity added on parties of six or more 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness 



 

 
 

 

 

 

 

SALADS & WRAPS 
CHOPPED REUBEN SALAD  18 
Pastrami, Pickled Cabbage, Rye Croutons, Shaved Gruyère Cheese, 
House-Made Thousand Island Dressing 

CRUNCHY SHRIMP SALAD  21 
Tempura Shrimp, Crispy Wontons, Shaved Romaine Lettuce, 
Red Cabbage, Red Bell Peppers, Jalapeños, Cilantro, 
Chili-Ponzu Vinaigrette 

SHAVED BRUSSELS SPROUTS CAESAR SALAD  15 
Hearts of Romaine, Shaved Brussels Sprouts, Parmesan Cheese, 
Garlic Croutons, Caesar Dressing 

Add to any Salad: 
Wood Grilled Chicken Thighs +5 
Steak* +6  Shrimp +6  Grilled Salmon* +8 
Make it a wrap  +2 

STREET TACOS 
AL PASTOR  18 
Marinated Pork, Green Salsa, Pepper Jack Cheese, Red Onion, 
Cilantro, Pineapple Relish 

CRISPY FISH  18 
Battered Cod, Chipotle Aioli, Jalapeño Slaw, Pico de Gallo, 
Pepper Jack Cheese, Salsa 
Sub Shrimp +6 

QUESA BIRRIA  18 
Slow-Cooked Shredded Beef, Pepper Jack Cheese, 
Pickled Vegetables, Traditional Consommé 

18% gratuity added on parties of six or more 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness 
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WINGS 
BONELESS 

5oz Snack Size  |  8 
10oz Share Size  |  15 
15oz Game Pack  |  23 

TRADITIONAL 
One Pound  |  13 

Pound and a Half | 18 
Two Pounds  | 25 

Flats only add $2 per pound 

CAULIFLOWER 
5oz Snack Size  |  8 

10oz Share Size  | 15 
15oz Game Pack  | 23 
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HOT BUFFALO 

MANGO HABANERO 

GOLD FEVER 

CLASSIC MEDIUM 

CAJUN BLACKENED SPICE RUB 

CHIPOTLE BBQ 

WHISKEY & BACON GLAZE 

LEMON PEPPER RUB 

GARLIC PARMESAN RUB 

NAKED 

18% gratuity added on parties of six or more 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness 



 

  
 

 

PIZZAS 
CARNIVORE  21 
Salami, Pepperoni, Smoked Sausage, Bacon, Mozzarella Cheese 

PEPPERONI  18 
Cup & Char Pepperoni 

SLOW BRAISED BEEF  18 
Garlic & Herb Cheese, Caramelized Onion, 
Gruyère Cheese, Arugula 
Add Mushrooms +1 

GARDEN VEGGIE  18 
Mushrooms, Bell Peppers, Red Onion, Tomato, 
Black Olives, Mozzarella Cheese 

CHICKEN, BACON & RANCH  18 
Crispy Fried Chicken, Bacon Bits, Ranch Dressing 

AL PASTOR $18 
Marinated Pork, Green Salsa, Red Onion, Cilantro, 
Pineapple Relish, Avocado Crema 

18% gratuity added on parties of six or more 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness 



 

 

 

 

 

 

 

SANDWICHES & 
BURGERS 
Served with Fries | Upgrade to Garlic Parmesan Fries +3 

SPICY EGG & CHEESE BURRITO*  16 
Scrambled Cage-Free Eggs, Breakfast Potatoes, Cheddar Cheese, 
Pico de Gallo, Salsa, Flour Tortilla 

BACON & EGG SANDWICH*  16 
Crispy Bacon, Scrambled Cage-Free Eggs, Cheddar Cheese, 
Hollandaise Sauce 

DOUBLE CHEESEBURGER*  18 
Burger Sauce, Shredded Lettuce, Tomato, B&B Pickles, American Cheese 
Add Bacon +2 

HOT PASTRAMI SANDWICH  18 
Grilled Rye, Swiss Cheese, Slaw 
Make it a salad 

CALIFORNIA FRIED CHICKEN SANDWICH  18 
Fried Chicken, Pepper Jack Cheese Sauce, Bacon, Avocado, 
Shredded Lettuce, Tomato, Dill Ranch 

SHRIMP PO’ BOY  18 
Fried Shrimp, Duke’s Mayo, Shredded Lettuce, House-Made Pickles, 
Tomato, Crystal Hot Sauce 

DOUBLE WESTERN BURGER*  19 
Crispy Bacon, Smoked Cheddar Cheese, BBQ Sauce, Jalapeño Slaw 

THE CLUB  17 
Ham, Bacon, Smoked Turkey, Smashed Avocado, Havarti Cheese, 
Shaved Cabbage, Tomato, Dijonnaise 

ENTRÉES 
Add Fried Shrimp +6 

NY STEAK & POTATOES*  34 
Wood Grilled 12oz New York Steak, Broccolini, Roasted Potatoes, 
House-Made Steak Sauce 

ROASTED HALF CHICKEN  22 
Chipotle Marinade, Broccolini, Roasted Potatoes 

WOOD GRILLED YUZU SALMON*  26 
Jicama Slaw, Broccolini, Roasted Potatoes 

18% gratuity added on parties of six or more 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness 
3.2023 
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